Working Lunches & Suppers
4 Part Deli Sandwich Menu
£20.95 per person
(minimum of 6 and maximum of 60 people)
Available between 11am and 8pm in all of our meeting rooms
Your event planner will provide you the seasonal deli menu selection and it will include a
serving of Fairtrade Brazilian coffee and Birchalls specialty teas
You will normally be able to pick:
three options from the sandwiches and wraps list
two finger food dishes
one of the salads
and two desserts
A sample of a choice is below:
Minimum 6 guests Maximum 60 guests
Salmon and dill rillettes in multi-seed artisan bread
Chicken tikka and mango chutney flat bread
Mozzarella, pesto, vine plump tomato in multi-seeded bread
Rosemary lamb kofta kebabs served with a lemon & cucumber tzatziki dipping sauce
Baby blue Stilton and Leek tartlets
Superfood salad of Kale, red quinoa with coriander, red onion,
sesame seeds and pineapple salsa
Pecan and toffee cake slice
Selection of gluten free petit gateaux
Served with Fairtrade teas, Fairtrade Brazilian coffee and water

Deli menu package £30.00 per person
includes three coffee breaks

Small Meeting Day Delegate Rate
£60.00 per person
(minimum of 6 and maximum of 12 people)
If you wish to plan a small meeting with numbers between 6 and 12 people, you can choose this
Small Meeting DDR which includes room hire, catering and audio visual facilities.
Our executive chef will make a choice on which working sandwich lunch to serve taking into
consideration seasonality and your delegate’s dietary requirements as discussed with your events
account executive.
Rate includes:
Room hire of meeting space
Arrival tea and coffee with biscuits
Chefs choice of a basic sandwich lunch
Afternoon tea and coffee with biscuits
Jugs of iced water
Wall mounted LCD screen
Wi-Fi access
Pens and paper
Table sweets
Teas and coffee served are Rainforest Alliance Costa Rica filtered coffee and Birchalls specialty teas.
All prices exclude V.A.T. Some items may contain traces of nuts.
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