
As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your meal please inform a member of 
staff before you order. If you have any allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens 

used in our kitchen may be present. All prices include VAT of the current rate. A discretionary 14.5% service charge will be added to your bill.

GROUP MENU

day delegate
120

Available from 8.30am – 4.30pm 

Fresh squeezed orange juice and filter coffee, refreshed throughout the day

 BREAKFAST 
Selection of Mini Pastries 

Somerset butter

Swiss ‘Style’ Apple & Yogurt Muesli Pots 
Berry compote, almonds, seeds

 MIDMORNING 
Boisdale Hobnobs Fresh Fruit Platter

Harissa Arancini

 LUNCH  
Sourdough from the St John Bakery 

Somerset butter, seaweed tapenade
Greek Olives 

Kalamata, early harvest Halkidiki

 
Avocado & Orange Salad with Soft Wiltshire Goat’s Cheese 

Seeded cracker, cold pressed olive oil
or

Orkney Salmon, Prawn & Smoked Haddock Fishcake 
Sauteed greens, Chablis and chive butter sauce

or
Buttermilk Chicken ‘Milanese’ 

Crisp parmesan and lemon crumb, rocket, red onion

 DESSERT  

Cranachan 
Whisky marinated raspberries,  

toasted oats, honeycomb

Boisdale Fruit Crumble 
Bourbon vanilla ice-cream

 

Cheesecake 
Passion fruit, almond tuilleoror


