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A more sustainable future

STEP BY STEP

voco oxford Thames,  installed an ambitious 23Kw Solar Array to power the kitchen with onsite, clean energy. (Spires to follow)



Sustainable catering

The world and environment are changing all around us. And at voco hotels
we hope to look after the planet with the same care we look after our guests.
It’s a big challenge: but one that we’re committed to as we move step by step

towards a more sustainable future.

Our Executive Chefs, Claudio Costea and Ciprian Dumitrache are
conscious of our impact on the environment. We are working continually by

introducing various innovative and sustainable initiatives across the catering
operation to reduce carbon footprint without affecting our guest experience.

 Step by step, we are reducing food waste, sourcing locally where possible,
carbon labeling our catering menus, using toxin-free chemicals, planting

trees, improving energy efficiency, and also generating on-site solar power.



Tree planting project

CONTACT US
If you’re a large group and would like to contribute towards planting a tree we recommend booking in advance. This will allow us to

organise a special tree planting ceremony with a plaque for your group and also capture some memorable pictures.

VOCO OXFORD SPIRES HOTEL
spires.conference@ihg.com

spires.events@ihg.com
+44 (0) 1865 324 300

VOCO OXFORD THAMES HOTEL
thamesconference@ihg.com

oxfordthames.events@ihg.com
+44 (0) 1865 334 486

Both hotels are blessed with plenty of land where we plant trees to re-wild areas and offset the CO2 generated by events. 
If you are interested in offsetting some of the carbon footprint, you can contribute to our on-site tree-planting project by

contacting our events team. Here are a few pictures from our latest tree-planting ceremony.



Carbon labeling

We are also proud to be working with Klimato to measure and reduce the climate impact of
the food we serve. By climate labeling our dishes on our catering brochure, we hope we can
help create awareness and guide you towards environmentally responsible food choices.  

You will see carbon labels next to your meal options, which will indicate if a dish has a very
low to very high carbon footprint. These thresholds are based on sustainability goals set in
the Paris Agreement and to limit global temperature increase. You could also opt for a low
carbon set menu for the entire group, and Kilmato will calculate the carbon footprint of the

food at your event and compare this against the global average per meal.



Canapés 

Selection of three or five items

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients. Before placing your order, please speak
to a member of the team if anyone in your party has a food allergy. 



Finger buffets

Minimum 20 guests |  Select five items | Sandwich selection included with your items

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Before placing your order, please speak to
a member of the team if anyone in your party has a food allergy. 





v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Before placing your
order, please speak to a member of the team if anyone in your party has a food allergy. 

Hot & cold fork buffets
Minimum 20 guests | Select one fish, one meat, one vegetarian and one dessert option | Served with chef’s choice of salads.
Additional choices £5 per item





Bowl food

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Before placing your
order, please speak to a member of the team if anyone in your party has a food allergy. 

Minimum 20 guests | Select four items | Selection of bread included with your items





Barbecues

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes
contain particular ingredients. Before placing your order, please speak to a member of the team if anyone
in your party has a food allergy. 

Minimum 20 guests | Select: four barbecue items, three salads and one dessert 



Club menu

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes
contain particular ingredients. Before placing your order, please speak to a member of the team if
anyone in your party has a food allergy. 

Select two starters, mains and desserts. We suggest one starter and main option to be vegetarian.



Elite menu
Select two starters, mains and desserts. We suggest one starter and main option to be vegetarian.

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes
contain particular ingredients. Before placing your order, please speak to a member of the team if
anyone in your party has a food allergy. 



Join us in our sustainable efforts! All the dishes on this menu have a carbon rating of
A or B, meaning they are in line with the Paris Agreement goals to limit the increase in
global average temperature to well below 2°C above pre-industrial levels by 2050.

Select two starters, mains and desserts. We suggest one starter and main option
to be vegetarian.

Low carbon elite menu

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients. Before placing your order, please speak
to a member of the team if anyone in your party has a food allergy.



Diamond menu
Chef’s choice of amuse bouche

v = vegetarian | ve = vegan
Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients. Before placing your order, please speak
to a member of the team if anyone in your party has a food allergy. 

Tea & Coffee



Drinks

The below pricing is based on pre-orders received two weeks 
prior to your event

Prosecco and Champagne are house selection. 
Prices accurate at time of publication and may be subject to change. 



Cathedral suite                           30 to 160 guests
Cathedral terrace                     up to 70 guests 
Cardinal                                         30 to 90 guests
Restaurant                                    10 to 100 guests

Catering venues

voco Oxford Spires voco Oxford Thames

Oxford suite                               30 to 140 guests
Little barn                                    30 to 60 guests
The conservatory                    30 to 120 guests
Napiers Restaurant                 10 to 80 guests

Dining capacities

Virtual tour Virtual tour

https://my.matterport.com/show/?m=YwQTaxKejqg
https://my.matterport.com/show/?m=iJ8WbLwexhY&ss=348&sr=-.03,-1.05


Everything else

YOUR EVENT
Please get in touch with our expert teams to discuss your requirements and pricing for your event. 

Menus catering to those with special diets are available on request.

VOCO OXFORD SPIRES HOTEL
spires.conference@ihg.com

spires.events@ihg.com
+44 (0) 1865 324 300

VOCO OXFORD THAMES HOTEL
thamesconference@ihg.com

oxfordthames.events@ihg.com
+44 (0) 1865 334 486

ACCOMMODATION 
Both hotels offer a range of stylish bedrooms for your guests. Large bookings can benefit from a preferential bed and

breakfast rate. Hotel residents also have access to our leisure and spa facilities 

TRANSPORT 
There are excellent road and train links to each hotel with large on-site parking lots. EV Charging available at both hotels

OUR RECOMMENDED SUPPLIERS 
We also have a range of suppliers to recommend if you wish to add that little something extra to your event, from team

building to table decorations and DJs.


