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Conference Lunches

Working Lunches
Working Lunches will be served in your meeting room or, where space

permits, outside of the meeting room at your request. For delegates not on
aninclusive delegate rate a charge of £22.00 per person applies.

Monday
Chefs Finger Sandwich selection
Parma Ham and Rocket on toasted Brioche, Saffron Mayonnaise
Tomato, Buffalo Mozzarella & Basil (v)
Individual Ham and Mushroom Quiche
Leek and Tomato Quiche (v)
Vegetable Springrolls and Vegetable Samosa’s with Cucumber Raitha(v)
Southern Spiced Chicken Thighs
Strawberry& Rhubarb Fool
Individua Apple & Almond Tart
Sliced Exotic Fruit Platter

Tuesday
Open Sandwich Selection
Individual seared Tuna Nicoise
Individual Quail Egg Nicoise (v)
Oriental Beef Salad, Hoi Sin Dressing
Mini Hot Dogs with Onions and Mustard
Individua Cod and Chips, Tartare Sauce
Vegetable Cannelloni with Napolitan Sauce (v)
Mango & Coconut Pannacotta
Chocolate Cake
Pecan Pie

Wednesday
Mini Bridge Ralls filled with Egg Mayonnaise (v)
Tortilla Wraps filled with Soy marinated Chicken & Pickled Vegetables
Savoury Cheese & Ham Croissants with Tomato Chutney

Chunky Roast Vegetable Salad with Balsamic Vinegar (v)
Deep Fried Scampi with Tartare Sauce
Tandoori Chicken Tikka Skewers with Iceberg Lettuce & Lemon
Individual RedOnion and Feta Tart (v)
Chocolate Brownies
Red Wine & Raspberry Jelly
Cherry Clafoutis
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Thursday

Mini Bagels with Smoked Salmon & Cream Cheese
Mini Bagels with Cream Cheese & Cucumber (v)

Thai Style Chunky Chicken Salad
Mozzarella Tomato & Avocado Roulade (v)
Deep FriedAsian Selectionto include:-
Vegetable Samosa, Vegetable Spring Roll, Onion Bhaiji & Spinach Pakora,
Yoghurt and Mint Dip

Cajun Spiced Toasted Chicken Sandwich with Cherry Tomato Skewers
Goujons of Lemon Sole with Deep Fried Pardey& Capers
Vanilla Yoghurt & Strawberry Pyramid
Banana Bread Pudding
Pot au Chocolate

Friday
Chef Selection of Sushi with Soy Sauce
Peeled Mediterranean King Prawns with Marie-Rose Sauce
Tortilla Wrap filled with Créme Fraiche, Rocket & Grilled Asparagus Spears (v)
Individual Steak Sandwiches with Cheese & Onions
Root Vegetables in Tempura Batter with Oriental BBQ Sauce
Roast Salmon Brochette with Coriander & Lime Dressing
Strawberry Mille-Feiulle
White Chocolate & Pecan Mousse
Exotic Fruit Salad

Weekend
Soft Bap Selection
Chicken& Wild Mushroom Roulade with Rocket & Parmesan Salad
Smoked Trout & Smoked Mackerel Salad with Horseradish cream
Individual Lamb Moussaka
Individual Vegetable Moussaka (v)

Pork Chipolata’s with Honey & Mustard
Mediterranean King Prawns in Saffron Tempura Batter, Manise Sauce
Chocolate Marquis
Individual Fruit Tart
Baked Cheesecake



