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Private Dining
WL-B-09

Working Lunch Menu B

50.00 per person

This working lunch menu is served buffet-style, 
to enable you to meet and work with the minimum of interruption.

Salads
Grilled Mediterranean Vegetables, Smoked Tomatoes and Burrata 

Tenderstem Broccoli, Chilli, Garlic and King Prawns

Hot Smoked Salmon, Charlotte Potato, Green Beans, Boiled Egg, Mustard Vinaigrette

Select ion of Finger Sandwiches
Devilled Egg Mayonnaise

Smoked Salmon and Cream Cheese

Cobb Salad

Ham and Mustard Mayonnaise

Sweets & Desser t s
Tiramisu

White Chocolate Blondie, Vanilla Cream, Raspberries 

Fresh Fruit Salad

Selection of Teas and Herbal Infusions, Coffee

Our menus are modified seasonally. Throughout the year, some dishes or ingredients may change, depending 
on market conditions. Our menus contain allergens: if you or any of your guests suffer from any food  

allergies or intolerances, please let a member of the Event Team know upon placing your order.

A discretionary 12.5% service charge will be added to your final bill.


