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Our delicious array of menus, inspired by fresh and seasonal ingredients,
are prepared by our chefs to enhance your meetings and events.

Our core set menus are tiered to suit all budgets and tastes, or for a lighter
quick lunch break simply choose from our Lite Bites section. For a more
substantial meal, our Plated Lunch section is full of classics and comforting
options, especially good if you have more time to spare for lunch.

Special dietary requirements will be taken care of wherever possible and we

have vegetarian, gluten free and vegan alternatives available.
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SALADS

Sumac yoghurt (263%a)

[VGI]

Lemon and mint dressing (333%a/)
MAINS
Hot and cold smoked (307%ca1)

Pancetta, mushrooms and baby onions (25#a)

[VGI] s50kca

SIDES
[V] @15ka)
[\7] (80kcal)

DESSERTS
[V] (z34rcar
[V'] (396kcat)

MEETING BREAKS

'This menu is included in the Day Delegate Rate



BUFFET MENU TWO

SALADS
Nicoise Salad

Green Beans, soft boiled egg, anchovies, new potatoes, olives and tomatoes (266ka)

Cucumber & Poppy Seed [VGI]
Bird’s eye chillies (z53ka)

1
LT

MAINS
Char-Grilled Chicken

Lemon and thyme (#8ka)

Fish Ple (114kcal)
Risotto Primavera [VGI] (713t

1
L

SIDES
Buttered New Potatoes [V] (2914w
Haricots Verts [V] (szan

1
L

DESSERTS
Créme Bralée [V] sostean

La Profiterole

Vanilla ice cream and chocolate sauce [V] (3224

MEETING BREAKS
Bircher Muesli Pot [V] @ssta
Madeleines [V] (269
Savoury Viennoiserie [V] @szay

1
L

‘This menu is included in the Day Delegate Rate

1
L

BUFFET MENU THREE

SALADS
Roast Red & Golden Beetroot [V]

Sour cream and chive (290ka))

Salade Maison [VGI]
Baby kale, edamame beans, quinoa and alfalfa sprouts (474

1
LT

MAINS
Corn-fed Chicken Milanese st
Chickpea Ratatouille [VGI] s

Breaded Plaice Goujons st
Tartare sauce

1
L

SIDES
Pommes Frites [V] sz

Aromatic Couscous with Roasted Vegetables [VGI] @2ty

1
LT

DESSERTS
Tropical Fruit Eton Mess [V] 10k
Tarte au Citron [V] szza

MEETING BREAKS
Fruit Salad Pot [VGI] sz
Granola Bars [V] cssteay
Chocolate & Hazelnut Madeleines [V] @ssea)

'This menu is included in the Day Delegate Rate

1

LT




o e B - ’ S S A LR SV
o ¢ e | . 4\‘\5 s # AW v.;"‘;,-_‘,, il

- AN e ‘i' ’ >/
) SR
P [ N

-

N/ . ‘,\\
| ‘i\rﬂi

T

i%)
(ONON

QNI M{
G
ol s s s o)

f ik
ANANANANANANANG v
n@)\ﬁo ]v (\ N f](\f]

\

)\2931&9)\4@\1



[ . \M/« i -l ;
g ot i - : gf‘ -
; (6! W % r R
‘ - ?’ZJ""‘ .?v.*\ -‘gﬁ
I~ ! /TN | { . o i N

;,' y
AN
.

| : .
YA :
N B! _y\ L

| ™ } /./, ! 4 < O .
Y MNZAN, /A N \ ﬂ\?
\ -

R ool @%KW’@"@’
) M

% \
n@\'@ '( N (9)\1!

o g
d! . I—
‘ /

)

[VGI]

9)\1\9)!1\9 !



HOTELDUVIN.com

For further information on allergens please scan here.

For special dietary requirements or allergy information, please speak with a member of our team before ordering. To prioritise your
safety, we're unable to modify dishes for allergens. However, a full allergen matrix is available. Although we endeavour to do so, we cannot
guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross contamination during production.
[VGI] = Does notinclude any ingredients derived from animals. [VGIA] = Alternative available that does notinclude any ingredients
derived from animals. [V] = Vegetarian. Cheese boards may contain unpasteurised cheese. Calorie content. Calculations as accurate as
possible however slight variations may occur. To maintain a healthy weight, the daily recommended intake of calories for adults is around
2,000 calories a day. All of our prices include VAT. A discretionary service charge of 12.5% will be added to your bill.
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