
SPRING/ SUMMER 2018 SPRING/ SUMMER 2018All prices are exclusive of VAT

DAY DELEGATE PACKAGES 
& FORK BUFFETS

CLASSIC £41.95 PER PERSON
Morning break  Tea, coffee, pastries and fruit skewers
Mid morning  Tea, coffee and biscuits
Lunch   Your choice of fork buffet
Afternoon   Tea, coffee and biscuits

Unlimited filtered water throughout the day

PREMIUM £45.95 PER PERSON

Morning break  Tea, coffee, pastries, fruit skewers and granola bars
Mid morning  Tea, coffee and biscuits
Lunch   Your choice of fork buffet with unlimited flavoured water
Afternoon   Tea, coffee and homemade cakes

Unlimited filtered water throughout the day

DELUXE £49.95 PER PERSON
Morning break   Tea, coffee, pastries and fruit skewers, cranberry and goji muesli 

with natural yoghurt, mini bacon and egg rolls
Mid morning  Tea, coffee and homemade cookies
Lunch   Your choice of fork buffet with unlimited flavoured water 
Afternoon   Tea, coffee and scones with clotted cream and a selection of jams

Unlimited filtered water throughout the day

SIMPLE £35.95 PER PERSON
Lunch   Your choice of fork buffet

(Minimum of 20 guests for all packages)

£3.00 supplement per person is applicable for a seated buffet

CHOOSE ONE DISH FROM EACH CATEGORY BELOW

CHOOSE ONE MAIN MEAT 

 Grilled garlic marinated 
Norfolk chicken breast 
with cumin scented 
aubergine and coriander 
yoghurt 

 Braised barbeque brisket 
with sweetcorn salsa

 Moroccan spiced pulled 
lamb shoulder with bulgur 
wheat and pomegranate 

CHOOSE ONE MAIN FISH  

 Anglesey bass with roasted 
cherry tomatoes, wilted 
spinach, Kalamata olives, 
lemon and shallot dressing

 Poached Wye sea trout 
with wilted leeks, spinach, 
Morecambe Bay shrimps 
and shallot vinaigrette

 Baked herb crusted Scottish 
fillet of salmon with 
shaved fennel, courgette 
and spinach emulsion  

CHOOSE ONE MAIN 
VEGETARIAN

 Vegetable moussaka 

 Driftwood goat’s cheese 
with pearl barley, broad 
beans, pea and charred 
courgettes 

 Chickpea falafel, basil 
pesto, summer squash and 
quinoa 

CHOOSE ONE SIDE OF 
SEASONAL VEGETABLES 

 Wye Valley asparagus, 
broccoli and green beans 

 Lemon dressed green beans, 
courgettes and broccoli 

 Wilted Swiss chard and 
lemon kale

 Heritage carrots, golden 
sultanas, pine nuts and 
spinach

 Sautéed leeks and mange 
tout 

CHOOSE ONE SIDE DISH

 Braised basmati rice

 Smoked paprika sweet 
potato wedges

 Crispy herb and parmesan 
polenta 

 Steamed heirloom potatoes, 
olive oil and parsley 

 Quinoa pilaf 

CHOOSE ONE HEARTY SALAD

 Kent watercress, rocket, 
croutons, walnuts and 
avocado oil

 Wye Valley asparagus, fine 
beans, shelled peas, lemon 
and tarragon dressing

 Red cabbage, Granny Smith, 
celery, sour cherries and 
hazelnut

 Broccoli, orange, Ragstone 
goats cheese and sunflower 
seeds

 Kale, fennel, avocado and 
rapeseed oil 

CHOOSE ONE OF OUR 
DELICIOUS DESSERTS, ALL 
BAKED ON SITE BY OUR VERY 
OWN PASTRY CHEF 

 Lemon treacle tart

 Fresh berry jelly with 
vanilla custard

 Yoghurt mousse with roast 
rhubarb

 Strawberry and white 
chocolate éclair

 Pineapple and lime posset

 Orange and almond cake

 Salted caramel and 
hazelnut tart 

ADD A SECOND DESSERT  
FOR £3.00 PER PERSON

COMPLIMENTARY  
FRUIT BOWL


