CONFERENCE OPTIONS

Bowl Food

Bowl foods are served in individual bowls designed to fit neatly into the palm of your hand — a
selection of tasty flavours designed for relaxed eating for people on the move. It’s impossible
not to find something for all of your guests — from orso pasta tossed through with roasted
artichoke to french potato salad with pork hock all bases are covered. When it comes to
quantities we find that one bowl is not quite a full eat but two makes an ideal lunch. All of our
bowl| food menus are based on 2 bowls for each of your guests.

Finger Buffet

There is always a place for our finger buffet option, with a variety of delectable dainties to
munch your way through. For added enjoyment we can offer suitable items on the menu to be
served warm to your guests — fantastic when it is a bit colder outside.

Creating Your Package

Creating your menu is simple and flexible. Each of our menus are based on lunch with 2
servings of tea and coffee with a snack at each. All you need to do is:

Step 1 — select the menu you would like to offer your guests

Step 2 — decide which snacks you would like at your coffee breaks and when these are to be
served during the day

Step 3 — add on any additional coffee breaks / snacks if required
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Step 1 — choose your lunch menu from the selection below:

MENU A
Sandwiches and Fruit
Selection of sandwiches, croissants and mini
bagels with a variety of fillings including
vegetarian options

Fresh fruit bowl

Organic fair trade tiki coffee and tea

£19.00 (2010) / £20.50 (2011)

MENU B
Soup and Sandwiches
Beef tomato and roasted red pepper soup with
basil essence
Selection of sandwiches, croissants or mini bagels
with a variety of fillings including vegetarian
options

Organic fair trade tiki coffee and tea

£19.50 (2010) / £21.00 (2011)

MENU C
Finger Buffet
Selection of sandwiches, wraps and mini bagels
with a variety of fillings

Pizza bites

Chipolatas with a cranberry and orange dip
Vegetable samosa

Chicken bites with a bbg marinade
Vegetable crudités
Selection of tasty traybakes
Organic fair trade tiki coffee and tea

£22.00 (2010) / £23.65 (2011)

MENU D
Grab and Go
Lamb patty with an olive and foccacia bap and

red onion relish

Rump steak burger in a ciabatta bun with coarse
grain mustard mayo and caramelised onions

Vegetarian patty with an olive and foccacia bap
and red onion relish

di rollo ice cream tubs

Organic fair trade tiki coffee and tea

£24.00 (2010) / £25.80 (2011)

MENU E

Cold Buffet Bowl Food
Smoked chicken and a hint of sweet chilli salad

Butter beans, roasted squash, plum tomatoes
and purple potatoes with soured cream raita and

mizuna leaf

Poached shetland salmon
with russian salad and rocket

Lemon crunch fool

Organic fair trade tiki coffee and tea
£23.95 (2010) / £25.50 (2011)

MENU F

Hot Buffet Food
Lasagne verde with cheddar and mozzarella glaze

Macaroni, aribiata sauce, mushrooms, onions,
courgettes and basil

Coloured leaf salad
Créme brulee with a compote of seasonal fruits
Organic fair trade tiki coffee and tea

£25.50 (2010) / £27.50 (2011)
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Step 2 — decide which snacks you would like with your coffee breaks

Coffee break snacks
Jars of cookies
Shortbread rounds
Mini muffins

Oatie biscuits
Selection of flapjacks
Bowl of fruit

Step 3 — add on any additional coffee breaks / snacks if required

2010 2011
Organic fair trade tiki coffee and tea with a snack as listed above £3.50 £3.75
(or one of our premium snacks as listed below)
Premium snacks*
Di Rollo ice cream tubs £0.85 £0.90
Bran muffins £0.65 £0.70
Bacon rolls £2.50 £2.70
Egg rolls £2.50 £2.70
Prepared fruit platter £1.25 £1.35
*Please note the price detailed is a supplementary cost
Drinks
Cordial selection (per glass) £0.65 £0.70
Orange, apple or cranberry juice (per glass) £0.95 £1.00
Strathmore mineral water (per glass) £0.95 £1.00
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