
Keep energy levels high throughout the day with our selection 
of snacks, treats and refreshments. 

PREMIUM REFUEL MENU   
£13.95 per person

UNLIMITED TEA, COFFEE & COLD SOFT DRINKS THROUGHOUT THE DAY 

VILLAGE BREAKFAST STACK 
Grilled sausage patty, crispy bacon, fried egg, served on a toasted muffin with American style cheese (545kcal) 

Alternative breakfast muffins available
(Bacon (333kcal), sausage (395kcal) or egg (320kcal))

(Served up to 11am)

AFTERNOON TREATS 
(options change daily) 

Mini jam & custard doughnuts (188kcal)

Indulgent flowerpot muffins, blueberry cheesecake (436kcal) or triple chocolate (468kcal) 
Selection of freshly baked cookies, triple chocolate chip (372kcal) & milk chocolate chip (373kcal) 

REFUEL MENU 
£11.50 per person

UNLIMITED TEA, COFFEE & COLD SOFT DRINKS THROUGHOUT THE DAY 

MID MORNING SNACKS
Fresh oven baked chocolate (198kcal) & fruit and nut (188kcal) flapjacks or mini pastries (352kcal)

AFTERNOON TREATS
 (options change daily) 

Mini jam & custard doughnuts (188kcal).
Indulgent flowerpot muffins, blueberry cheesecake (436kcal) or triple chocolate (468kcal) 

Selection of freshly baked cookies, triple chocolate chip (372kcal) & milk chocolate chip (373kcal) 

REFRESHMENTS, SNACKS
AND TREATS MENU



HALF DAY REFUEL MENU 
£6.00 per person

UNLIMITED TEA, COFFEE & COLD SOFT DRINKS THROUGHOUT THE DAY 

MID MORNING SNACKS
Fresh oven baked chocolate (198kcal) & fruit and nut (188kcal) flapjacks or mini pastries (352kcal)

OR

AFTERNOON TREATS 
Choose one of the following (options change daily) 

Mini jam & custard doughnuts (188kcal)

Indulgent flowerpot muffins, blueberry cheesecake (436kcal) or triple chocolate (468kcal) 
Selection of freshly baked cookies, triple chocolate chip (372kcal) & milk chocolate chip (373kcal) 

TASTY EXTRAS AVAILABLE TO ADD ON:
Prices are per person. 

Village breakfast stack 
£6.95 

Grilled sausage patty, crispy bacon, fried egg, served on a toasted muffin with American style cheese (545kcal) 

Village bacon muffin 
£4.95 

Grilled crispy bacon, served on a toasted muffin, with American style cheese (333kcal)

Village sausage muffin 
£4.95 

Grilled sausage patty, served on a toasted muffin, with American style cheese (395kcal)

Village egg muffin 
£4.95 

Fried egg, served on a toasted muffin, with American style cheese (320kcal)

Seasonal fruit platter 
(10 people or more) 

£4.25 
Plums, strawberries, pear, watermelon, gala apples (74kcal)  

* 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 before arrival 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.

For calorie information see Village-Hotels.com/meetings 



£18.95 per person
Pot Pies 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 or breakout room at your preferred time.

SELECTION OF POT PIES
(a choice of )

1 x beef, 1 x chicken, and x 1 vegetable
From the options below: 

Beef & vegetable (199kcal), beef & carbonated ale (196kcal), chicken & mushroom (204kcal),
chicken balti (340kcal), cream of leek & potato (425kcal), country style vegetable (251kcal)

FRESH WARM BREAD ROLLS 
White (150kcal) & brown (150kcal) petit pain 

VEGETABLE SKEWERS 
Grilled mediterranean vegetables, courgette, aubergine, peppers, onion & mushrooms roasted 

in garlic butter (75kcal) 

FLAVOURED MASH POTATO
Grain mustard (200kcal), colcannon (198kcal) or garlic & herb (324kcal)

CHUNKY CHIPS (172kcal) 

DESSERT POTS 
Milk chocolate (127kcal), mango & passion fruit (96kcal), lemon meringue (193kcal) or strawberry shortbread (415kcal) 

FRESH FRUIT SKEWERS
A selection of seasonal fresh fruit (76kcal)

* 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 before arrival 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.

