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M O N D AY

Chicken Tortillas with Avocado 
and Sweet Peppers

Marinated Mackerel

Tomato and Mozzarella Salad (v)

Two English Cheeses with Bread (v)

*

Classic Crème Brûlée

Fruit Basket

Coffee and Fudge

T U E S D AY

Minute Steak with Tomato 
Ciabatta, Caramelised Onions 

and Grain Mustard

Poached Salmon with Herb Mayonnaise

Green Salad with Feta Cheese (v)

Two English Cheeses with Bread (v)

*

Apricot and Almond Tart

Fruit Basket

Coffee and Fudge

W E D N E S D AY

Escalope of Chicken in a White Roll
with Bacon and Lettuce

Smoked Salmon and Asparagus Tart

Mixed Salad with Herb Croûtons (v)

Two English Cheeses with Bread (v)

*

Glazed Lemon Tart

Fruit Basket

Coffee and Fudge

T H U R S D AY

Margherita Pizza (v)

Seared Tuna with Tomato Confit 
and Olive Tapenade

Caesar Salad

Two English Cheeses with Bread (v)

*

White and Dark Chocolate Truffle

Fruit Basket

Coffee and Fudge

F R I D AY

Soup of the Day with 
Warm Bread Rolls (v)

Homemade Salmon Fish Cakes with
Lemon and Dill Mayonnaise

Potato Salad with Crispy Bacon

Two English Cheeses with Bread (v)

*

Pineapple and Passion Fruit Pavlova

Fruit Basket

Coffee and Fudge

S AT U R D AY

Goats Cheese and Red Onion Parcels (v)

Grilled Sardines with 
Anti-Boise Dressing

Tomato and Watercress Salad (v)

Two English Cheeses with Bread (v)

*

Vanilla Panacotta

Fruit Basket

Coffee and Fudge

Dishes highlighted with (v) are considered suitable for vegetarians

Working
Lunches 
Available to Delegates on
inclusive rates.

We would be delighted to
assist with any individual
dietary requirements with
prior notice.


