
 

 

  

Business Lunch 
Enjoy a break during your working day or continue discussing business-related topics. 

We have selected two types of menus to cover all your needs.   

Please select one menu for you & your guests to choose from:  

Notification of a food allergy will mean your dishes will be served with a small MH&R  If not please check 

with one of our team members before starting your food. 
Allergen Key: Milk–M, Crustaceans–C, Celery–Ce, Egg–E, Sulphates–S, Soya-So, Sesame–Se, Fish–F, Mustard–Mu, Nuts–N, Gluten–

G, Peanuts-P, Lupin-L, Molluscs-Mo 

Start your day with some; 
Pastries (G) £2.5 per person | Freshly cut fruit £2.5 per person 

Hot beverage & biscuits - £4.95per person.  

£14 per person Selection of Sandwiches or paninis with fries & salad 
 

*** 

Dingley dell ham, wholegrain mustard (G,M,Mu,S) 

Egg mayonnaise, chive (G,M,Mu,S) 

Smoked salmon, cream cheese, cucumber (F,M,G) 

Mozzarella, tomato chutney, basil pesto & rocket (M,S,N,G) 

*** 

Fruit platter & chocolate brownie (M,E,G) 

Includes tea & coffee 

£20 Hot food  
 

*** 
Mini fish & chips, minted mushy peas(E,F,G,M,Mu,S)  

Navyard burger Emmental, burger sauce, lettuce, tomato & pickle with skinny fries 
(G,S,M,Mu,E)  

Moroccan chickpea burger Harissa mayonnaise, pickled red onion & rocket with skinny fries 
(G,Mu,S,E)  

Caesar salad with anchovies & parmesan (Add Chicken)(G,E,M,S,F) 
Superfood salad Roasted butternut squash, broccoli, quinoa, avocado, sunflower, pumpkin seeds, 

coriander yoghurt & chilli (Add Chicken) M,S,Mu) 
Rigatoni Nduja, fennel sausage, tomato, mozzarella & basil (G,S,M) 

*** 
Selection of mini desserts & fruit platter 

Coconut & lime panna cotta (M) | Classic Tiramisu (G,M,E,S) |Chocolate & almond torte 
(M,E,G,N,S) 

Includes tea & coffee 

 

 

 


