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CATERING &
REFRESHMENTS

»
MILLENNIUM

POINT B NS

Prices valid until 31st December 2019. All prices are subject to VAT at the prevailing rate.
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BREAKFAST & REFRESHMENTS

CONFERENCE BREAKS BREAKFAST
£4.00
£2.00
850 £20 .00
£2.75 £35.00
£3.25
£4.50 £2.50
£4.80 £1.50
£3.80 £10.00
BRUNCH
£11.50

OUR
DIETARY PROMISE

Special dietary requirements
and food allergies can be catered
for with advance notice.

Please speak to your
event manager for further
information.

Prices valid until 31st December 2019. All prices are subject to VAT at the prevailing rate.
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FINGER & FORK BUFFETS

SANDWICH LUNCH £6.00 PICK ‘N’ MIX FINGER BUFFET £16.00
PREMIUM SANDWICH LUNCH £7.75

WELLBEING LUNCH £10.50

PACKED LUNCH BAG £6.75

Prices valid until 31st December 2019. All prices are subject to VAT at the prevailing rate.
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HOT FORK BUFFET £17.50 STREET FOOD STYLE BUFFET £17.50

PREMIUM HOT FORK BUFFET £22.50
WELLBEING BUFFET £20.00

RICK ‘N’ MIX HOT FORK BUFFET £20.00

your choice X

Steak & mush

Butter chicken c¥

Spicy lamb koftas

Seafood risotto

Pork tagine

Kedegree rice cake

Butternut sage & spinach |d
Mediterranean vegetable Wel
Wild mushroom & thyme Pie (v

vV V V V V V V Vv

New potatoes (v)

Homemade chunky chips (v)
Rice (v)

Panache seasonal vegetables (v)
Mixed salad (v)

Marmalade bread & butter puddings
served with custard

Salted caramel & chocolate praline tart

Prices valid until 31st December 2019. All prices are subject to VAT at the prevailing rate.
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RECEPTIONS & FORMAL DINING

LIGHT NIBBLES £4.00 CHUNKY CANAPES
£18.00 £21.00

COLD CANAPES
£12.50 £18.00

BOWL FOOD
£22.00

Prices valid until 31st December 2019. All prices are subject to VAT at the prevailing rate.



,,NUrri I 5.00 pe

Choose an entree,'a main and a desse
/ ‘/ ve getquan p ion if required
| ENTREES N\ :
b Butternut squash soup & mspy sage leav@s )
> Mushroom risotto cake & herb salad (v)
> Peppered fresh mackerel & celeriac roulade
MAIN COURSES
All main courses are served with a selection of seasonal
vegetables
> Pan seared chicken & colcannon
> Pork belly, apple puree & chateau potatoes
> Fresh cod with pomme puree & sauce vierge
> Feta & mint fritters, dauphinoise potatoes & escalivado (v)
DESSERT
> Caramel & pecan cheesecake with a

dollop of vanilla ice cream
> Rich sticky toffee pudding & custard
> Rhubarb crumble mouse

~[Choose/an entr e,

a vegetarian option
E REES " N \ / \ N

> Méd|terranehn vegetahle tart tatln & pea shoots (v§

I\ > TI‘OU'E asparagus & parmesan salad

> Watermelon & prosciutto

MAIN COURSES

All main courses are served with a selection of

seasonal vegetables

> Corn fed chicken breast prosciutto & sage farcie with
fondant potato

> Duck confit & dauphinoise potatoes

> Kedgeree style smoked haddock rice fishcakes
& Indian salad

> Twice baked cheese soufflé (v)

DESSERT

> Brioche bread & butter pudding laced with
lemon curd & sauce anglaise

> Baked vanilla & blackcurrant cheesecake tart

> Rich chocolate brownie served with a dollop of
pistachio ice cream

SET MENU 3 | £37.00 per head

Choose an entree, a main and a dessert for all guests plus a
vegetarian option if required

ENTREES

> Pork terrine & apple puree

> Shredded confit duck with pickled red cabbage, parsley &
shallot salad

> Assiette of sun blush tomato tart, wild mushroom &
parmesan risotto cake and an olive salad (v)

MAIN COURSES

All main courses are served with a selection of seasonal

vegetables

> Daube of beef with bordelaise sauce & chateau potatoes

> Roast rump of lamb, dauphinoise potatoes & rosemary jus

> Halibut, celeriac & truffle pommes anna with shrimp lemon
parsley caper butter

DESSERT

> Chocolate ganache tart with beetroot sauce, vanilla cream
& candied orange

> Apple crumble & custard soufflé

> Assiette of chocolate desserts — chocolate & orange
mousse, pistachio dome & chocolate brown




