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Salads

Edamame bean salad with sea salt

Baby spinach with ginger glazed 
scallops and rocket

Baby spinach leaves with rocket 
and grilled goats cheese with 
balsamic vinaigrette

Grilled goats cheese and walnuts

Caesar - plain or with sliced breast 
of grilled chicken or sautéed prawns

Couscous with grilled summer 
vegetables, lemon and mint

Stir-fried warm salad of prawns and
baby courgettes served with pecorino
and mint dressing

Greek salad with vine cherry tomatoes

Pearls of mozzarella with vine 
tomatoes garnished with torn basil 
and sunblushed tomatoes

Lemony lentil salad with teriyaki
salmon

Albacore tuna salad niçoise with 
quails egg

Oven roasted tomato and pasta 
salad with pesto

De Luxe pasta salad with spinach,
parmesan, tomato and toasted 
pine nuts

Fattouch salad with crispy flat 
bread croutons sprinkled with 
pomegranate seeds

Tabouleh salad with rocket and 
toasted pine nuts

Jumbo king prawn and avocado salad
with citrus dressing

Traditional cobb salad served with 
blue cheese dressing

Wasabi crab on endive

Roquefort and walnut pasta salad 

Orange, mint and cracked wheat salad

Chefs salad

Mixed baby leaf salad with cherry
tomatoes and herbs

Coronation chicken salad

Fresh spinach and avocado salad 
with a grainy mustard dressing

Traditional creamy coleslaw

German dijon potato salad with 
crispy bacon

Spinach and avocado salad with 
crispy bacon and mushroom

Coleslaw with dried fruit and 
toasted almonds

Soups

Belgian asparagus

Chicken noodle soup

Butternut squash bisque

Celery-celeriac apples and parsnips

Lebanese chick pea, lentil and 
coriander

Carrot, ginger and coriander

Curried parsnip

Beef, chicken or vegetable consomme

Cream of broccoli with stilton

Wild mushroom with madeira

French onion with gruyere crouton

‘Gulf of Mexico’ gumbo

Fresh crab bisque

Gazpacho with accompaniments

Chicken and sweet corn chowder

Velvet lobster bisque

Minestrone with parmesan crisps

New England clam chowder

Miso and tofu

Chunky potato and leek

Split pea and smoked gammon hock

Vegetable and barley broth

Shrimp and tiger prawn chowder

Tomato and fresh basil

Cream of chicken

Lemon spring vegetable

Spicy tom yam soup with chicken 
or tiger prawn

German potato soup

Black bean soup
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