
MON-
DAY 

Selection of Deli Fillings on Artisan Breads 
& Wraps  (1 round per person): 

Grilled Chicken | Bacon | Lettuce             May-
onnaise  

Smoked Salmon | Avocado                             
Dill Crème Fraîche  

Egg | Ranch Dressing | Spinach (v) 

 

********** 

Cajun French Fries (v) 

Sweet Potato Sliders                                    
Beetroot Houmous (v) 

Chicken Satay Skewers  

Bowl of Red Mullet | Fricassee of  

Vegetables | New Potatoes | Seaweed But-
ter  

Spinach | Quinoa | Chia Seeds | Walnuts Rai-
sin (v) 

********** 

 Eton Mess  

Banoffee Millionaire Pie 

 

 

 

 

TUESDAY 

Selection of Deli Fillings on Artisan Breads 
& Wraps (1 round per person): 

Pastrami | Emmental Cheese                     
Gherkin | Mustard 

Prawn Marie Rose | Lettuce                        To-
mato | Cucumber  

Cheddar Cheese | Pickle                                
Sundried Tomato (v) 

 

********** 

French Fries (v) 

BBQ Pulled Pork Slider | Lyonnaise Onion 

Salmon Tikka Skewer 

Truffle & Leek Quiche (v) 

Greek Salad (v)  

********** 

Pistachio & Almond Frangipane Tart 

Choux au Craquelin | Salted Caramel 

 

WEDNESDAY 

Selection of Deli Fillings on Artisan Breads 
& Wraps (1 round per person): 

Ham | Boiled Egg | Piccalilli Mayonnaise  

Tuna Mayonnaise | Olive Tapenade            
Red Onion   

Smoked Mozzarella | Tomato                       
Basil | Balsamic (v) 

 

********** 

Sweet Potato Fries (v) 

Beef Slider | Cheddar Cheese                     
Gherkin | Mayonnaise 

Marinated Prawn Skewers  

Bowl of Spinach & Ricotta Tortellini | Parsley 
Flaked Almonds | Lemon Butter Sauce (v) 

Spiced Chickpeas | Lemon Dressing   
Mixed Leaves (v) 

********** 

Lemon Tart | Torched Meringue 

Tiramisu | Espresso | Mascarpone Cream                   
Landy Fingers 

 

 

THURSDAY 

Selection of Deli Fillings on Artisan 
Breads & Wraps (1 round per per-

son): 

Bacon | Lettuce | Tomato  

Prawn| Smashed Avocado | Spinach 

Spiced Chickpea | Yoghurt                       
Mango Chutney (v)  

 

********** 

Oregano French Fries (v) 

Buttermilk Chicken Slider| Ranch Dressing 

Charred Pepper & Halloumi Skewer (v) 

Bowl of Haddock | Chorizo Cassoulet 

Goat’s Cheese | Watercress | Beetroot  
Orange | Pecan (v) 

********** 

Strawberry Tarts 

 Chocolate Brownie 

 

FRI-
DAY 

Selection of 
Deli Fillings 
on Artisan 
Breads & 

Wraps (1 round per person): 

Chicken Tikka | Cucumber | Yoghurt 

Smoked Salmon | Sauce Gribiche            
Cream Cheese 

Goat’s Cheese | Avocado                            To-
mato | Rocket (v) 

 

********** 

Triple Cooked Chips (v) 

Battered Cod Slider | Tartar Sauce 

Spiced Greek Skewer (v)  

Cottage Pie  

Roast Sweet Potato | Walnut | Rocket  
Honey Dressing (v) 

********** 

Custard Tart | Raspberry Cream  
White Chocolate Soil  

Vanilla Cheesecake | Passion Fruit &       
Mango Jelly  

 

  

DAILY WORKING/LIGHT LUNCH MENU 
Available to delegates on inclusive rates. (up to 15pax when there are no 

other DDR bookings for the same day | or unless the client requests) 
 

Vegetarian (v) | Vegan (vg) | Gluten Free (*) 
Nut Allergy – All items listed may contain traces of nuts. 

The menu price is per person and is inclusive of VAT at the current rate. All items are subject to availability. 
 

         

 


