
Menu of the day is the chef’s choice. Here’s a sample of the 
kind of delicious dishes we’ll be serving. We’ll serve your lunch 

to your meeting room at your preferred time. 

menu A

TANDOORI GRILLED CHICKEN WRAP 
Red onion, coriander and cucumber salad, 

served in a tzatziki sauce, in a wholemeal wrap. 

OR

HARISSA MARINATED HALLOUMI & GREEK SALAD WRAP (V) 

Grilled pieces of halloumi in a harissa marinade with lettuce, 
cucumber, red onion, tomato and olives bound in lime yoghurt 

dressing, in a wholemeal wrap.  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap.  

Served with

INDIAN SUMMER SALAD 

A light mix of spiced vegetables and quinoa in
 a light curry dressing, in a wholemeal wrap. 

Followed By

MANGO & PASSION FRUIT MOUSSE 

FRUIT SKEWERS 

A selection of seasonal fresh fruit.

* Gluten Free Option available upon request

All prices are inclusive of VAT at the current rate. All weights where stated 
are approximate prior to cooking. We cannot guarantee that our dishes do 
not contain nuts, nut derivatives or any other potential allergen. If you have 
any special dietary requirements, including food allergies or intolerances, 
please advise one of our team and we will be more than happy to try and 
accommodate. Food items are subject to change at short notice due to 
National Supply issues out of Village Hotels control.



Menu of the day is the chef’s choice. Here’s a sample of the 
kind of delicious dishes we’ll be serving. We’ll serve your lunch 

to your meeting room at your preferred time. 

menu b

Poached Salmon Wrap
Lightly poached salmon, crisp iceberg, spring onion, fresh red chillies & mango, 

served in a Thai honey dressing, in a wholemeal wrap

OR

Feta, Beetroot and Red Pepper Wrap (V)

Grated beetroot, grilled red pepper, feta cheese &
peppered rocket leaves, in a wholemeal wrap

OR

VEGETABLE & HUMMUS WRAP (VG)

Chickpea hummus, avocado, cucumber, pepper,
grated carrot and rocket leaves, in a wholemeal wrap.   

Served with

NICOISE SALAD 

Leafy salad, new potatoes, fine beans, 
cherry tomatoes and red onion.  

Followed By

 LEMON MERINGUE 

Lemon curd, lemon mousse topped with broken meringue pieces.

FRUIT SKEWERS 

A selection of seasonal fresh fruit.

* Gluten Free Option available upon request

All prices are inclusive of VAT at the current rate. All weights where stated 
are approximate prior to cooking. We cannot guarantee that our dishes do 
not contain nuts, nut derivatives or any other potential allergen. If you have 
any special dietary requirements, including food allergies or intolerances, 
please advise one of our team and we will be more than happy to try and 
accommodate. Food items are subject to change at short notice due to 
National Supply issues out of Village Hotels control.



Menu of the day is the chef’s choice. Here’s a sample of the 
kind of delicious dishes we’ll be serving. We’ll serve your lunch 

to your meeting room at your preferred time. 

menu c

CHARGRILLED CHICKEN WRAP

Grilled chicken breast strips, tomato, cucumber, red onion and 
rocket leaves, served in cracked pepper, lime & yoghurt dressing, in 

a wholemeal wrap.  

OR

HARISSA MARINATED HALLOUMI & GREEK SALAD WRAP (V) 

Grilled pieces of halloumi in a harissa marinade with lettuce, 
cucumber, red onion, tomato and olives bound in lime yoghurt 

dressing, in a wholemeal wrap.  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap.  

Served with

ORZO PASTA SALAD 

Orzo pasta tossed in olive oil, Italian herbs and sun dried tomatoes. 

Followed By

CHOCOLATE POT 

Milk chocolate mousse topped with chocolate shard pieces.

FRUIT SKEWERS 

A selection of seasonal fresh fruit.

* Gluten Free Option available upon request

All prices are inclusive of VAT at the current rate. All weights where stated 
are approximate prior to cooking. We cannot guarantee that our dishes do 
not contain nuts, nut derivatives or any other potential allergen. If you have 
any special dietary requirements, including food allergies or intolerances, 
please advise one of our team and we will be more than happy to try and 
accommodate. Food items are subject to change at short notice due to 
National Supply issues out of Village Hotels control.



Menu of the day is the chef’s choice. Here’s a sample of the 
kind of delicious dishes we’ll be serving. We’ll serve your lunch 

to your meeting room at your preferred time. 

menu d

TURKEY & BACON WRAP

Grilled bacon, shredded turkey, crisp lettuce, grated egg bound in a 
light garlic mayonnaise, in a wholemeal wrap.

OR

HARISSA MARINATED HALLOUMI & GREEK SALAD WRAP (V) 

Grilled pieces of halloumi in a harissa marinade with lettuce, 
cucumber, red onion, tomato and olives bound in lime yoghurt 

dressing, in a wholemeal wrap.  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap.  

Served with

SLAW

Shredded white and green cabbage with spring onions bound in a 
horseradish and mustard mayonnaise.

Followed By

STRAWBERRY SHORTBREAD

Strawberry mousse topped with buttered shortbread 
biscuit and fresh strawberries

FRUIT SKEWERS 

A selection of seasonal fresh fruit.
* Gluten Free Option available upon request

All prices are inclusive of VAT at the current rate. All weights where stated 
are approximate prior to cooking. We cannot guarantee that our dishes do 
not contain nuts, nut derivatives or any other potential allergen. If you have 
any special dietary requirements, including food allergies or intolerances, 
please advise one of our team and we will be more than happy to try and 
accommodate. Food items are subject to change at short notice due to 
National Supply issues out of Village Hotels control.



Menu of the day is the chef’s choice. Here’s a sample of the 
kind of delicious dishes we’ll be serving. We’ll serve your lunch 

to your meeting room at your preferred time. 

menu e

PIRI PIRI CHICKEN WRAP

Shredded piri piri spiced chicken, crisp lettuce, roasted mixed 
peppers bound in piri piri mayonnaise, in a wholemeal wrap.

OR

HARISSA MARINATED HALLOUMI & GREEK SALAD WRAP (V) 

Grilled pieces of halloumi in a harissa marinade with lettuce, 
cucumber, red onion, tomato and olives bound in lime yoghurt 

dressing, in a wholemeal wrap.  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap.  

Served with

NACHO CAESAR SALAD

Cos lettuce, grated parmesan cheese, grated egg, bound in Caesar 
dressing topped with nacho tortillas

Followed By

CHOCOLATE POT

Milk chocolate mousse topped with chocolate shard pieces.

FRUIT SKEWERS 

A selection of seasonal fresh fruit.

* Gluten Free Option available upon request

All prices are inclusive of VAT at the current rate. All weights where stated 
are approximate prior to cooking. We cannot guarantee that our dishes do 
not contain nuts, nut derivatives or any other potential allergen. If you have 
any special dietary requirements, including food allergies or intolerances, 
please advise one of our team and we will be more than happy to try and 
accommodate. Food items are subject to change at short notice due to 
National Supply issues out of Village Hotels control.


