
Food of the future
We put people and planet at the heart of everything we 
do through consistent thoughtful practices:

Your order directly supports training, inclusion, and 
sustainable community projects.

Our menu is entirely plant-based so that everyone 
can enjoy it.

We use seasonal produce.

Food scraps are disposed of responsibly through 
council recycling.

We offer reusable tableware and linens or plant-
based disposable packaging.

We provide containers for leftovers to further 
reduce food waste

We source many of our ingredients through 
redistribution services, saving food from the waste 
stream. This means no cake or sandwich is ever 
quite the same!

Social impact
Every order creates opportunities for people with additional 
support needs to gain skills, confidence, and real-life experience 
in hospitality. By choosing Serendipities, you’re helping build 
a more inclusive, sustainable Dundee, one meal at a time. All 
profits go back into running Uppertunity, our registered charity.

Catering on a misson
Serendipities is a social enterprise catering service where food 
is more than just fuel — it’s connection, creativity, and care. 
We’re dedicated to creating and inspiring social change through 
food. Whether it’s a small family gathering, business meeting, 
or big party, we offer a range of delicious hot and cold food 
options.

Serendipities



PACKAGES

HOT FOOD PACKAGES

Wee Bite

Cosy Dinner

Big Bite

Hearty Banquet

Loaded Bite

Full Feast

Ultimate Spread

Light snacks or meetings between meals
2 pieces per person

Small Gatherings
Soup, served with bread and 1 side

Our standard packages are perfect for events 
big and small.  

A “piece” could be a wrap, pastry, bagel, cake, fruit 
skewer, or portion of salad.

Each order contains a mix of savoury and/or 
sweet items to your preference — just let 

us know!

All dishes are served hot in heated soup urns. Choose your main dish, then pick your sides to build your 
perfect menu. Minimum order 10 people. For groups over 20 we can offer 2-3 options for mains.

Hot main options

Curries
Veggie haggis
Bean chillies

Mac and cheese
Veggie stovies

Stews and hot pots

Side options

Savoury pastries and mini quiches
Fruit skewers

Dips with crudites
Wraps or sandwiches

Salads
Cakes

Lunchtime events or longer meetings
3 pieces per person

Lunch or Dinner events
1 portion hot main + 2 sides

Big celebrations and events
1 portion hot main + 4 sides

Parties or longer gatherings
4 pieces per person

Parties and conferences
1 portion hot main + 3 sides

£5 pp

£5.50 pp

£7 pp

£7 pp

£11 pp

£9 pp

£9 pp



Service

Reusables

Bespoke orders

Contact

Our team can:
Deliver and set up food
Serve guests during your event
Collect and clean reusable equipment

Rates for serving
1 staff member + 1 volunteer £25 per hour
2 staff (for larger events) £45 per hour

Delivery costs
Within Dundee £5
Outside Dundee (up to 15 miles) £10–£20 

Costs vary depending on location.

We’re passionate about reducing waste. You can 
hire reusable plates, cups, cutlery, and boards. 
We’ll deliver and collect them afterwards.

From £10 per event, depending on size and needs.

If reusable items don’t suit, we also offer 
compostable plates and cups, starting from 30p 
per person.

We can adapt to your event and get truly creative! 
From themed displays to custom menus — just ask, 
and we’ll help bring your ideas to life.

07719 024242
serendipities@uppertunity.co.uk

serendipities.co.uk
      @serendipities_dundee
    @serendipitiescatering

DRINKS
Hot drinks station

Fizzy drinks

Mocktails

Self-service hot water urn, barista instant 
coffee, teas, sugar & mylks

Homemade recipes. 400ml per person

Cans of cold fizzy drinks

£1.50 pp

£2 pp

£0.70 pp


