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Well fuelled bodies lead to engaged minds

One of the key ingredients to holding a successful meeting  
is to have people who are fully energised and motivated.  

With our new selection of conference menus,  
using freshly prepared ingredients, we can provide you  

with a choice of tantalising fuel for the brain.

Included as part of our delegate packages you can create  
your own tailor-made menu, choosing from a wide range of  

starters, main courses and sumptuous desserts.



Enjoy freshly roasted delicious meats such at  
topside of beef with home-made Yorkshire puddings  
and roast loin of pork with crackling and apple sauce.

Why not try our tandoori chicken or chargrilled turkey escalope  
with leek & mushroom risotto & tomato fondue.

Fans of fish can have dishes such as hake served in a  
spinach & cheese gratin with poached eggs or traditional  

battered fish & chips with peas & homemade tartar sauce.

Vegetarian offerings include baked gnocchi with spinach, tomato  
and mozzarella or sweet potato, red onion & chick pea tagine.

...and not forgetting delicious desserts  
such as blueberry cheesecake or chocolate truffle.

Contact us now to book all the right ingredients  
for your next successful meeting.


