MENUS

Wednesday 15" January Buffet Lunch

Mains and Sides

- Chicken Curry, rice and naan (GF without Naan)

- Vegetable Curry, rice and pappadums (VE, GF without pappadums)

Spiced Chicken Breast, bulgur wheat, garden vegetables, cress, house dressing
Falafel, apricot and pomegranate salad (VE, GF)

Dessert

- Wild Berry Stratford Mess (V)
- Vegan Wild Berry Stratford Mess (VE, GF)
- Fresh Fruit (VE, GF)

Wednesday 15" January Buffet Dinner

Mains and Sides

- Penne Pasta Arrabiata (VE) GF pasta available

- Lasagne al Forno

- Garlic Grilled chicken with pesto zucchini ribbons (GF)
- Panzanella salad (V)

Dessert

- Tiramisu (V)
- Vegan Tiramisu (VE)

Thursday 16" January Buffet Lunch

Mains and Sides

- Fish and Chips- lemon and tartar sauce

- Nut free Pesto Marinated Chicken with Pasta- olives, courgettes, peppers, tomato,
basil (GF pasta available)

- Sweet Potato Falafel Bites, Roasted vegetable couscous (VE)

- Caesar Salad- baby gem, parmesan, croutons

- Vegan Caesar salad (VE)

Dessert

- Raspberry Chocolate Pots (V, GF)
- Vegan Raspberry Chocolate Pots (VE, GF)
- Fresh Fruit (VE, GF)



Thursday 16" January- Gala Dinner

Starter
- Tomato and Pesto Bruschetta (VE, V and nut free without pesto)
- Alternative option provided to meet allergy requirements
Mains
- Chicken fillet wrapped in pancetta Parmentier potatoes, ratatouille & basil infused
oil. (GF) (Halal chicken and no pancetta for dietary requirements)
- Beetroot Wellington Sweet potato puree and roasted root vegetables (VE)
Dessert

- Chocolate and Orange Tort (VE, GF)

Friday 17th January Buffet Lunch

Mains and Sides

- Chicken and Ham Hock Pie- buttered mash, seasonal vegetables, gravy
- Vegan Cottage Pie (VE)

- Macaroni Cheese

- Feta and Watermelon Salad (V, GF)

- Vegan Feta and Watermelon Salad (VE, GF)

Dessert

- 70% Belgian chocolate mousse Créme Chantilly, fresh berries (V, GF)
- Vegan chocolate mousse, fresh berries (VE, GF)

Dietary suitable Grab and Go lunches will be provided for those who have requested them.



