Spring/Summer Lunch Menus

All prices are excluding VAT

Buffet

Included in DDR or £12.95 per person

Selection of Sandwiches & Wraps
Plant Based Chicken Tikka & Spinach Wrap
Greek Lemon & Oregano Chicken with Tzatziki
Onion, Lemon & Coriander Crumb Fishcake with Salsa aioli
Pea & Potato Samosa & Spiced Onion Fritter and Mint Riata
Parmesan & Truffle Arancini with Tomato & Basil Mayo
Moroccan Carrot Salad

Avocado, Greens & Bean Salad

Sundried Tomato, Mozzarella, Potato, Asparagus & Red Onion Salad

Dessert Selection
Lemon Sponge with Lemon Custard Cream and Meringue
Tiramisu Pot

Mango & Coconut Cream Pudding




Spring/Summer Lunch Menus

All prices are excluding VAT

Hot Buffet

Included in DDR or £12.95 per person

Please select two options from the below
add a third for £4.95pp

Meat Options
Katsu Chicken Curry with Coconut Rice
Beef Lasagne, Tossed Salad, Garlic Bread

Chicken Kiev with Garlic Butter, Red cabbage Coleslaw, Cajun Roasted New Potatoes, and Sour
Cream

Chicken and Mushroom Pie, Creamed Mashed Potato, Minted Peas and Gravy
Roast Thyme Chicken in Red Wine Jus with Roasted Root Vegetables
Harissa Chicken Tagine with Vegetable Rice
Creamy Chicken and Mushroom Pasta Bake with garlic bread

Meatball and Mozzarella Pasta Bake with garlic bread

Meat free Options

Mushroom and Spinach Lasagne with Tossed Salad and Garlic Bread (ve available)
Meat free bolongease pasta bake (ve)
Cheese and Onion Pie, Creamed Mash, Minted Peas and Veggie Gravy
Three Bean Chilli with Poached Vegetable Rice (ve)
Sun Dried Tomato, Chilli Flakes and Red Pepper Pasta Bake (ve)
Lentil and Chickpea Spinach Curry with Bombay Potatoes (ve)
Tomato and Mascarpone Pasta Bake with Garlic Bread
Sweet potato, Cumin, Butternut Squash, and Chickpea Tagine with Basmati Rice (ve)

Mushroom Stroganoff with Wild Rice and Garlic Bread (ve)

Selection of desserts included




Spring/Summer Lunch Menus

All prices are excluding VAT

Food from Scratch Boxes
with Dessert Pots

Included in DDR or £12.95 per person

Panko Chicken, Sweet Chilli Noodles and Asian Slaw
Cajun Chicken Nacho Crunch with Chunky Avocado Salsa (gf)
Coconut Chicken with Sweet Chilli Noodles, Lemongrass Coriander
Chicken Satay with Peanut Crunch Sauce and Rice Salad
Chargrilled Chicken Breast, Sundried Tomato, and Vegetable rice (gf)
Smoked Paprika Chicken, Pepperoni, Chorizo, and Red Pepper Pasta

Poached Chicken Caesar salad with Parmesan Croutons and Dressing

Baked Lemon and Salted Salmon Fillet, Spring Onion and Potato Chive Salad (gf)
Cumin & Coriander Salmon, Saffron Potato Salad and Cucumber Raita (gf)
Salmon Fishcakes with New potato, Grilled Red Pepper, and Tomato Salsa

Cajun Salmon, Roast Pepper and Chorizo Penne Pasta with Parmesan Crisp
Smoked Salmon and Prawn, Lemon and Cherry Tomato Rice Salad (gf)
Salmon and avocado tartlet, pear and blue cheese and walnut salad

Tuna Nicoise Salad, with Boiled Egg, Fine Beans, and Mustard Dressing (gf)




Spring/Summer Lunch Menus

All prices are excluding VAT

Food from Scratch Boxes

... continued

Asparagus, Chorizo, New Potato Salad with Feta Cheese and Tomato Qil (gf)

Spiced Lamb Koftas with Mint & Cucumber Yoghurt and Cumin Couscous

Roast Mediterranean Vegetables with Sun Dried Tomato Couscous and Parmesan
Crisp (v)

Feta and Pesto Pasta salad with Tomato and Cucumber Relish (v)
Caramelised Red Onion Goats Cheese Tart with Chunky Greek Salad (v)

Roast Vegetable and Spinach Frittata with Salad Leaves, Tomato, and Lime Salsa (v)

Baked Cauliflower in Black Sesame Crumb with Spiced Pineapple, Mint Chutney, and
Quinoa (ve)

Five Beans with Hummus, Grilled Red Pepper, and Tzatziki (ve, gf)
Quinoa, Roasted Butternut Squash, Chickpea Falafel and Raita (ve)
Cracked Green Wheat Roasted Tomatoes with Aimonds and Spinach (ve, gf)

Deep Fried Cauliflower Florets with a Tangy Lemon Dressing (ve)

Dessert Selection
Lemon Sponge with Lemon Custard Cream and Meringue
Tiramisu Pot

Mango & Coconut Cream Pudding




Spring/Summer Lunch Menus

All prices are excluding VAT

Hot Fork Lunch
£18.50 per person

Please choose 2 mains, 4 sides, and 2 desserts
Add 1 additional main £4.95 per person

Mains
Meatball and Mozzarella Pasta Bake
Traditional Lasagne
Creamy Chicken and Mushroom Pasta Bake
Chicken and Broccoli Lasagne
Harissa chicken Tagine
Cajun Chicken Breast
Thyme Chicken and Root Vegetable Stew
Katsu Chicken Curry
Thai Green Chicken Curry
Chicken and Mushroom Pie
Fish Pie

Fish Cakes with Parsley Sauce

Cheese and Onion Pie
Tomato and Lentil bolognease
Sundried Tomato and Parmesan Pasta Bake
Mushroom, Spinach and Basil Lasagne
Lentil, chickpea and Spinach Curry
Tomato and Mascarpone Pasta Bake
Sweet Potato, Cumin, Butternut Squash, and Chickpea Tagine

Mushroom Stroganoff




Spring/Summer Lunch Menus

All prices are excluding VAT

Hot Fork Lunch

... continued

Sides

Dauphinoise Potatoes
Roasted Potatoes Option; Roasted Garlic, Lemon & Black Pepper, or Bombay.
Creamed Mashed Potato
Rice Option; Coconut Rice, Vegetable Rice, Spiced Rice, or Basmati Rice.
Summer Greens; Broccoli, Green Beans, Peas

Roasted Autumn Vegetables; Caramelised, Squash, Parsnip, Carrots, Red Onion, and
Red Pepper.

Mixed leaf salad
Caesar Salad with Parmesan Croutons
Salted Tomato, Torn Basil Leaves and Balsamic

Wholegrain Mustard Cabbage Coleslaw

Desserts
Hamper of Sultana Scones with Strawberry Compote and Whipped Cream
Raspberry and White Chocolate Roulade
Dark Chocolate Tart with Praline Orange Cream
Bake Vanilla Cheesecake with Toffee Sauce
Baked Lemon Meringue Pie
Fresh Fruit and Berry Platter
Fresh Berries Eton mess and Dark Chocolate

Chocolate and Coffee Brownies




