Conference Menu Selector

Starters
Please select one of the following starters

Baked organic tomato tart, goats cheese, endive and rocket salad, aged balsamic dressing
Organic tomato, avocado and mozzarella, asparagus and pesto

Smoked salmon, naan bread, red onion confit, cream cheese and salad leaves

Cumbrian ham, slow roast vegetables, rocket leaves, focaccia crisps and aged balsamic
Sliced smoked salmon, fondued crab, Asian cress salad, sweet corn vinaigrette

Buffalo mozzarella beignet, avocado and tomato gateau, asparagus, slow roast cherry tomatoes,
basil dressing

Smoked and confit duck roulade, new season leeks, cauliflower piccalilli

Main Courses
Please select one of the following main conrses

Slow roast potk belly, bacon buttered beans, dauphinoise potatoes and mustard sauce
Oven baked black cod, miso marinade, pickled ginger, Asian cress salad
Roast corn fed chicken, buttered runner beans, new potato and shallot salad, celery and bacon

Conlfit leg and roast breast of duck, fondant potato, buttered spinach, haricot vert,
shallot butter and pancetta, mustard sauce

Roast fillet of salmon, new potato and shallot gateau, runner beans, asparagus, cherry tomatoes and
grain mustard sauce

Desserts
Please select one of the following desserts

Sticky toffee pudding and Tahitian vanilla ice cream

Gratin of poached spiced plums and cinnamon ice cream

Caramelised apple tart tatin with Calvados and creme fraiche ice cream
Lemon tart with cherry and yoghurt ice cream

Rum babas with vanilla cream

Tiramisu and Kahlua jelly with a cappuccino ice cream

Pecan and chocolate tart with maple syrup ice cream

Tea, coffee and petits fours



Conference Buffet Menu
(For a minimum of 30 persons)

Smoked Scottish salmon, endive and herb salad, soft water prawns

Lemon poached chicken with coronation chicken and pousse salad

Tomato, buffalo mozzarella, rocket, Parmesan and aged balsamic

Bresaola, wood roast vegetable salad and baby gem lettuce

Confit of duck, mixed herbs and shallot, aubergine cannelloni and endive salad
Tossed Caesar salad with poached egg, smoked haddock and croutons

New potato, Frankfurt sausage and grain mustard salad

Nicoise salad, seared tuna, olives, tomatoes, French beans and baby gem lettuce

Please select two of the following main conrses

Roast cod, tomato, coriander and basil dressing, poached new season fennel
Dover sole, scallops, mussels and prawns, asparagus and Gewurztraminer sauce
Grilled fillet of salmon, asparagus, fennel, new potatoes and Hollandaise sauce
Roast fillet of monkfish, runner beans, tomato and chive butter sauce

Chicken in Thai green curry, coconut milk, authentic seasoning and rice
Supreme of chicken, new season peas, beans, potatoes and red onions

Hainan chicken, rice, poached chicken, traditional broth, spring onion, ginger and soya
Wok fried tofu, stir fried vegetables, lemon dressing

Tossed penne pasta, tomatoes, poached prawns and coriander

Blackened beef, Singapore style with stir-fried noodles

Prawns in red Thai curry, chillies, lemon grass, coconut and steamed rice

Roast best end of lamb, spring vegetables, tomato, basil and jus



Please select three of the following desserts

Mango, papaya and pineapple fruit salad with lime syrup and double cream
French apple tart

Choice of pistachio, chocolate or classic créme bralée with seasonal berries
Selection of miniature gateau

Vanilla cheesecake with spiced pear compote

Baked lemon tart

Chocolate brownie mousse

Rum babas with vanilla cream

Selection of English and Continental cheeses with biscuits and fruit breads

Selection of teas and blended coffee



Conference Working Lunch

(for a minimum of 10 guests)

Selection of traditional sandwiches: cheese, chicken, ham, smoked salmon, beef on a variety of breads
Sandwich wraps filled with tandoori chicken and prawn with wood roast vegetables

Garlic croute, balsamic ratatouille, beef carpaccio and mustard mayonnaise

Tossed Caesar salad, garlic dressing, croutons, Parmesan cheese

Peking duck spring rolls with hoisin sauce, cucumber and spring onion

Arabic mezze including lamb kibbeh, sambousek, falafel, humous and baba ganouche

Selection of éclairs
Mango, papaya and pineapple salad with lime syrup and double cream
Apple turnovers with clotted cream

Cheddar and Roquefort cheese with celery and apple
Selection of teas and blended coffees

The above is served to your delegates at the meeting table or from a buffet station within the meeting
room



Weekly Schedule for Amenities

ARRIVAL MID MORNING AFTERNOON
MONDAY Selection of Chocolate tart
Danish pastries Sacher cakes e
chocolate milkshakes
TUESDAY Small pans of
scrambled egg and Flapjacks Freshly baked donghnuts
smoked salpon
WEDNESDAY Fresh fruit skewers
strawberry and Chocolate brownies American cookies
bircher mmuesli
THURSDAY Bacon rolls Madeleine’s with
& rose petal jelly Chocolate macaroons
sausage rolls &
creme fraiche
FRIDAY Smoked salmon
croissants, almond &> Selection of biscuits Carrot cake with
chocolate croissants vanilla frosting
SATURDAY Maple & pecan Mini Dundee cakes Selection of
Danish pastries with clotted cream chousc buns & éclairs
SUNDAY Selection of home-made Chelsea buns Apple turnovers
muffins; triple chocolate ot i
chip, blueberry cinnanion buns créme fraiche

carrot & apple,




