Working lunches

(min. order 10 people)

Classic deli lunch £17.95pp

One-and-a-half rounds of Chef’s Selection including vegetable, meat and fish
sandwiches, hand-cut potato crisps and a bowl of seasonal fruit.

Fish

Tuna mayonnaise, sweetcorn & cucumber

Prawn mayonnaise

Flaked hot smoked trout, cracked black pepper créme fraiche, dill

Meat

Ham, cheddar & pickle

Chicken, mayonnaise & sweetcorn

Roasted Hereford beef, horseradish and wild rocket
Smoked York ham, cucumber and Coleman’s mustard

Vegan

Vegan ploughmans
Mexican bean & avocado
Crisps

16 Kindly note that all prices quoted are per person and are exclusive of VAT - prices are subject to change

Main dietary abbreviation symbols : (VG) vegan (V) vegetarian (GF) gluten free

Premium deli lunch £19.95pp

One-and-a-half rounds of deli fillings in continental and farmhouse breads,
wraps and bagels served with hand-cut potato or vegetable crisps and a fresh
cut fruit platter.

Wraps

Chicken caesar wrap
Chickpea Masala

No duck hoisin

Baguettes
Tuna mayonnaise, sweetcorn & cucumber
Ploughmans

Sandwiches

Chicken, mayonnaise & sweetcorn
Ham, cheddar & pickle

Prawn mayonnaise

Vegan ploughmans

Bagels

Salmon & cream cheese
‘Keens' cheddar, pickle and gem

Additional finger food items

Cheesy omelette bites (C) £3.50
Chicken strips (C) £3.50
Cod goujons with tartare sauce (W) £3.50

Crispy salt & pepper tofu bites (W) £3.50
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Working lunches

(min. order 10 people)

Salad deli lunch £22.50pp

Choose bowls of ready made salads, proteins and leaves, served with dressings, artisan

breads and a fresh fruit platter.

Home made mixed salads - choose 2

Chickpea papri chaat

with coriander, crispy onion, pomegranate, pineapple chutney & mint (VG)
Roasted heirloom carrots

with toasted buckwheat & wild sea herb dressing (VG) (GF)

Korean potato salad

with pickled radish, lemon sesame oil, kimchi, gherkinaise & peppery mizuna (VG) (GF)

Candied yam salad

with wilted spinach, lime-maple dressing, shaved pecan & crispy sage (VG) (GF)
Freekeh & pine nut tabbouleh

with sundried tomato & oregano dressing (VG)

Roasted heirloom beetroots

with smoked ricotta, naval orange & toasted walnut (V) (GF)

Leaf - choose 1

Classic fattoush (VG)
Regent’'s mixed garden salad (VG) (GF)
Baby spinach, rocket & watercress (VG) (GF)

Protein - choose 2

Marinated boneless chicken thigh skewer (chef's choice marinade) (GF)
Carved roasted chicken breast (GF)

Falafel & hummus platter (VG) (GF)

Soy-braised tofu steak (VG)

Cubed roasted salmon (GF)

Marinated grilled cod skewer (GF)

Kindly note that all prices quoted are per person and are exclusive of VAT - prices are subject to change
Main dietary abbreviation symbols : (VG) vegan (V) vegetarian (GF) gluten free



