
Conference package Lunch

Food allergies
Some of our menu items contain nuts,seeds and other allergens
We understand the dangers to those with severe allergies
If you have any special dietary or other requirements, please let us know in advance of your event
All of our prices are inclusive of VAT

This is a sample menu only, included to show you the range of food provided, actual dishes will vary – chef’s choice on the day.
If you require something specific then please inform your event executive who will be happy to advise you.
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Sample Vista Working Fork Bu�et Menu
(Only available for Vista Suite events)

HOT SELECTION
Roast leg of lamb with rosemary

Grilled salmon with asparagus and chilli butter
Goat’s cheese and spinach lasagne with cream sauce (V)

Garlic roast potatoes
Panache of mixed greens, sugar snap peas and baby corn

COLD SELECTION
Carved selection of cold meats
Flaked Salmon and Crab Salad

Mixed garden salad
Mozzarella, vine tomatoes and basil salad

Penne pasta with a verdi salad and herb oil
Smoked chicken, avocado and black olive salad

DESSERTS
Lemon Posset

Mango and orange cheesecake
Exotic fresh fruit salad 

Sample Working Bu�et Menu
(Meeting rooms 1-10 only)

HOT SELECTION
Mini shepherd’s pie

Four cheese, tomato and pasta bake (V)
Minted new potatoes

COLD SELECTION
Sandwiches and Wraps

Rare Roast Beef with horseradish on ciabatta bread
Piri piri chicken on bloomer bread

Swiss cheese with onion chutney on rye bread (V)
Tuna, coriander and rocket wrap

Avocado, pancetta and green bean salad

DESSERTS
Mini dessert selection

Fresh fruit bowl  
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