
 

 

Conference and Refreshment Menu

BEVERAGES AND BREAKFASTS

Speciality teas, fair trade coffee and  
traditional biscuits £3.00

Mineral water, still or sparkling (75cl) £3.95

Orange/apple juice (jug) £4.00

Fruit and vegetable protein smoothie (175ml) £2.50

Assorted mini Danish pastries (2pp) £2.50

Seasonal fresh fruit skewers £2.50

Barm cakes (bacon, sausage or egg) £3.65 

Crew food options available on request

REFRESHMENT BREAK

Speciality teas, fair trade coffee, iced water  
with lemon, including one of the below £4.50

Sliced seasonal fresh fruit

Seasonal whole fruit

Fruit pots, natural yoghurt and honey

Granola, muesli, berries and yoghurt

Flower pot muffins

Fruit and vegetable protein smoothies

Home baked cookies

Tray bakes of caramel shortbread, flapjacks  
or brownies

Crudities, humous and herb yoghurt
  

All prices shown are per person.
All prices quoted are subject to VAT.
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BUFFETS

BOWL FOOD

Designed to be easily eaten stood-up, whilst 
networking or socialising.  

For a more substantial alternative, designed 
to be easily eaten stood-up, whilst 
networking or socialising.

ACCOMPANIMENTS

Salad bowl serving 10 people (choose one)

Beetroot, carrot and orange salad (v)
Greek salad with olives, feta and cucumber (v)
Potato salad (v)
Fresh plum tomato, red onion and basil salad (v)
Caesar salad (v) 

 £12.00

LUNCHTIME DESSERTS (Buffet style)

Selection of two of the below

Coconut and kaffir lime leaf pannacotta  
with mango
Chocolate brownie with Nutella cream
Seasonal fresh fruit platter
Cherry Eton mess
Carrot cake slice
Coffee walnut cake slice
Brownie cake slice
Bakewell cake slice
Pecan pie

Tarte au chocolate £3.95
Local cheese board with biscuits,  
chutney and dried fruit £5.50

Hot
Mini sausages on a bed of Dijon mash with port 
jus and baby onions rings
Battered goujons of haddock with hand cut 
chips, crushed mushy pea sauce and a juicy 
wedge of lemon
Vegetable curry on a bed of Jasmine rice with 
homemade polenta chips (v)
Classic beef ale hot pot topped with rosemary 
and garlic scallop potato
Cajun grilled chicken on a bed of hot spicy rice
Ham and potato croquettes on a bed of five 
bean cassoulet
Saffron and pea risotto arancini balls rolled and 
lightly fried in fresh bread crumbs on a bed of 
compote of province vegetables (v)

Cold
Shredded duck, watermelon and watercress 
salad with an oriental dressing
Traditional Greek salad with plum tomatoes, 
cucumber, Kalamata olives, cos lettuce and  
feta cheese (v)
Flaked smoked salmon with fennel salad and 
sour cream

Buffet A
Selection of sandwiches, wraps and 
baguettes (including vegetarian options)
Potato wedges seasoned with sea salt  
and rosemary (v)
Baked sweet potato wedges seasoned 
with sea salt and rosemary (v)
Seasoned chicken skewers
Seasoned vegetable skewers (v)
Chef selection of four mixed salads (v)

Speciality teas and fair trade coffee 

Still and sparkling mineral water and  
fruit juice station

£16.75

Buffet B
Selection of sandwiches, wraps and 
baguettes (including vegetarian options) 
with vegetable crisps

Plus any four of the following
Pulled pork sliders on mini buns served 
with a spicy apple sauce
Shredded duck and rosemary croquettes 
served with garlic mayonnaise
Homemade scotch eggs served with 
pickled vegetables
Ginger and tamari chicken skewers 
accompanied with pickled slaw
Arancini balls with wild garlic pesto (v)
Mini pies with pickles and chutney
Three onion and beetroot tart (v)
Falafel served with split pea humous (v)
Baked sweet potato wedges seasoned 
with salt and thyme (v)
Salt and pepper chicken wings served 
with Asian mayonnaise 
Crispy haddock goujons served with soft 
herb crème fraiche
Panco coated beef bon bons with 
homemade piccalilli

Smoked haddock fish cakes served with 
caper mayonnaise

Choose two of the below desserts
Coconut and kaffir lime leaf pannacotta 
with mango
Chocolate brownie with Nutella cream
Seasonal fresh fruit platter

Cherry Eton mess

Speciality teas and fair trade coffee 

Still and sparkling mineral water and fruit 
juice station

£20.00

Desserts
Passion fruit posset topped with a short  
bread disk
Chilled crunchy summer berry crumble  
with clotted cream
Chocolate and orange mousse with a  
chocolate jelly
Lemon meringue pie
Chocolate and brownie trifle topped with  
cappuccino cream

All prices quoted are 
subject to VAT and 
prices correct at time 
of print.

Select any four of the below £18.00
Additional bowl £4.50


