
REFRESHMENTS GRAZING LUNCH

ARRIVAL BREAKFAST

BREAKFAST SANDWICH ADD-ON

MID-MORNING BREAK AFTERNOON RECHARGE

DRINKS ADD-ON 

Replenished during the breaks
Hildon natural mineral water
Orange juice
Fair trade, organic filter coffee
Harney & Sons premium tea selection

Breakfast smoothie (V) 
Strawberries, organic rolled oats, honey, Greek yoghurt and vanilla

Yoghurt & mixed berry compote (V) 
Choose your topping of honey, granola or dried fruits

Pain au chocolat (V)

Warm all butter croissants, with preserves (V)

A selection of fresh fruit (VG)

A replenishment of fresh fruit (VG)

Blueberry mini muffins (V) (N)

A replenishment of fresh fruit (VG)

Triple Belgian chocolate chunky cookies (V)

Sicilian lemon, raisin and oat cookies (V)

Warm chocolate brownie with Valrhona  
chocolate ganache and honeycomb (V)

Soft drinks from £2 

Prosecco reception £7 

Cocktail reception £10

Bottled beer reception £5

House drink voucher £5 
Exchange for a choice of a selected 
bottle of beer, 175ml glass of house 
wine or any soft drink

Premium drink voucher £8 
Exchange for a choice of a selected 
cocktail, large glass of house wine, 
double house spirit & mixer, a selected 
bottle of beer or cider or any mocktailClarence Court free range fried eggs with  

Cornish salt and cracked black pepper (V)

British bangers with ketchup

Smoked streaky bacon

£4.95/item

DESSERT ADD-ON £3.95/item

FULL DAY DELEGATE RATE INCLUDES: Refreshments (replenished during the breaks), arrival breakfast, a mid-morning break, grazing lunch and afternoon recharge.
HALF DAY DELEGATE RATE INCLUDES: Refreshments (replenished during the breaks), arrival breakfast and a mid-morning break OR a grazing lunch and an afternoon recharge.

Pizza breadsticks, whipped feta and truffle

Crackers & dips (VG) 
Roasted red pepper hummus, spiced crackers and 
salted corn tortillas, guacamole, baba ghanoush,  
Sorrento mixed olives with basil and chilli 

San Daniele cured ham, cantaloupe melon, 
caper berries and ricotta

Smoked salmon, roasted beetroot, fried  
capers and horseradish cream 

Quinoa Salad (VG)  
With shoots, sprouts, tenderstem broccoli, beets,  
avocado, Earl Grey infused cranberry and pomegranates

Roast & smoked chicken salad 
Dijon dressing, aged parmesan crisps and soft boiled 
Clarence court eggs 

Roasted potato wedges (VG) 
Ketchup and crispy sage 

A selection of 12” stone baked pizzas (half a 
pizza per guest): 
Margherita (V) / Pepperoni & ‘nduja / Goats’ cheese (V)
Vegan and gluten free pizza available

Selection of cheeses  
Artisan British cheeses, accompanied by chutney, 
grapes, celery, and warm ciabatta


