


Delegate Menu Selector

2 courses to be chosen from the following items
This is an example menu and is subject to change

Primi

Bruschetta (v)
Chopped vine ripened tomatoes, fresh basil, garlic and
extra virgin olive oil on toasted Tuscan bread

Prosciutto
Parma ham and melon

Fritto misto
Fried calamari, king prawn, asparagus, roasted garlic mayonnaise

Secondi

Pesce spada
Swordfish with pepperonata and salsa verde

Pollo alla valdostana
Baked breaded chicken filled with fontina cheese and ham with roasted sweet peppers

Cannelloni
Slow cooked beef and tomato ragu, pecorino cheese sauce

Ravioli (n) (v)
Goats cheese and lemon ravioli with roast garlic cream,
basil and pine nuts

All dishes are served with rosemary and garlic new potatoes
and seasonal greens in basil butter

Desserts

Tiramisu (v)
Vanilla mascarpone, sponge fingers, marsala and coffee liqueur

Panna cotta (n)
Vanilla cream with rhubarb

Gelati misto (v) (n)
Selection of homemade ice creams

Delegate Lunch Enhancements
Add any of the following to the main menu

Additional courses
Upgrade to a three course lunch £5.50 per person

Minerals & sodas
Assorted regular or diet beverages £2.60 each

Coffee

Selection of coffee, tea or infusions £2.70 each

Freshly baked cookies
£1.00 each

Whole apples, bananas, oranges & pears
£1.00 per piece of fruit

(n) denotes dishes which contain nuts or traces of nuts (v) denotes dishes which are vegetarian
Due to the presence of nuts in our restaurants, there is a small possibility that traces of nuts could be found in any of our items