Hearty Buffet
Lunch Menu

For calorie information see Village-Hotels.com/meetings 



£18.95 per person
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 or breakout room at your preferred time.

FRESH WARM PITTA BREADS (147kcal) OR TORTILLA WRAP (147kcal) 

SKEWERS 
(a selection of two will be served)

Chicken & chorizo (283kcal)

Tandoori chicken (70kcal) 
Mini beef kofta (150kcal)

Turkey, bacon & mushroom (270kcal)

Vegetables (75kcal)

FRESH SALAD
 Nacho Caesar (134kcal), orzo pasta (180kcal), nicoise (69kcal) or slaw (58kcal)  

RICE 
 Special fried rice (296kcal), brown rice with green vegetables (307kcal) or cauliflower rice (230kcal)

FLAVOURED COUSCOUS 
Moroccan style (82kcal), Indian spice with vegetables (82kcal), Mediterranean (100kcal) or chargrilled vegetables (100kcal) 

DESSERT POTS 
Milk chocolate (127kcal), mango & passion fruit (96kcal), lemon meringue (193kcal) or strawberry shortbread (415kcal) 

FRESH FRUIT SKEWERS
A selection of seasonal fresh fruit (76kcal)

Add chunky chips (172kcal) for £2 extra per person 

* 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 before arrival 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.

Healthy Buffet
Lunch Menu

For calorie information see Village-Hotels.com/meetings 



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 (504kcal) 

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 (643kcal)  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap (541kcal)  

Served with

INDIAN SUMMER SALAD 

A light mix of spiced vegetables and quinoa in
 a light curry dressing, in a wholemeal wrap (72kcal) 

Followed By

MANGO & PASSION FRUIT MOUSSE (96kcal) 

FRUIT SKEWERS 

A selection of seasonal fresh fruit (76kcal)

* 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 (587kcal)

OR

Feta, Beetroot and Red Pepper Wrap (V)

Grated beetroot, grilled red pepper, feta cheese &
peppered rocket leaves, in a wholemeal wrap (434kcal)

OR

VEGETABLE & HUMMUS WRAP (VG)

Chickpea hummus, avocado, cucumber, pepper,
grated carrot and rocket leaves, in a wholemeal wrap (541kcal)  

Served with

NICOISE SALAD 

Leafy salad, new potatoes, fine beans, 
cherry tomatoes and red onion (69kcal)  

Followed By

 LEMON MERINGUE 

Lemon curd, lemon mousse topped with broken meringue pieces (193kcal)

FRUIT SKEWERS 

A selection of seasonal fresh fruit (76kcal)

* 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 (492kcal)  

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 (643kcal)  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap (541kcal)  

Served with

ORZO PASTA SALAD 

Orzo pasta tossed in olive oil, Italian herbs and sun dried tomatoes (180kcal)

Followed By

CHOCOLATE POT 

Milk chocolate mousse topped with chocolate shard pieces (127kcal)

FRUIT SKEWERS 

A selection of seasonal fresh fruit (76kcal)

* 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 (631kcal)

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 (643kcal)  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap (541kcal)  

Served with

SLAW

Shredded white and green cabbage with spring onions bound in a 
horseradish and mustard mayonnaise (58kcal)

Followed By

STRAWBERRY SHORTBREAD

Strawberry mousse topped with buttered shortbread 
biscuit and fresh strawberries (415kcal)

FRUIT SKEWERS 

A selection of seasonal fresh fruit (76kcal)

* 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 (603kcal)

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 (643kcal)  

OR 

VEGETABLE & HUMMUS WRAP (VG) 

Chickpea hummus, avocado, cucumber, pepper, 
grated carrot and rocket leaves, in a wholemeal wrap (541kcal)  

Served with

NACHO CAESAR SALAD

Cos lettuce, grated parmesan cheese, grated egg, bound in Caesar 
dressing topped with nacho tortillas (134kcal)

Followed By

CHOCOLATE POT

Milk chocolate mousse topped with chocolate shard pieces (127kcal)

FRUIT SKEWERS 

A selection of seasonal fresh fruit (76kcal)

* 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.
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