
M O N D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
M O N D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Cinnamon croissant

Greek yoghurt with the following 
accompaniments: pumpkin seeds,  
honey and goji berries

Fresh orange juice

Green cleanser

MID-MORNING EXPERIENCE

Tea and coffee 

Chocolate chip cookies

Whole fruit selection

Fresh orange juice

Mango and passion fruit smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Smoked salmon and lemon caper  
cream cheese bruschetta

Lemon drizzle cake

Sliced fresh fruit

LUNCH

Selection of Italian meats, olives  
and sun-blushed tomatoes

SALADS

Thai beef salad with ginger dressing

Spinach, apple and pecan salad with  
maple dressing

Black kale Caesar salad with pepper croutons

Tabbouleh and pomegranate  
with lime dressing

MAINS

Massaman beef curry with jasmine rice

Lemon-roasted chicken with crushed 
potatoes and rosemary jus

Ginger and lime pan-fried sea bream  
with pepper salsa

Pesto pasta Genovese with potatoes  
and green beans

DESSERTS

Cardamom and white chocolate brûlée

Almond, peanut and caramel cheesecake



T U E S D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
T U E S D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Apricot and custard Danish

Greek yoghurt with the following 
accompaniments: toasted flaked almonds, 
berry compote and flax seeds

Fresh orange juice

Beetroot and apple cleanser

MID-MORNING EXPERIENCE

Tea and coffee

Milk chocolate cookies

Whole fruit selection

Fresh orange juice

Strawberry and banana smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Wild mushroom and goat’s cheese  
bruschetta

Raisin scones with blackcurrant preserve  
and clotted cream 

Sliced fresh fruit

LUNCH

Selection of Spanish meats, marinated 
artichokes and roasted peppers

SALADS

Wood-smoked salmon and cucumber  
with lemon dressing

Penne with roasted pepper and  
creamy spicy mayonnaise

Endive, feta, macadamia nuts and  
roasted figs with honey dressing

Orange and avocado salad with  
chilli lemon dressing

MAINS

Za’atar-spiced lamb cutlets with 
Mediterranean vegetable couscous

French-trimmed chicken breast, spinach 
and garlic potato gratin with thyme jus

Miso cod and fennel with soy and  
ginger sauce

Grilled broccoli with kale and mushroom

DESSERTS

Rosemary panna cotta

Tiramisu gateau



W E D N E S D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
W E D N E S D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Pain au chocolat

Greek yoghurt with the following 
accompaniments: apple compote,  
chia seeds and walnuts

Fresh orange juice

Carrot, orange and ginger cleanser

MID-MORNING EXPERIENCE

Tea and coffee

White chocolate chip cookie

Whole fruit selection

Fresh orange juice

Mixed berry smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Cayenne-pepper-crushed 
avocado bruschetta

Victoria sponge cake

Sliced fresh fruit

LUNCH

Selection of Italian meats, olives  
and sun-blushed tomatoes

SALADS

Duck and pomegranate salad with  
jalapeño and honey dressing

Classic Caesar salad

Mediterranean vegetables, feta and  
quinoa salad with garlic and lemon dressing

Mixed baby leaf, banana shallots and 
sunflower seeds with lime and ginger dressing

MAINS

Seared duck breast with shichimi-spiced 
puy lentils and sesame-glazed pak choi

Butter chicken with pilau rice

Kaffir lime sea bass with coriander and 
ginger-spiced seasonal vegetables

Roasted vegetables with grilled halloumi  
and harissa salsa

DESSERTS

Eton mess

Chocolate and hazelnut cake



T H U R S D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
T H U R S D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Raspberry croissant

Greek yoghurt with the following 
accompaniments: shaved coconut,  
apricot compote and sunflower seeds

Fresh orange juice

Watermelon, cucumber and  
mint cleanser

MID-MORNING EXPERIENCE

Tea and coffee

Muesli bar

Whole fruit selection

Fresh orange juice

Peach and thyme smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Tomato and basil bruschetta

Scones with strawberry preserve  
and clotted cream 

Sliced fresh fruit

LUNCH

Selection of Spanish meats, marinated 
artichokes and roasted peppers

SALADS

Smoked chicken salad and toasted cashews 
with yuzu and lemon sesame oil dressing

