HOT BOXES
Our new box menu is a number of dishes freshly prepared and pre-boxed by our Chefs. Boxes are
given out to your guests as they break, eliminating any queues whilst providing a unique and delicious
lunch option. Our boxes are made from recyclable materials and they themselves are recyclable!
All menus can be offered as a delegate package, which would include your chosen lunch option, three servings
of Fairtrade coffee and tea, viennoiserie and a fresh juice and smoothie station (for the first break of your choice)
and a sweet treat with homemade biscuits (for the second break of your choice).
Filtered water is available during the refreshment breaks and all special dietary requirements are catered for.

Hot Box Menu

£39.90 per head

Hot Box Package 

£52.20 per head

We would ask that you select 3 hot or cold options for the
party along with a dessert.

Hot
Thai green vegetable curry and steamed rice (v) (ve)
Singapore noodles (v) (ve) (vg)
Stir fried egg noodles (v) (vg)
Chickpea and potato curry (ve)

Cold
Mediterranean salad (v) (h)
cucumber, cherry tomato, caper, feta cheese, Kalamata olive

Fatoush salad, pomegranate, lemon and olive
oil dressing (ve) (h)
Thai green style salad, miso and soya dressing (v) (h)
Roasted butternut squash with pomegranate, goats
cheese and toasted pumpkin seeds
Classic Caesar salad with crispy bacon (h)
Rocket, Parma ham, home cured tomato and gorgonzola
salad with Italian dressing

Onion bhaji with saffron rice (ve) (gf)
Classic fish and chips

Dessert

Mini Cumberland sausage with buttery mash and
onion gravy

Lemon meringue tart

Sweet and sour chicken, pineapple and coconut rice

Coffee crème brûlée

Swedish meatballs with orzo paste

Eton Mess

Pasta with ham, peas and parmesan

Coffee Paris-brest

Fresh fruit salad (h)

Butter chicken with pilau rice and rice naan bread
Spanish chicken with tomato, pepper, chorizo and
smoked paprika

(v) – vegetarian | (ve) – vegan | (gf) – gluten free | (h) – healthy
Please note that all the prices listed are subject to VAT at the current rate and are from 1st April 2019 to 31st March 2020
You will be advised of any variations in availability or price should circumstances dictate
Some of our dishes can be adapted to accommodate any special diets you may have. Please speak to your Event Manager to discuss further

