22 Catering @

CONFERENCE LUNCHES 1:

Fresh selection of assorted sandwiches served on malted and white bread.
(Roast beef and horseradish, Ham, minted lamb, cheese and onion, egg mayo.)

Kettle chips.

Pork pies served with a mustard dip.

Vegetable crudités served with a lemon and black pepper dip.
Scotch eggs.

Assortment of vegetarian quiche.

Selection of cream cakes or a fresh fruit basket.

£6.00

CONFERENCE LUNCHES 2:

Selection of sliced meats served with sauces.

Lemon and dill poached salmon sat on a bed of lettuce with Icelandic prawns and
mixed seafood.

Indian selection served with mango chutney and a raita dip.
Melon wrapped in parma ham served on a bed of curly lettuce and cherry tomatoes.
Vegetable crudités served with a lemon and black pepper dip.
Freshly baked bread rolls.

Mini spring rolls served with a sweet and sour dip.

Spicy chicken wings.

Assortment of vegetarian quiche.

Selection of cream cakes or a fresh fruit basket.

£7.50 22 Catering
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