Mexican Flavours

Chilli con carne with yellow boiled rice
Chicken fajita wraps (G,D)
Nachos with sour cream and guacamole (V,D,G)
Corn on the cob (V)
Honey and lime spiced salmon burrito in soft tortilla (F,G,D)
Guacamole (V), sour cream (V,D), grated cheese (V,D), hot sauce (V),
jalapenos (V,SD), salsa (V)

Celtic Italian

Garlic ﬂatbread (V,G,D)
BBQ chicken pizza with spiced tomato sauce and coriander (G,D,S)
Classic margherita pizza (V,S,D,G)
Pepperoni pizza (D,G,SD,S)
Pesto (V,E,D), black olives (V,SD), bread sticks (V,G,D), olive oil (V)

Plant-Based

Taste of India

Chicken tikka masala (D,N)
Saag aloo - creamy spinach and spiced potato (V)
Shahi paneer - saﬀron, tomato and paneer, Indian spices (V,D)
Poppadoms (V,G), mango chutney (V), mint yoghurt (V,D),
kachumber salad (V)

Go Greek

Pork gyros served in pitta bread (G)
Greek lamb burger on a sourdough bun (G) topped with feta (D)
Garlic dressing (V,D), mint yoghurt (V,D)
Fried onions (V), pickled cabbage (V,SD), chillies (V)

Plant-Based Desserts
Hummingbird cake (S)
Chocolate, date and walnut brownie (S,SD,N)
Fresh fruit and berry salad (V)

Sweet Treats

Festive Fare

Hand-carved bronze turkey crown with all the trimmings
Pork sausage wrapped in bacon, roast potatoes (V), sprouts
(V) honey roasted carrots (V), traditional sage, onion and pork stuﬃng,
rich turkey sauce (SD)

Asian Fusion

Maple Oumph bao with Sriracha mayonnaise and pickled vegetables (V,G)
Cantonese sweet and sour vegetables with rice (V,SD,Se,S)
Sweet potato loaded with tandoori spiced chickpeas, topped with
guacamole (V)
Spicy Thai vegetable and peanut ramen (V,G,S,P)
Herb potato gnocchi with pomodoro sauce (V,G)
Rainbow carrot and ginger salad with dried fruit (V,SD)
Quinoa salad with roasted butternut squash, garden peas, peppers
and rocket (V)
Asian slaw with apples (V,Se,S)

Shrimp crackers (Cr,G,SD)
Korean fried chicken, Sriracha mayonnaise (S,Se)
Thai fries with chilli dressing, crispy onions, spring onion and
sesame seeds (V,Se,S)
Vegetable chow mein (V,Se,S)
Sriracha (V), sweet chilli (V), soy sauce (V,S,G), Thai salad (V,Se,S)

Strawberry and white chocolate cheesecake (V,D,G,E,N)
Dark chocolate and Amoretti biscuit tartlet (V,D,G,E,S,N)
Cherry and Kirsch bouche Noel (V,D,G,E,S)
Fresh fruit and berry salad (V)
Crêperie
Freshly made crêpes (G,E,D,S)
Chocolate shavings (V,S), whipped cream (V,D), fudge (V,D),
caramel sauce (V)
Ice Cream
Mini pots of Mario’s Welsh ice cream (V,D)
Chocolate sauce (V,S), caramel sauce (V), raspberry sauce (V)
Chocolate shavings (V,S), marshmallows (V,E)
Freshly Brewed Coﬀee and Tea
Mince pies (V,G,SD,E)

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor
can we guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (Ve) Vegan, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains
fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame
seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

