
If you have any questions about menu allergens or ingredients, please speak to a member of the catering team. 

with lettuce, tomato and mustard mayonnaise
Honey Roast Ham

with spinach and harissa pesto
Chickpea Falafel VG

SANDWICHES

with bulger wheat & spelt grain, broccoli, kale, 
toasted seeds, tumeric & ginger dressing

Smoked Salmon

with watermelon, orange, ratte potatoes 
and dill mayonnaise

Charred Courgettes & Smoked Beets VG

SALADS

SERVED WITH

Artisan Crisps, Berry Yoghurt, 
Double Chocolate Brownie


