LUCKY DUCK | THE FULL CRAFT MENU

Continuous Fuel for the Longest Days.

MORNING CRAFT (The Early Call)

The Big Hits: Breakfast Burritos, Stuffed Croissants, and Deli Bagels.

On the Griddle: Hot Breakfast Baps and Loaded Grilled Paninis.

Lighter Starts: Chia Pots, Greek Yogurt Pots, and House-Made Overnight Oats.
The Bakery: Freshly baked Flapjacks, Muffins, and Cookies.

Sustenance: Salmon & Cream Cheese Bagels, Topped Crumpets, and a variety of
Cereals.

Wellness: Fresh Fruit Platters, Protein Balls, and Topped Ryvitas/Rice Cakes.
THE MORNING SPECIAL: Made-to-order Omelettes with seasonal fillings.

AFTERNOON CRAFT (The Mid-Day Boost)

Street Food Pots: Katsu Aubergine Pots, Shredded Chicken Pots, and Loaded
Nachos.

Hot Wraps & Rolls: Chicken, Beef or Jackfruit Rolls; Falafel & Halloumi Wraps;
Chicken/Vegan Kebabs.

From the Press: A Variety of Toasties and cheesy Quesadillas.

Savory Classics: Scotch Eggs, Chicken Strips, and Crisps & Snacks.

Sweet Treats: Churros with Warm Chocolate Sauce, Carrot Cake, and Profiteroles.
Traditional: Scones with Clotted Cream & Jam.

Grazing: Cheese Platter & Pots, Crudités with Dips, and Loaded Pretzels.

THE AFTERNOON SPECIAL: Chef's Homemade Soup of the day.

THE BARISTA HUB (Coffee Trailer Service)

Artisan Coffee: Espresso, Flat White, Latte, Cappuccino, Macchiato.
Specialty: Belgian Hot Chocolate & Premium Tea Selection.

Milks: Full Choice of Dairy & Plant-Based (Oat, Almond, Soya).
Light Craft: Selection of biscuits and light morning pastries.

LOGISTICAL SPECS (For the Production Team)

THE CRAFT VAN: Our dedicated high-volume food unit. Capable of delivering the
full hot/cold craft menu listed above with a small on-set footprint.

THE COFFEE TRAILER: Our specialist beverage station. Focused on high-speed,
barista-quality drinks and light refreshments.



POWER: Both units are Mains-Ready (16/32 Amp) for silent, sound-friendly

operation.
WASTE: Full on-site separation and removal. We leave the location exactly as we

found it.



