
C O N F E R E N C E  &  E V E N T S

Build your day delegate menu from the options below

PROTEIN CHOOSE 2

Marinated Chicken Fillets
Marinated Chicken Thighs

C H O O S E  Y O U R  C H I C K E N  F L A V O U R

Barbecue   •   Cajun   •   Pesto   •   Tandoori   •   
Lemon & Herb   •   Fajita

Lamb Kofta
Beef Kofta
Sweet Chilli Falafel  (VE)
Beef Meatballs Arrabbiata
Vegetable Pakora  (VE)
Red Onion & Goats Cheese Quiche  (V)
Leek & Mature Cheddar Quiche  (V)
Four Cheese Quiche  (V)
Onion Bhaji  (VE)

DESSERT

Chef's choice of desserts

BREAK SNACKS 1  PER BREAK

Mid-morning & afternoon – chef's choice of:

Mini Croissants
Danish Pastries
Flapjack
White Chocolate Blondie
Dark Chocolate Brownie
Blueberry Muffin
Chocolate Muffin

SALADS CHOOSE 3

Squash, Onion, Pomegranate & Spinach  (VE)
Roasted Courgette, Pepper & Red Onion  (VE)
Roast Cauliflower, Spinach, Cherry Tomato &
Caper  (VE)
Lemon & Herb Cous Cous  (VE)
Sundried Tomato, Pesto & Orzo  (VE)
Greek Salad  (V)
Beetroot, Burnt Orange & Goats Cheese  (V)
Inca Tomato, Horseradish Cream Cheese &
Toasted Pine Nuts  (V)
Red Cabbage Slaw  (V)
Warm Chickpea, Tomato & Pepper  (V)
Celeriac Remoulade  (V)
Five Bean Salad  (V)
Tomato, Basil & Macaroni  (V)
Broccoli, Pickled Red Onion & Carrot  (V)
Green Salad  (V)
Caesar Salad

POTATO CHOOSE 1

Hasselback  (VE)
Roasted New Potatoes  (VE)
Parmentier  (VE)
Sweet Potato Wedges  (VE)

C H O O S E  Y O U R  P O T A T O  F L A V O U R

Smoked Paprika   •   Mixed Herb   •   
Sweet Chilli & Lime   •   Lemon & Garlic   •   
Cajun   •   Fajita   •   Bombay

(V) Vegetarian     (VE) Vegan     *all sample menus are seasonal and subject to change
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