BREAKFAST

BEVERAGES

Breakfast box 							Freshly ground Fairtrade filtered coffee
and speciality teas					

Smoked salmon cream cheese and chive bagel
Fresh fruit salad with pomegranate and mint
Life Water		
£10.45 per person
Vegan breakfast box

£3.25

Freshly ground Fairtrade filtered coffee
and speciality teas with selection of biscuits

£3.95

Soft drinks (assorted 200 ml cans)			

£1.80

J2O fruit juice (275 ml bottle)			

£3.50

Still & Sparkling water (500 ml bottle)		

£1.50

Berry and banana coconut yoghurt
Tropical fruit salad
Life Water
£10.45 per person
Indulgent breakfast box 							

Almond overnight oats, blueberry and chia seed
Pain au chocolat
Fresh fruit salad with pomegranate and mint
Life Water
£13.10 per person

REFRESHMENTS

Refreshment breaks are served from a common area where guests are welcome to collect items.
Napkins and sanitizer gels available to use as required. Sugar to be served in individual sachets.
Accompaniments							Snacks

Biscuits twin pack				£0.75			Packet of crisps 			£1.50
Wrapped honeycomb cake		
£3.50
Packet of nuts			
£2.50
Wrapped millionaire cake			
£3.50
Chocolate bar			
£1.20
									Eat Natural bar			£1.30
Prices are exclusive of VAT. Minimum catering numbers = 10; maximum catering numbers = 30.
For those with special dietary requirements or allergies, who may wish to know about the food or drink ingredients used, please ask to speak to a member of the events team.

DAILY SANDWICH MENU

A SELECTION OF DAILY CHANGING SANDWICHES
Includes as part of the Traditional Working Lunch and
Sandwich Working Lunch menus

MONDAY
WORKING LUNCHES
Each BOXED menu is presented individually and
includes napkins and disposable cutlery.
Sandwich Working Lunch			

Deli sandwich selection of the day (see opposite)
Raw vegetable crudités
Hummus and sour cream dips
Seasonal fruit piece
Soft drink
£14.25 per person					
Traditional Working Lunch			

Deli sandwich selection of the day (see opposite)
Home-made pork & apple sausage roll
Tortilla chips, two dips
Cheese board, chutney and crackers
Fruit pot
Wrapped chocolate brownie
Soft drink
£16.30 per person						

Ploughman’s baguette: honey-roast ham, red
Leicester, beef tomato and Branston pickle
Egg mayo and mustard cress ciabatta
Smoked salmon, cream cheese and chive bagel

TUESDAY

Roast beef, Monterey jack cheese and chipotle
mayo pretzel roll
Caprese ciabatta
Tuna mayo, sliced egg, tomato, gem lettuce and
capers baguette

WEDNESDAY

B.L.T and avocado mayo bagel
Cheddar, vine tomato and pickle pretzel roll
Prawn Cocktail Hoagie

THURSDAY

Breaded chicken, spicy slaw and avocado mayo
pretzel roll
Coronation cauliflower and chickpea wrap
Smoked salmon, cream cheese and chive bagel

FRIDAY

Ham and mustard sub

SALAD BOX LUNCH
Choose from one of the following per guest:

													£17.00 per person
			
Salmon teriyaki box			

Teriyaki glazed salmon
Asian noodle salad
Seasonal fruit piece
Wrapped chocolate brownie
Soft drink
Vegan salad box			

Vegan super salad of bulgur wheat, quinoa, edamame, citrus dressing
Fruit salad, shaved coconut
Pineapple, linseed and lime energy balls
Soft drink
Chicken buddha box			

Poached chicken buddha style salad, edamame, brown rice, salad leaves, radish and ponzu dressing
Seasonal fruit piece
Wrapped brownie
Soft drink

Tuna mayo, sliced egg, tomato, gem lettuce
and capers baguette
Avocado, mint, baby spinach, omega seed mix
and beetroot puree wrap
Prices are exclusive of VAT. Minimum catering numbers = 10; maximum catering numbers = 30.
For those with special dietary requirements or allergies, who may wish to know about the food or drink ingredients used, please ask to speak to a member of the events team.

Prices are exclusive of VAT. Minimum catering numbers = 10; maximum catering numbers = 30.
For those with special dietary requirements or allergies, who may wish to know about the food or drink ingredients used, please ask to speak to a member of the events team.

