
Food Menu



Hot Breakfast Buffet 
Grilled Back Bacon (GF)

Grilled Pork Sausage 

Hash Brown Bites (VE)

Baked Beans (VE) (GF)

Plum Tomatoes (VE) (GF)

Egg Omele?e (V)

Homemade Porridge
Homemade porridge with your choice of toppings:

Honey                            Maple Syrup

Cinnamon Sugar    Dried Fruits

Seven Seed Mix     Granola

Made with skimmed milk. Alterna2ves available on request

Waffle
Sweet Waffle topped with Chocolate Sauce or Fruit Compotes (V)

BREAKFAST MENU
Served 4am until 11am

Please speak to your Host if you have a food allergy or dietary requirement 
Vegetarian/Vegan op:ons are available



Continental Breakfast
Selection of Local and Continental Cheeses

Meat Selection

Fruit Compotes, Honey, Seven Seed Mix, Maple Syrup

Selection of Fresh Fruit

Selection of Cereals and Granola

Homemade Bakery and Toasting Station
Selection of Sweet Pastries and Croissants 

Selection of Fresh Bakery Goods 

White and Wholemeal Toasted Bread

Lemon Curd and Jam Selection

BREAKFAST MENU
Served 4am unTl 11am

Please speak to your Host if you have a food allergy or dietary requirement 
Vegetarian/Vegan op:ons are available



Gluten Free Breakfast
Grilled Back Bacon (GF)

Egg Omelette (GF)

Plum Tomatoes (VE) (GF)

Baked Beans (VE) (GF)

Fresh Fruit (VE)

Toast (GF)

Yoghurt, Fruit Compote (GF)

Vegan Breakfast
Quorn Vegan Sausages

Plum Tomatoes

Hash Brown Bites

Baked Beans

Fresh Fruit

Vegan Blueberry Croissant

BREAKFAST MENU
Served 4am unTl 11am

Please speak to your Host if you have a food allergy or dietary requirement 
Vegetarian/Vegan op:ons are available



Hot Lunch
Moroccan Mezze

Middle Eastern style Chicken Tagine with Moroccan spices - served on a 
grilled flat bread with lemon and coriander couscous

Harissa roasted Vegetable Tagine with lemon and coriander couscous
(VE)

Pasta Kitchen

Penne with roasted cherry tomato and torn basil

Creamy spinach and mushroom Penne (V)

Handmade Soup
Soup of the Day served with fresh bread and a range of toppers

Chefs daily selection chosen from one of the following:

Classic Cream of Tomato (VE)

Carrot and Coriander (VE)

Chunky Leek and Potato (VE)

Roasted Pepper and Tomato (VE)

Classic Minestrone (VE)

LUNCH & DINNER MENU
Served 11.30am unTl close

Please speak to your Host if you have a food allergy or dietary requirement 
Vegetarian/Vegan options are available



   Mixed Bean Salad    Coleslaw

   Baby Spinach Salad    Cucumber

   Sweetcorn Salad     Radishes

   Sundried Tomato    Mixed Olives

   Cherry Tomatoes    Red Cabbage

   Mixed Le?uce        Grated Carrot

   Boiled Eggs     Ham

LUNCH & DINNER MENU
Served 11.30am unTl close

Please speak to your Host if you have a food allergy or dietary requirement 
Vegetarian/Vegan options are available

Salad Buffet Sta?on
                                                                                                   

A selec@on of salad items available daily

Create your own:



Cheese and Snacks
Cheese Board
Luxury Yorkshire cheeses with local chutney and fine biscuits

A range of snacks available all day

Home-baked Bakery
Chocolate Flapjack              Carrot Cake (GF)

SelecTon of Cookies        Luxury Fruitcake

Salted Caramel Brownie (VE)            Biscuits

Lemon Drizzle Loaf     Ginger Loaf

LUNCH & DINNER MENU
Served 11.30am until close

Please speak to your Host if you have a food allergy or dietary requirement. 
Vegetarian/Vegan op:ons are available. 




