
SAMPLE

 

Working Lunch  
We are proud to boast all menus are made from fresh ingredients  

and locally sourced where applicable.  
Hearty salads 

Please choose one dish for all guests: 
Chargrilled Cajun chicken breast with a selection of salads 

Fajita spiced roasted vegetables and cous cous 
served with a selection of rolls bread and dressings  

~ 
Hot bowl lunch 

Please choose one dish for all guests:  
Beef chilli con carne and steamed rice (GF) 

Vegetable chilli con carne and steamed rice (GF/V/V+) 
Freshly baked jacket potatoes with a selection of fillings 

Chicken korma, steamed rice and poppadums (GF) 
Vegetable korma, steamed rice and poppadums (GF/V/V+) 

King prawn and smoked salmon risotto with dressed rocket leaves (GF) 
Sun-blushed tomato and roasted bell pepper pasta bake topped with parmesan shavings (V)   ~ 

No time for lunch, lunch! (GFoR) 
A selection of sandwiches on white and brown bread: 

Ham and mustard  
Chicken Caesar 

Tuna and red onion  
Bacon, lettuce and tomato with mayonnaise 

Smoked salmon and cream cheese  
Prawn and Marie Rose  

Egg mayonnaise and cress 
Mature cheddar and pickle (V) 

 
Homemade sausage rolls 

Chunky chips and sweet potato fries  
 ~  

Each of the above menu options £12.00 per person  
Price includes jugs of lime and soda or lashings of Fiery Ginger Beer for all guests 

 
Extras: Chunky chips £2.50 | Sweet potato fries £3.50  

  
A choice of desserts 
Fresh fruit salad (V/GF) 

Profiteroles and chocolate sauce (V) 
Apple and cinnamon crumble with custard (V) 

Meringue nest filled with fresh fruit and cream (V/GF) 
£5.50  

 
All prices are per person and based on minimum numbers of 10 

V - vegetarian | GF - Gluten free | GFoR - Gluten free on request   
All food is prepared in kitchens where nut, gluten and other allergens could be present.  

Before you order your food, please speak to a member of our staff if you would like to know more about our ingredients. 
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