
D A Y  D E L E G A T E  P A C K A G E
M E N U

Your day delegate package is inclusive of the following elements:

SERVED ON ARRIVAL
Continental breakfast with service of tea, coffee and fresh orange juice
 
MID-MORNING BREAK
Service of teas and coffee with homemade cookies

LUNCH BREAK
Light lunch menu of Homemade Wild Farm Foccacias, skewers and light bites (three per
person) and seasonal salad followed by a selection of mini desserts 

MID-AFTERNOON BREAK
Service of teas and coffee with homemade cookies

AVAILABLE THROUGHOUT THE DAY
Self-service tap water station
 



D D R  M E N U

OUR COFFEE
Our filter coffee bar sources beans from small-batch roastery Missing Bean in Oxfordshire.
Their beans are carefully sourced from around the world, and focus on flavour and
sustainability. Our House variety is:
Columbia, El Calapo – tasting notes of crème brûlée, rhubarb & orange

OUR TEA
We have a variety of fairtrade teas available including fruit, herbal and decaf

MILK & SUGAR
We serve our teas and coffees with a selection of dairy and non-dairy milks, sugar and
sweeteners

WATER STATION
Guests will able to fill their re-usable bottles at our water stations throughout the day

BREAKS
Each coffee break will include service of our homemade cookies and include both vegan and
gluten free options

R E F R E S H M E N T S



HOMEMADE FOCACCIA SANDWICHES
Please choose three varieties:

Roast Chicken, cucumber, tomato, green leaves and wild garlic & yogurt dressing
Smoked Chalk Stream trout with salty olives and capers, lemon juice, and tangy feta (f)
Vegan Coronation chickpea, mustard greens, daikon and pickled carrot
Cobble lane British Charcuterie, remoulade, red pepper, salad
Vegan feta, grilled Mediterranean vegetables

SKEWERS & LIGHT BITES
Please choose four varieties:

Barnes Bees honey & garlic chicken with roasted onion
Chilli, garlic & lemon prawn
Baby vegetable skewer with basil pesto
Ham hock, radish, pickled carrots and parsley
Chickpea & spinach falafel, coriander
Crispy onion bhaji, tomatoes & herbs salsa
King oyster mushroom sticky ‘ribs’

SALADS
Please choose two options:
SSeasonal squash, mixed British leaves, feta cheese, cherry tomato
Split Yellow and green peas from Hoodmolds with roasted courgette, peppers & aubergine
with parsley, mint & lemon dressing
Norfolk chickpeas, apple cider vinegar, roasted courgette with dill, fennel & orange

DESSERT
Lemon curd tart
Apple tart fine
Seasonal fruit skewers

OPTIONAL ADD ON
Smoothie Station (1 per person, selection of up to two varieties)
A selection of delicious and healthy smoothies, with optional branding
Immune boosting - Spinach, apple, fresh orange, turmeric 
DigestEase - Ginger, lemon juice, pineapple, carrot
Recovery acceleration - Banana, blueberries, honey, almond milk

C O L D  L U N C H  M E N U



Please select
Two main course options
Three sides from the salads, vegetables and potatoes Three varieties of mini dessert

MAIN COURSE OPTIONS
Pumpkin, spinach and gorgonzola lasagne
Slow-cooked shoulder of lamb with Ras el Hanout
Market fish with chorizo and corn puree
Slow-cooked pork with apples glazed in local cider
Sweet potato Katsu curry with toasted fenugreek seeds (vegan)
Roasted cauliflower with dhal made from Hodmedods British lentils (vegan)

SALADS
Fennel and orange salad
Courgette, rainbow chard, toasted nuts
Seasonal squash, mixed British leaves, feta cheese, cherry tomato
Split Yellow and green peas from Hoodmolds with roasted courgette, peppers & aubergine
with parsley, mint & lemon dressing
Norfolk chickpeas, apple cider vinegar, roasted courgette with dill, fennel & orange

VEGETABLES
Roasted new potatoes with rosemary and garlic
Tender stem broccoli with garlic and chilli
Honey-roasted vegetables
Seasonal beans with roasted shallots

DESSERT
Lemon curd tart
Apple tart fine
Millionaire shortbread
Vegan Chocolate brownie
Seasonal fruit skewers

F O R K  B U F F E T  L U N C H  M E N U



O U R  S U P P L I E R S
NATOORA
Providing our fruit and vegetables with a flavour-first philosophy, they focus on the finest seasonal
produce. By working directly with growers, they are creating a more sustainable future for farming

ORIGINAL BEANS
Winner of the World’s Most Sustainable Chocolate, Original Beans is 100% regenerative and utterly
delicious.

HODMEDOD’S
Committed to providing high-quality, sustainably produced food from British farms, Hodmedod
ensures that all their pulses and grains are British-grown—and always will be!

ALDENS
This 227-year-old family business is built on trust, full traceability, and world-class sustainability.
They supply our exceptional meat from farms across Oxfordshire, including grass-fed beef from
Hollands Farm, poultry from Castlemead Farm, and venison from Church Farm

WILDFARMED
Pioneers of regenerative farming, Wildfarmed's mission is to heal the planet by transforming our
food system—working with nature, not against it. We use their Regenerative Flour to make our
delicious homemade focaccia

BARFOOT
Barfoot works with UK fishermen to source the best seafood—from the finest day-boat fish landed in
Cornwall (including Dover sole, brill, turbot, bass, bream, and more) to prime cod and haddock from
Peterhead, Scotland. All our fish is MSC certified.

CHALK STREAM TROUT
Freshwater trout has been rated a 'Best Choice' by the Marine Conservation Society, which promotes
trout as a sustainable alternative to salmon. Ours comes from the River Test and Itchen in
Hampshire

VEGWARE 
We always opt for reusable cutlery, crockery, and drinkware whenever possible. However, when
that’s not an option, you can be confident that all our service ware is 100% compostable or
biodegradable.

P l e a s e  n o t e  t h a t  d u e  t o  p o s s i b l e  s u p p l y  i s s u e s  o n  s o m e  p r o d u c t s  w e  m a y  n e e d  t o
s u b s t i t u t e  b r a n d s  a t  t h e  t i m e  o f  o r d e r .  

T h i s  w i l l  b e  c o m m u n i c a t e d  w e l l  a h e a d  o f  t i m e  w i t h  a n  a l t e r n a t i v e  p r o d u c t  o f f e r e d .


