WORKING LUNCH MENUS

Working lunch menus
Mediterranean
Selection of daily prepared sandwiches
Mediterranean board
Stuffed vine leaves (v)
Focaccia topped with prosciutto and Parmesan
Smoked salmon and cream cheese bagels
Caramelised onion and feta puff pastry bake with rocket (v)
Hot finger items
Sausage rolls and chipolatas with ketchup
Vegetable spring rolls with chilli dipping sauce (v)
To finish
Cheese selection with biscuits, chutney and grapes (v)
Mini dessert duo (v)
Orange juice
Mineral water

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. We make
every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot guarantee that these menu
items are gluten free because we prepare them in an environment where products containing gluten exist.* Inclusive within day delegate rates at £72 and above and all 24 hour rates
** If not part of a package the new price is £25 per person

The Luncheon Board
Selection of daily prepared sandwiches
Luncheon board
Vegetarian frittata (v)
Chorizo and cream cheese bagels
Mortadella
Stuffed eggs (v)
Grissini (v)
Hot finger items
Lamb kofta skewers with spiced yoghurt
Crispy fried peppers filled with a soft cream cheese (v)
To finish
Cheese selection with biscuits, chutney and grapes (v)
Mini dessert duo (v)

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. We make
every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot guarantee that these menu
items are gluten free because we prepare them in an environment where products containing gluten exist.* Inclusive within day delegate rates at £72 and above and all 24 hour rates
** If not part of a package the new price is £25 per person

Ploughman’s
Selection of daily prepared sandwiches
Ploughman’s board
Mixed crudites (v)
Gala pie
Scotch eggs
Cheddar and stilton wedges (v)
Branston pickle (v)
Sliced French stick (v)
Hot finger items
Chicken goujons and lemon mayonnaise
Vegetable samosas and raita dip (v)
To finish
Freshly cut fruit pieces (v)
Mini dessert duo (v)

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. We make
every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot guarantee that these menu
items are gluten free because we prepare them in an environment where products containing gluten exist.* Inclusive within day delegate rates at £72 and above and all 24 hour rates
** If not part of a package the new price is £25 per person

The Tex-Mex
Selection of daily prepared sandwiches
Tex-Mex board
Red pepper and smoked paprika tarts (v)
Chicken caesar filled pitta pockets
Tortilla corn chips (v)
Guacamole, sour cream, salsa (v)
Hot finger items
Chicken and chorizo brochettes
Potato skins filled with spring onion and cheddar (v)
To finish
Cheese selection with biscuits, chutney and grapes (v)
Mini dessert duo (v)

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. We make
every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot guarantee that these menu
items are gluten free because we prepare them in an environment where products containing gluten exist.* Inclusive within day delegate rates at £72 and above and all 24 hour rates
** If not part of a package the new price is £25 per person

To speak to a member of our Events Team please call: 01784 220981 or email: sales@therunnymede.co.uk
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