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Our headchef will prepare a selection from below:

Sandwiches and Wraps

Ham Salad, Tuna Sweetcorn, Coronation Chicken,
Caesar Chicken Salad, Prawn Marie Rose,
Beef & Mustard, Turkey & Cranberry, Tuna Mayo,
Bacon & Brie, Bacon and Guacamole,

Ham Coleslaw, Ham & Cheese
Grilled Pepper & Hummus(Y¥), Cheese & Pickle\),

Pesto Ratatouille(y), Cheese Savoury(Y),
Brie & Cranberry(y), Feta & Hummus ()
Tomato Mozzarella & Rocket(Y), Egg Cress()

&

Hot Options

Beef & Ale Pies, Sausage Rolls
Mesquite Chicken Wings, Duck Spring Rolls

Onion Bhaji(y), Sweet Potato Falafel(yY), Vegetable Samosa(y),
Mango & Brie Parcel(y), Vegetable Spring Rolls(y),
Baked Baby Potatoes(V), Peppadew Bites(¥)

Served with Fruit Skewers and Fruit Juice
(This is a sample menu)

Our House Buffet consists of:

1 Meat and 1 Vegetarian Sandwich option
1 Meat and 1 Vegetarian Wrap option
2 Meat and 2 Vegetarian Hot Items option

10 Items total per person (this Includes soup and fruit skewers)

Food Allergy Statement. Our food is freshly prepared in a small kitchen and our coffee areas are busy places. In our kitchen we use a wide range of products including milk, eggs,
gluten, seafood, peanuts, other nuts, sesame seeds and peppers. Although we do our best to avoid cross contamination we cannot guarantee a total absence of these products in any
of our food or refreshments. In addition, our suppliers cannot guarantee that their products are not cross contaminated. Please ask staff about any allergies.

Customers with food allergies must consider this risk before consuming our food or refreshments.



