Delegate Menus

Our chefs have prepared two different types of lunch menus
depending upon your requirements. Should you require any assistance with your menu choice your
Event Co-ordinator will be happy to assist you.

Throughout the menus (v) denotes dishes suitable for vegetarians.

The Buffet Selection

We have listed below a choice of items so you may choose your own individual buffet. The number of

choices you may take from each section is shown under the titles.
Main Dishes

(two dishes will be served to delegates)

Cold Meat Platter Chilli Beef Shepherd’s Pie
Chicken, Sweet Potato and Coconut Curry Lamb and Mediterranean Vegetable Casserole
rice five spice dumplings
Yorkshire Beef, Stilton and Guinness Pie Honey Roast Ham, Seasonal Compote

carved in the room
Seafood Paella
Healthy Egg and Chips (v)

Butterbean and Squash Crumble (v)
Salmon and Broccoli Pasta Bake

Cold Poached Salmon
Penne Pasta and Goats Cheese (v)

balsamic syrup and pinenuts



Accompanying Dishes

(four dishes will be served to delegates)

Leek and Cauliflower Gratin Mixed Seasonal Vegetables
Home Made Chips Creamed Spring Onion Mash Potatoes
New Potato, Chorizo, Bean and Rocket Salad Red Cabbage and Fennel Coleslaw
Salad Bar Warm Celery with Apples and Walnuts
Classic Caesar Salad Greek Salad
Cous Cous

Cold Sicilian Seafood Pasta
nuts, raisins, cinnamon, orange, pistachio

Puddings
(two dishes will be served to delegates)
Sticky Toffee Pudding Chocolate Profiteroles
Harrogate toffee sauce Grand Marnier cream, chocolate sauce
Lemon and Passion Fruit Tart Plum and Cardamom Upside-down Cake
pistachio tuille Stamfrey clotted cream

Mixed Berry Paviova Yorkshire Curd Tart

Chantilly cream, berry sauce warm syruped dried fruits
Chocolate and Ginger Cheesecake Vanilla Bean Rice Pudding

black cherry jam
Seasonal Fresh Fruit
Baked Banana

custard, raisin shortbread

Coffee and Tea