Spicy aubergine and bocconcini salad

Artichoke and lemon salad

Spinach, goat’s cheese and walnut salad  
with lime and parsley dressing

MAINS

Thyme-infused rump steak, horseradish  
and garlic potatoes with cherry tomatoes 
and wilted spinach

Roasted pork loin and sautéed savoy cabbage 
with grain mustard sauce

Grilled salmon and steamed broccoli  
with red onion and chilli salsa

Penne Arrabiata with basil oil

DESSERTS

Salted caramel cheesecake

Victoria sponge cake



F R I D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
F R I D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Apple lattice

Greek yoghurt with the following 
accompaniments: granola,  
pear compote and basil seeds

Fresh orange juice

Green cleanser

MID-MORNING EXPERIENCE

Tea and coffee

Chocolate chip cookies

Whole fruit selection

Fresh orange juice

Papaya and lime smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Mozzarella and basil pesto bruschetta

Carrot cake

Sliced fresh fruit

LUNCH

Selection of Italian meats, olives  
and sun-blushed tomatoes

SALADS

Flaked salmon, fennel and pickled ginger  
with spicy lemon dressing

Tomato ceviche

Fattoush salad with sumac dressing

Wild rocket, roasted pear and toasted 
almonds with blue cheese dressing

MAINS

Smoked paprika chicken skewers  
with stir-fried vegetables

Braised lamb with roast garlic potatoes  
and root vegetables

Plaice fillet with asparagus and  
lemon parsley cream

Artichoke tortellini with sun-blushed  
tomatoes and mascarpone

DESSERTS

Coffee brûlée, cacao crumble and 
mascarpone cream

Strawberry shortbread



S AT U R D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
S AT U R D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Apricot and custard Danish

Greek yoghurt with the following 
accompaniments: toasted flaked almonds, 
berry compote and flax seeds

Fresh orange juice

Beetroot and apple cleanser

MID-MORNING EXPERIENCE

Tea and coffee

Milk chocolate cookies

Whole fruit selection

Fresh orange juice

Strawberry and banana smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Wild mushroom and goat’s cheese  
bruschetta

Raisin scones with blackcurrant preserve  
and clotted cream 

Sliced fresh fruit

LUNCH

Selection of Spanish meats, marinated 
artichokes and roasted peppers

SALADS

Wood-smoked salmon and cucumber  
with lemon dressing

Penne with roasted pepper and  
creamy spicy mayonnaise

Endive, feta, macadamia nuts and  
roasted figs with honey dressing

Orange and avocado salad with  
chilli lemon dressing

MAINS

Za’atar-spiced lamb cutlets with 
Mediterranean vegetable couscous

French-trimmed chicken breast, spinach 
and garlic potato gratin with thyme jus

Miso cod and fennel with soy and  
ginger sauce

Grilled broccoli with kale and mushroom

DESSERTS

Rosemary panna cotta

Tiramisu gateau



S U N D AY 
E X P E R I E N C E  M E N U

M E E T I N G S  A N D  E V E N T S



W E L C O M E  TO  O U R 
S U N D AY  E X P E R I E N C E  M E N U

ARRIVAL EXPERIENCE

Tea and coffee

Pain au chocolat

Greek yoghurt with the following 
accompaniments: apple compote,  
chia seeds and walnuts

Fresh orange juice

Carrot, orange and ginger cleanser

MID-MORNING EXPERIENCE

Tea and coffee

White chocolate chip cookie

Whole fruit selection

Fresh orange juice

Mixed berry smoothie

AFTERNOON EXPERIENCE

Tea and coffee

Cayenne-pepper-crushed 
avocado bruschetta

Victoria sponge cake

Sliced fresh fruit

LUNCH

Selection of Italian meats, olives  
and sun-blushed tomatoes

SALADS

Duck and pomegranate salad with  
jalapeño and honey dressing

Classic Caesar salad

Mediterranean vegetables, feta and  
quinoa salad with garlic and lemon dressing

Mixed baby leaf, banana shallots and 
sunflower seeds with lime and ginger dressing

MAINS

Seared duck breast with shichimi-spiced 
puy lentils and sesame-glazed pak choi 

Butter chicken with pilau rice

Kaffir lime sea bass with coriander and 
ginger-spiced seasonal vegetables

Roasted vegetables with grilled halloumi  
and harissa salsa

DESSERTS

Eton mess

Chocolate and hazelnut cake
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