
CATERING BY MARK’S BAKERY

Find what you’re after...

Award-winning artisan bakery on 
North street, Bedminster; curating 
fresh, seasonal, exciting catering 
for every event.

MARK’S 
BAKERY
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CATERING BY MARK’S BAKERY

1HOW IT WORKS
Over the next few pages you will find our delicious, freshly 
prepared offerings for all kinds of hungry gatherings.

Keep energy and ideas flowing with delicious, fresh lunches 
for corporate gatherings, or have us curate bountiful 
grazing platters and celebration cakes for every special 
occasion.

To make an order:
Email us your order or any questions to:  
onlineorders@marksbread.co.uk  
We ask for a minimum 2 weeks notice, or 3 weeks for 
groups of 20+.

If collecting from our bakery you can find us at:  
291 North St, Bristol, BS3 1JP

Speak to us about any additional dietary requirements

All made in the same building as & may contain traces of 
the following: gluten, peanuts, tree nuts, celery, mustard, 
eggs, dairy, sesame, soya, sulphites, lupin.

V - Vegetarian | VGN - Vegan | GF - Gluten Free
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2CORPORATE CONTINENTAL BREAKFAST
Pastries
• Croissant V
• Pain aux chocolate V
• Pain aux raisins V
• Chocolate babka VGN

Choice of pastry (1pp) with accompanying goods 
for £12 per person | For a minimum of 10 people

*with optional addition of granola and yoghurt for +£2pp

Accompanying goods
• Butter GF
• Seasonal preserves VGN, GF
• House ham cold cuts GF
• Mozzarella pearls, olive oil, basil V, GF
• Granola, yoghurt V, GF +£2pp
• Fresh fruit VGN, GF
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Marks bakery sandwich, served with crisps 
• Vegan, veggie, gluten free & meat options available

• Served on freshly baked white tin or seven seed 			
	 sourdough with 5 Acre Farm salad leaves

• Assorted crisps

Speak to us about any additional dietary requirements

sandwiches

CATERING BY MARK’S BAKERY

SANDWICH OPTIONS:

• Streaky bacon, lettuce, tomato, mayonnaise	
• Roast chicken, tomato, cucumber, mayonnaise 	
• Mature cheddar, apple, tomato chutney V 	
• Mozzarella, sun blush tomato, basil pesto V 	
• Pulled jackfruit, kimchi, vegan cheese VGN
• Vegan sausage, sauerkraut, red onion chive mayonnaise VGN

£8.00 PP (5 person minimum) 

Sandwiches can also be added onto a cold 
buffet for £8 per person!
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4mark’s bakery menus

• Rosemary focaccia w/ olive oil, balsamic VGN
• Houmous, crudité VGN, GF
• House ham cold cuts
• Mushroom, almond, spinach ‘sausage’ roll VGN
• Leek, cheddar, onion ‘sausage’ roll V
• Cumberland sausage roll
• Roast new potato salad VGN, GF
• Pearl mozzarella, basil pesto V, GF
• Black pudding scotch eggs
• Marinated gordal olives vgn, GF
• Honey mustard roast chipolatas
• Seasonal house pickles VGN, GF
• Mushroom pâté, baguette V
• Blistered padron peppers VGN, GF
• Brownies V +£3pp
• Yoghurt, white chocolate flapjacks V +£3pp

COLD bufFet

Choice of 7 items for £14 per person  
For a minimum of 10 people
*extra items charged at +£2pp with exception of  
optional sweet plates at +£3pp
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5Pizza trays

MEATY

• Chorizo & garlic mushrooms

VEGETARIAN 

• Goats cheese, Olives & Rocket V 
• Margherita V

VEGAN 
• Mixed Roasted Peppers, Oregano & Courgette VGN

Pizza options

£36 per tray: this includes 24 buffet slices

Please note pizza trays are served cold.
Maximum of 3 trays per order



6sweet platters
cake platter 

Includes your choice of… 

• Caramel brownie 
• Milk chocolate blondie 
• Hazelnut brownie VGN 
• Banana and chocolate loaf VGN, GF 
• Fresh fruit

£7.50 PP (10 person minimum)

