
Conference Menu
We can serve you in our restaurant as a group or in your meeting room – your choice!

Our two course lunch selection includes: 

One Starter and one Main Course, Coffee and Tea

OR

One Main Course and one Dessert, Coffee and Tea

We are happy to cater for vegetarian and special dietary requirements.  
Please note some meals may contain traces of nuts.

FOR OUR 24 HOUR OVERNIGHT DELEGATES…
For dinner, we invite your delegates to dine in our restaurants as a group or individually and choose any 
meal that they like! With a meal allocation of £12.00 per person (for food only and non-refundable) your 

delegates have a wide range of choice of menu from our Kavi Indian menu, or our traditional Chic menu.



Starters
Select one dish from the list below:

Minestrone Soup (v)

Chicken and Mushroom Soup

Creamy Garden Vegetable Soup (v)

Chef’s Special Soup of the Day

Vegetable Spring Rolls (v)

Chicken Satay Sticks

Mixed Vegetable Samosa (v)

Main Course
Select one dish from the list below:

Assorted Sandwiches

Chicken Caesar Salad

Greek Salad (v)

Chicken Mayonnaise Wrap with Fries

Jacket Potatoes with a variety of toppings: 
Tuna, Chicken, Cheese, Tomato and  
Jalapeno (v), Beans (v), Cheese and Onion (v)

Penne pasta with Tomato Sauce or  
Creamy Mushroom Sauce (v)

Vegetable Curry over Steamed Rice (v)

Chicken Tika Haryali

Vegetable Ratatouille with Goats Cheese (v)

Grilled Cajun Chicken Burger with Fries

Shepherd’s Pie

Dessert
Select one dish from the list below:

Traditional Apple Pie with Custard

Lemon and Lime Citrus Tart

Fresh Fruit Salad with Whipped Cream

Ice Cream Medley 

Summer Pudding with Cream



Chinese

Starters
Choice of Soups 
Hot and sour soup 
Chicken and sweet corn soup

Barbeque Spare Ribs

Chinese Spring Rolls (v)

Vegetarian Manchurian (v)

Main Course
Shredded Lamb in Hot Garlic Sauce

Sweet and Sour Pork

Crispy Vegetables (v)

Fried Rice (v)
Chicken or vegetable

Desserts
Assorted Cakes and Fresh Fruit Salads

Indian

Starters
Tandoori Chicken 
Whole grilled chicken in tandoori marination

Galafi Seekh Kebab 
Mixed lamb barrels flavoured with red onion,  
peppers and coriander leaves

Mixed Vegetable Potli (v)
Assorted vegetable parcels deep fried

Tandoori Paneer Tikka (v)
Cottage cheese dices marinated and chargrilled

Main Course
Lamb Rogan Josh 
Cubed fresh lamb simmered  
in rogan josh masala

Chicken Tikka Masala 
Chargrilled chicken discs  
cooked in a rich tikka masala

Dal Makhni (v)
Simmered black lentils

Steamed Basmati Rice (v)

Assorted Naans, Salads,  
Chutneys and Pappadums (v)

Desserts
Assorted Indian Ice Creams  
and Fresh Fruit Salad




