LONDON

GROUP
MENU

DRINKS

A. SPRITE

B. FANTA
C.COCA-COLA
D. ORANGE JUICE

(VG) VEGAN | (V) VEGETARIAN

MAIN + DRINK

BURGER & DRINK
WITH FRIES v

BEEF

CHICKEN

VEGETARIAN w)

PIZZA & DRINK
MARGHERITA )
PEPPERONI

HAM

i
SIDES I
FRIES » :
BREAD a) I
GREEN SALAD wa) |

|

ol

PASTA & DRINK
POMODORO w)
PESTO v

MAC & CHEESE w)

SALAD & DRINK
CAESAR *ADD CHICKEN FOR £2PP
GREEK )

CAPRESE )

| o

| |
; DESSERTS :
I CHOCOLATE CAKE w) I
I ICECREAM v |
I APPLEPIE v I
I YOGHURT v I
| |
[ 9 " |

- PLEASE SELECT ONE MAIN WHICH WILL BE THE SAME FOR THE ENTIRE GROUP. DRINKS CAN BE SELECTED ON THE DAY.

- ANY SIDES & DESSERT ORDERED WILL BE THE SAME FOR THE ENTIRE GROUP.

- PLEASE INFORM US AT LEAST 15 DAYS IN ADVANCE OF ANY ALLERGENS OR DIETARY REQUIREMENTS YOUR GROUP
MEMBERS MAY HAVE. A SEPARATE ALLERGEN CARD IS AVAILABLE WITH FULL ALLERGEN INFORMATION.
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LONDON SAMPLE

GROUP
MENU

(VG) VEGAN | (V) VEGETARIAN

STARTERS

MIXED SEASONAL SALAD wa)
WITH CUCUMBER & TOMATOES

SOUP OF THE DAY wa)
WITH BREAD

PASTA SALAD v
WITH TOMATOES & BASIL

COUSCOUS SALAD wa)
WITH ROASTED VEGETABLES

POTATO SALAD v
WITH EGGS & MAYONNAISE

TUNA PATE
WITH GARLIC BREAD

NACHOS w
WITH CHEESE & SALSA

MAINS

ROAST CHICKEN
WITH MASHED POTATOES

CLASSIC OR VEGETARIAN LASAGNA
WITH SIDE SALAD

SPAGHETTI NAPOLI w

MEATBALLS
IN TOMATO SAUCE WITH STEAMED VEGETABLES &
NEW POTATOES

CHICKEN GYOZA
WITH VEGETABLE CANTONESE RICE

FISH & CHIPS
WITH TARTARE SAUCE

BBQ CHICKEN WINGS
WITH FRIES

VEGETABLE CURRY w)
WITH RICE

— INFORMATION —

SERVING HOURS:

LUNCH: 12:00 - 15:00

DINNER: 17:30 - 21:00

DEPENDING ON AVAILABILITY. ALTERNATIVE TIMES CAN BE
ARRANGED

CANCELLATION TERMS:

FREE OF CHARGE UP TO 72H IN ADVANCE

50% CHARGE - BETWEEN 72 AND 48H IN ADVANCE
100% CHARGE - 48H OR LESS IN ADVANCE

ALL GROUP MENUS WILL BE SERVED IN A SELF-
SERVICE DISPLAY. THE SAME DISHES WILL BE
SERVED FOR THE WHOLE GROUP. ALLERGIES
SHOULD BE MENTIONED 15 DAYS IN ADVANCE. A
SEPARATE ALLERGEN CARD IS AVAILABLE WITH
FULL ALLERGEN INFORMATION.

PLEASE NOTE THAT THE DISHES ARE A SAMPLE
& DISHES WILL BE CHOSEN FOR THE GROUP
BY THE CHEF AT THE PROPERTY, SUBJECT TO
AVAILABILITY.

MAIN COURSE
STARTER + MAIN OR MAIN + DESSERT
STARTER + MAIN + DESSERT

DESSERTS

STRAWBERRY & CREAM TART w)
SEASONAL FRUIT CRUMBLE v
VANILLA ICE CREAM )
CHOCOLATE CAKE w

FRUIT YOGHURT w
CHEESECAKE w)

TIRAMISU w)

PACKED LUNCH

SANDWICH

CRISPS (V)
CHOCOLATE BAR (V)
WATER

NEXT LEVEL PACKED LUNCH

SANDWICH

CRISPS (V)

FRUIT (VG)
CHOCOLATE BAR (V)
ORANGE JUICE
WATER

PACKED BREAKFAST

MUFFIN (v)

FRUIT (VG)
CHOCOLATE BAR (V)
WATER