Speak to us about any dietary requirements

CATERING BY MARK’S BAKERY



7Celebration cakes 

CATERING BY MARK’S BREAD

Vegan & gluten free options available

All cakes available in 6 or 8 inches
• 6 inch = 6-10 dessert servings / 12-20 finger servings
• 8 inch = 10-15 dessert servings / 20-30 finger servings 

Add something special…
• Seasonal floral decorations : £6 / £8 
• Message written with chocolate: £5

Victoria sponge 

• Fluffy vanilla sponge, whipped cream, Italian 		
	 meringue buttercream, fresh fruit & house jam 
• 6” = £60    8” = £65

Birthday cake 
• Brown sugar sponge, raspberry buttercream, 		
	 raspberry jam & sprinkles 
• 6” = £70    8” = £75

CATERING BY MARK’S BAKERY



8Celebration cakes 

CATERING BY MARK’S BREAD

Chocolate rye cake VGN 
• Vegan chocolate rye cake with earl grey buttercream 	
	 OR rich chocolate ganache & house jam 
• 6” = £65    8” = £75

Carrot cake 
• Seasonal fruit & nuts, cream cheese icing & dried 		
	 calendula flowers 
• 6” = £55    8” = £60

Coconut cream cake 
• Fluffy sponge, Italian meringue buttercream OR 			 
	 whipped cream, toasted coconut & seasonal fruit
• 6” = £55    8” = £60

Lemon & almond cake 

• Lemon almond sponge, lemon curd,  
	 mascarpone filling & Italian meringue buttercream  
	 or lemon buttercream
• 6” = £60    8” = £65

Ordering for a wedding or large group?  
Ask us about stacking & assembling.CATERING BY MARK’S BAKERY



9additional extras

CATERING BY MARK’S BAKERY

Pastry Products 
• Croissant V £2.80

• Pain au choc V £3.20

• Pain aux raisin V £3.20

• Cinnamon swirl V £3.00

• Almond croissant V £3.80

• Hazelnut & white chocolate swirl V £3.80

• Chocolate morning bun VGN £3.20

• Cumberland pork sausage roll £3.80

• Leek, cheddar & onion roll V £3.70

• Cheese & marmite knot V £3.20

• Spinach, almond & garlic roll VGN £3.80

• Jalapeno & cheddar pastry V £3.80

• Ricotta & dukkah twist V £3.00 

• Ham & cheddar croissant £3.80 

• Pasty £4.20 Flavour varies

• Saturday special £3.80 

Bread Products 

• Baguette V £2.70

• Vegan brioche, milk buns VGN 75p Friday only

• Challah V £4.50 Friday only

• Ciabatta V £4.50

• Malthouse oval 400g/800g VGN £3.30/£4.30

• Malthouse tin 800g/1600g VGN £4.30/£8.60

• Miche wholemeal sourdough 800g VGN £4.30

• White roll 150g VGN 60p

• Danish rye (Rugbrod) 800g VGN £4.50

• 100% rye 800g VGN £4.30

• Seven seed sourdough Tin  
	 400g/800g/1800g VGN £3.30/£4.30/£8.60

• South Bristol sourdough White Sourdough  
	 400g/800g/2.2kg VGN £3.20/£4.10/£10.00

• Spelt 800g VGN £4.30

• White tin Overnight White  
	 400g/800g/1600g VGN £2.90/£3.80/£7.60

• Wholemeal tin 400g/800g VGN £2.50/£3.90

• Bakers choice 800g £4.50 Seasonal loaf, Saturday only

• Focaccia tray VGN £30.00
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10get in touch

Ordering Requirements 

Email info@marksbread.co.uk 

or call us on 0117 902 0060

We ask for a minimum of 1 weeks notice,  
2 weeks for Groups over 20 people

Speak to us about any additional dietary requirements

All made in the same building as & may contain traces of the 
following: Gluten, Peanuts, Tree nuts, Celery, Mustard, Eggs, Dairy, 
Sesame, Soya, Sulphites, Lupin



CATERING BY MARK’S BAKERY

11got the food, need the venue?

Get in touch to speak to us about our sister 
venues; Grain Barge and Tobacco Factory 
Snug, Loft & Stretch Tent.

We offer a 25% discount on the hire fee of our venues to registered charities.

•	 venues@tobaccofactory.com
•	 tobaccofactory.com/hire-our-space  

•	 scan the QR code to learn more

To cater for everything from meetings, talks 
to work socials.  Start the conversation:


