
 

 
BUFFET LUNCH 

INCLUSIVE IN CONFERENCE DELEGATE PACKAGES 

 
MONDAY 

 

SOUP DU JOUR (V) [Ce,D] 

CHICKEN CAESAR WRAPS [D,G,F] 

SWEET ONION & TALEGGIO CHEESE FINE TART (V) [G,D,E] 

PRAWN & AVOCADO COCKTAIL [C,E,Mu] 

MUSHROOM & PARMESAN POLENTA STICKS, SPICY TOMATO SALSA (V) [G] 

RATTE POTATO & MORTEAU SAUSAGE SALAD [Mu,E] 

SHEPHERD’S PIE [D,E] 

*** 

BUTTERMILK PANNA COTTA, MANDARIN JELLY [D,G,E] 

APPLE TARTE TATIN [D,G,E] 

CHOCOLATE & PRALINE MOUSSE, CANDIED HAZELNUT [D,N,E,G,S] 

 

TUESDAY 

 

SOUP DU JOUR (V) [Ce,D] 

BANG BANG CHICKEN WRAPS, PEANUTS & BEANSPROUTS [G,E,Mu] 

CRISPY TIGER PRAWNS, HOT & SOUR DIP [C,G] 

PARMA HAM & WHITE ASPARAGUS 

CONFIT ONION & POTATO TART (V) [G,E,D] 

VIETNAMESE SALAD, CRISPY MONKFISH CHEEKS [F,G,SD] 

ROMA TOMATOES & LAVERSTOKE PARK MOZZARELLA, BASIL PESTO (V) [D] 

FISH PIE [F,C,D,E] 

*** 

GREEK YOGURT, HONEY & BLUEBERRIES [D] 

ORANGE & CHERRY BAKEWELL TART [G,D,N,E] 

CRÈME BRÛLÉE [G,D,E] 

 

WEDNESDAY 

 

SOUP DU JOUR (V) [Ce,D] 

CRISPY CHILLI BEEF WRAPS, PAC CHOI & GINGER [G,SD] 

MINI BURGER, SESAME BUN, TOMATO RELISH [G,D,Mu] 

ARTICHOKE, MUSHROOM & ASPARAGUS PIZZA (V) [G,D] 

COURGETTE AND TOMATO TART (V) [G,D] 

FRENCH BEANS, OLIVES & TUNA NIÇOISE [F,Mu,E] 

TOAD IN THE HOLE [E,G,D] 

*** 

MINI LEMON MERINGUE PIE [G,E,D] 

CHOCOLATE & MINT POT, CRÈME CHANTILLY [D,S] 

BROCHETTES OF MANGO, PINEAPPLE, KIWI 

 



 

 

 

 

THURSDAY 

 

SOUP DU JOUR (V) [Ce,D] 

DUCK, CUCUMBER SPRING ONION & HOISIN WRAPS [F,G] 

CRAB & HADDOCK CAKES, SAUCE CHORON [C,E,F,G] 

ROAST PORTOBELLO MUSHROOM, POACHED EGG AND HOLLANDAISE (V) [E,D,SD] 

CHICKEN SATAY [P,F] 

RATTE POTATO, CHILLI & CORIANDER SALAD (V) 

PENNE ARRABBIATA (V) [G,D] 

*** 

SHERRY TRIFLE [E,D,G] 

MILLIONAIRE SHORTBREAD [E,S,G] 

BRAISED PINEAPPLE SKEWERS 

 

FRIDAY 

 

SOUP DU JOUR (V) [Ce,D] 

CHICKEN FAJITAS, LIME CRÈME FRAÎCHE & RED ONION [D,G] 

COD AND TRIPLE COOKED CHIPS, TARTAR SAUCE [F,G,E,Mu] 

VEGETABLE SPRING ROLLS, SWEET CHILLI MAYONNAISE (V) [G,E,Mu,SD] 

LAMB KOFTAS, TZATZIKI DIP [E,D] 

RED ONION & GOATS CHEESE TART (V) [G,D,E] 

CURRIED COUSCOUS SALAD (V) [G] 

KEDGEREE POTS [F,E] 

*** 

APRICOT COMPOTE, GREEK YOGHURT, GRANOLA CRUNCH [D,N] 

LEMON POSSET [D,G] 

CHOCOLATE BROWNIE [G,E] 

 

FOR EVENTS TAKING PLACE ON EITHER A SATURDAY OR SUNDAY WE ARE DELIGHTED TO OFFER 

A CHOICE OF ONE OF THE WEEK DAY MENUS. 

 

 
 

ALLERGY KEY – [C] CRUSTACEANS, [Ce] CELERY, [D] DAIRY 

[E] EGGS, [F] FISH, [P] PEANUTS, [G] GLUTEN 

[L] LUPIN, [N] NUTS, [Mo] MOLLUSCS, [Mu] MUSTARD, [S] SOYA, 

 [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS (V) VEGETARIAN 

 

 

 

 

 

 

 

 

 


