
DIRECTOR CLUB - SHOOT & EVENT CATERING FORM

About Your Schedule - for groups below 12 please order on the day from Director Club

For larger events/productions you may choose to have multiple service times, please indicate above with 
rough numbers: e.g - Service times = 12pm (15 crew), 1pm (3 client), 2pm (10 crew)

Breakfast service normally 7-11am            Lunch normally 12-3pm           Dinner 5pm-7.30pm
ALL DINNERS MUST BE PRE-ARRANGED REGARDLESS OF CREW SIZE

Breakfast  YES      Service time: 
 
Lunch  YES     Service time: 

Dinner:  YES      Service time:

Type of food (tick as many as applicable)        MEAT                          FISH                         VEGAN

Number of crew (food served buffet style)

Number of VIP (food served on plates by the kitchen)

External caterers are permitted without prior consent for dinner, all rubbish must be disposed of externally.

About Your Event or Production
 
Production name:

Room(s) in use: 

Date(s): 

Email:

Phone:

On-site contact: 

Allergies & Intolerences
Please list all intolerences per crew member: e.g. - Peter - vegan, Ellie - no night-shades, Fraser - nut allergy

If anything is unclear, please call us on 01672 646249 or email: bookings@director-club.com  

STUDIO 1  STUDIO 2  STUDIO 3  GREEN ROOM

WEST VIEW LOUNGE  CAFE  CUTTING ROOM

(if you can include all dates & times)

DIRECTOR CLUB - SHOOT & EVENT CATERING FORM

Sample shoot menu 

Based on a five-day week. Served buffet style in Director Club or your studio.
 

COOKED

Bacon, vegan sausages, 
pork sausages, hash browns

Breakfast

Lunch 
MEAT          FISH                   VEGAN 

BEEF CHILLI         n/a              FIVE BEAN CHILLI
With mixed avocado salad, Mexican rice, Tortilla chips, Guacamole Sour cream 

PAN-SEARED CHICKEN         SEA BREAM FILLET         WILD ROAST MUSHROOMS 
With Truffle Fusilli pasta, Caesar salad & Caprese salad

CURRY WEDNESDAY 
CHICKEN         COD     ROASTED VEGETABLES
With Vegan sauce and/or Dairy sauce to suit,  Pilau rice, Indian bean salad, Poppadoms 

Moroccan Tagines - 
CHICKEN         HADDOCK   MEDITERRANEAN VEGETABLES
With Couscous, Chic pea salad, Spinach salad

SLOW COOKED PULLED BRISKET           SLOW COOKED JACKFRUIT
With Broiche rolls, pickles, smoked cheese, Cobb salad, new potatoes

DRINKS

Freshly made smoothie of the day
Freshly made house press juices

CONTINENTAL

Yoghurts, breads, granola, 
pastries, fruit platter

Dinner

Where to eat

Shoot food is served in your studio or Director Club. We do not guarantee your crew space in 
Director Club without a reservation.
In some circumstances your production will be provided with outdoor dining areas and gazebos.

If anything is unclear, please call us on 01672 646249 or email: bookings@director-club.com

WRAPS   Smoked chicken, bacon, chipotle mayo, plum tomato
   Falafel, spinach, shredded cumin, mint yoghurt

BOURGUIGNON  Beef & Vegan bourguignon, new potatoes, roasted root vegetables

GOURMET ON THE GO  A selection of Ciabattas & bagels with salad

PIE NIGHT  Luxury home-made fish pie & Vegan cottage pie
   Both served with mash & seasonal greens

CURRY NIGHT  Served with sauce seperately so you can wrap for ‘on the go’ or serve on plates
   Including Fish, Chicken & Vegan options
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