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CUISINE

CONFERENCE MENUS

All day refreshments package @ £8.50 per person

Tea, coffee & Danish pastries on arrival
Mid morning tea, coffee & biscuits
Juice & mineral water at lunch time
Afternoon tea, coffee & selection of cakes

Breakfast Sandwiches @ £3.00 per person

Hot bacon or sausage sandwiches (1 per person)
Ketchup & brown sauce

Continental Breakfast @ £4.50 per person

Freshly baked croissants with jam pots & butter
Pain au chocolate platter
Fresh fruit platter
Lunch buffets

See following pages for lunch buffet suggestions

Additional Drinks

Bottled mineral water @ £2.50 per bottle
Orange juice/ Cranberry juice/ Apple juice @ £2.50 p/jug
Tea & coffee @ £1.75 per person

All menu prices quoted within this package include cutlery & crockery hire
Service staff will be charged at £10 p/hr per member of staff
Staff will be quoted according to the timings of your event
Table linen will be charged in addition dependant on requirements
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LUNCH MENUS

The following menus have been designed for food on the go and do not require
cutlery

The Light sandwich Lunch @ £5.95 p.p

A selection of cocktail sandwiches (1 round pp)
A selection of wraps (1 piece pp)
Hand cooked crisps
Fresh fruit kebabs & assorted cakes

The sandwich & savoury lunch @ £ 7.95pp

A selection of cocktail sandwiches (1 round pp)
A selection of wraps (1 piece pp)
3 x chef selection of savoury pieces pp
Hand cooked crisps
Fresh fruit kebabs & assorted cakes

Healthy Option High protein working lunch served on china @ £ 8.95pp

Cajun salmon skewers with aioli dip
Thai chicken skewers with sweet chilli dip
Vegetable & haloumi skewered kebabs
Crudités, marinated olives & dips
Fresh fruit kebabs served with Greek yoghurt & soft fruit coulis

All menus are based on a minimum booking of 8 people
There will be a £5.00 delivery charge
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The Executive Lunch option 1 @ £12.95 p.p
A selection of cocktail sandwiches
Platter of lemon scented chicken with a red onion chutney
Tuna nicoise
Charred Mediterranean vegetable platter
Feta & caramelised onion quiche
Crudites with pitta strips & a selection of dips
Mini cakes
Fresh fruit kebabs

The Executive Lunch option 2 @ £15.50 p.p
Coronation chicken
Honey mustard glazed roast ham platter with piccalilli
Cajun salmon brochette with aioli dip
Red onion & goats cheese tarts
Mozzarella & beef tomoato salad with rocket & fresh basil
Cous cous served with roasted vegetables
Garden salad
Fresh bread basket
Lemon tart
Fresh fruit platter

The Executive Lunch option 3 @ £18.95 p.p

Rare roast beef platter with horseradish
Poached salmon with a roasted garlic & lemon mayonaise
Antipasti of continental meats with mixed olives
Open smoked salmon bagel bites
Homemade vegetarian quiche
Charred Mediterranean vegetable platter
[talian pasta salad dressed with olive oil, basil, mixed peppers, red onion & cracked
black pepper
Garden salad & vinaigrette (v)
Crunchy coleslaw
Potato salad with course grain mustard mayo & spring onion
Fresh bread basket
Rich chocolate tart
Yorkshire cheese selection with chutney, fruits & biscuits

All fork menus are based on a minimum of 8 people
All executive lunches will be delivered on china
There will be a £5.00 deliver charge
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HOT BUFFET OPTIONS
Please note there will be a service charge of £30 for each hot buffet to cover the
chef to come in, heat & lay out the chosen buffet. Service staff can also be booked
to stay, serve & clear the buffet & this would be charge in addition @ £10 p/hr

Hot nibbles buffet @ £7.95 p.p
Choose 8 of the following:

Dipped & dusted chicken goujons & sweet chilli dip
Mini onion bajis & vegetable samosas with minted yoghurt dip (v)
Lamb samosas with minted yoghurt dip
Thai vegetable dim sum & sweet chilli dip (v)
Thai seafood dim sum & sweet chilli dip
Mini thai fishcakes with sweet chili dip
Duck cracker spring rolls
Mini vegetable spring rolls
Mini cheese & tomato pizza’s (v)

Thai style chicken skewers
A selection of vegetarian pastry croline’s (v)
Sweet potato & curry bites with tomato salsa (v)

Hot fork buffet @ £15.50 p.p

Please choose 2 of the following:

Traditional lasagne
Chilli con carne
Sautéed chicken in a mushroom, cream & white wine sauce

Beef & ale stew

Mild chicken tikka korma

Thai green chicken curry

Penne with a tangy tomato & chilli sauce (v)
Vegetable chilli
Vegetable lasagne (v)
Moroccan style vegetable taggine (v)

Please choose 3 of the following:
Oven roasted baby potatoes
Oven roasted root vegetables

Pilau Rice
Garden salad with dressing
Coleslaw

Dessert option please select 1

Fresh fruit salad served with Greek yoghurt & berry coulis
Tangy lemon tart
Strawberry cheesecake
Rich chocolate fudge cake






