
Join us for 

The Big Brunch  

Big Brunch Fundraising Pack 

Host your own Big Brunch  
in October to support  
Forest Holme Hospice.  



Contact Kirsty in Fundraising if  

you'd like to get involved.  

T: 01202 670644 

E: Kirsty@forestholmehospice.org.uk 
 
 

Thank you for supporting Forest Holme Hospice and for your 
interest in this year’s Big Brunch during October. 

 
Forest Holme Hospice provides end-of-life care and support to 

more than 1,000 people each year with advanced cancer and other 
life-limiting illnesses, such as Motor Neurone Disease, Parkinson’s 

and heart disease, to local people across Poole, Wimborne and the 
Isle of Purbeck. 

 

Big Brunch Welcome 

A Big Brunch is simple to organise – 
all you need is a date, a venue, a 

time, some food and guests. In this 
resource pack you should find plenty 

of ideas to help you get started. 
 

There are lots of different ways to 
take on a Big Brunch. Take your time 

over a full plate and put on a 
beautiful brunch for your friends and 

family - whether it’s a socially 
distanced brunch for up to six in 

your garden or a virtual brunch for twenty on video call. Make 
sure that you feel comfortable and follow the latest government 

advice to stay safe and well.   

Whatever you decide to do, 
just remember that there are 
many different - and simple - 
Brunch menu ideas, so turn 
over for some handy tips!  



 Coffee, Tea & Toast  
 Muffins or Bagels  
 Bacon / Sausage / Egg Sarnies  
 Eggs - fried, scrambled, poached, boiled, etc.  
 Pancakes & Waffles 
 Full English Breakfast  
 Fruit Salad  

 Croissants, Pastries, Scones & Breads  
 Yogurt with Granola or other Grains 
 Smoothies  
 Freshly squeezed Orange Juice 
 Cold Meats, Cheeses, Yogurt with Honey, etc.  
 

Be sure to include vegetarian, vegan, gluten-free and 

sugar free options.  

Big Brunch Menu Ideas  

Here are some suggestions to get you started: 

Bon Appetit! 

(see over for some recipe ideas) 



3 Ingredient Raisin Banana Oat Biscuit  
Make 12 delicious biscuit cookies 
Total time: 20 mins 

Ingredients 

3 bananas 
1½ cups / 150g rolled oats 
2 tbsp raisins 
How To Make 

 Grind the oats for a few seconds to make an oat powder. It doesn’t have to be fine, 

they just need to be broken up a bit. 
 Peel the bananas and then mash them. 
 Mix everything together until combined. 

 Spoon onto a non stick sheet and spread out to make a cookie biscuit shape. The 
mixture makes 12 normal sized cookies or 6 large. 

 Bake for 15-20 mins until golden at 350°F / 180 °C. 

 If you want a chewier biscuit take out of the oven as they start to get some colour. 
For a crunchier biscuit leave until they are golden brown. 

 As they have fresh banana they will go off quickly so it’s best to eat straight away. 
They can be stored for a few days in the fridge but the cookies will lose their crunch 

Big Brunch Recipe Ideas  

Peanut butter overnight oats 
Make a bowl of overnight oats that's indulgent yet healthy 
with creamy peanut butter and tangy raspberries. Or make it 

in a jar and take it to work.  

Prep Time: 5 mins plus overnight soaking, no cooking 
Ingredients 
80g frozen raspberries 

50g rolled porridge oats 
1 tsp maple syrup 

1 tbsp peanut butter 
How To Make 
 Stir the frozen raspberries into your oats with 150ml water and a pinch of salt, then 

cover and chill in the fridge overnight. 
 The next day, mix in the maple syrup, then top the oats with the peanut butter. 

Smoky beans on toast 
Forget shop-bought cans of baked beans,  
this homemade version is tastier and 

healthier, with an impressive 4 of your  
5 a day. 

Prep Time: 5 mins  
Cook: 20 mins - 30 mins 
Ingredients 

Onion, sliced 

½ small red pepper, thinly sliced into strips 
1 garlic clove, halved 
227g can chopped tomatoes 

½ tsp smoked paprika 
2 tsp red wine vinegar 
210g can butter beans or chickpeas, drained 

¼ tsp sugar 
1 slice seeded bread 

a few parsley sprigs, finely chopped 

How To Make  

 Heat the oil in a small pan, add the 
onion and pepper, and fry gently 

until soft, about 10-15 mins. Crush 
half the garlic and add this to the 
pan, along with the tomatoes, 

paprika, vinegar, beans, sugar and 
some seasoning. Bring to a simmer 
and cook for 10-15 mins or until 

slightly reduced and thickened. 
 Toast the bread, rub with the 

remaining garlic and drizzle with a 
little oil. Spoon the beans over the 
toast, drizzle with a little more oil 

and scatter over the parsley. 


