Business, Meetings, Corporate
Corporate
Menu
Additional
Extras
Menu Events
and Team
Wellbeing

Our Food….
Most of us don’t give a second’s thought to the food provided at a corporate event, but science suggests there
are certain types of brain food for effective meetings and business outcomes.
We’ve been studying the link between food and productivity and to see how we could design menus for
corporate events to maximise this.
What you eat must supply the raw energy your brain needs for optimal function. Eating the right foods
increases the cognitive power of your brain, the thinking power.

Our new corporate menu is based around the following:
Healthy breakfasts, including homemade smoothies, give you the brain food for effective meetings later in the
day, with fresh fruit – unadulterated by added sugar or fruit juice – is available throughout the day.
For lunch we will provide you with a nourish bowl, (also known as Buddha bowls, macro bowls, bliss bowls,
power bowls, etc.), packed with seasonal ingredients, vegetables, fruit, fish, wholegrains, nuts and seeds
designed to prevent harm to the brain and support cognitive wellbeing.
Cocoa for concentration? The brain uses glucose, a type of sugar, as a primary source of fuel. Studies have
shown that a high serving of glucose may have a fast, short-term benefit on mental ability. Furthermore, highquality dark chocolate and cocoa powder are packed with the brain-boosting compounds of flavonoids, caffeine
and antioxidants. Flavonoids in chocolate are understood to group in areas of the brain responsible for learning
and memory.

Our Menus

In terms of the food offer, we've done a lot of looking into the science of food for
meetings to optimize outcomes and looking at the link between food and productivity to
see how we could design menus for corporate events to maximise this.
So you can either have the energising corporate experience which consists of:
- Breakfast smoothies and overnight oats with blueberry, honey and chia
- Mid morning fruit bowl and homemade oat and seed bars
- Lunch - nourish bowls packed with seasonal ingredients designed to energise served in
your own individual bowl
- Afternoon - raw cacao brownies
OR you can have the Lancashire corporate experience which consists of:
- Breakfast roles (bacon / sausage or egg)
- Mid morning fruit bowl and cookies
- Lunch - vegetarian chili or vegetable curry, rice, nachos and salad
- Afternoon - farmhouse cake

How about a corporate party?
For your corporate party, why not hire The Wellbeing Farm on an exclusive basis? We’re perfect for
bespoke corporate events with enough space for up to 300 people, our very own kitchen and a
whole range of drinks and entertainment. Escape from the ordinary and celebrate with your team by
working with us to create a magical event at the farm.
Into the evening we can cook your team a bespoke feast designed by our Head Chef and then we
are open until 1am for your favourite songs, dancing and dining. We have a fully stocked bar and
even help-yourself beer!
Give us a call on 01204852113 or email at info@thewellbeingfarm.co.uk so we can have a chat
and get planning with you – Exclusive venue hire from £2000 (food and drinks on top of that
price).

We are also a great venue for Christmas Parties and a separate Christmas Party brochure is
available – bookings for Christmas Parties are being taken now!

