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Working lunch hot & cold buffets
10 persons or more

2 courses £45.00
3 courses £55.00

RIOo
Salads

Grilled vegetables, aged balsamic, mixed leaves
Heritage tomato, buffalo mozzarella, basil pesto
Mixed seasonal bean salad

e
Mains
A choice of two of the following

Roast Norfolk chicken breast, broccoli,
lemon & tarragon dressing

Grilled Scottish salmon, crushed new potatoes,
sauce vierge

Vegetable lasagne
e
Desserts

Passion fruit cheesecake
Chocolate fondant
Individual fresh fruit tart

e
Fresh fruit platter  £14.50 per person
Assorted breads  £5.50 per person

Selection of British cheeses
oat cakes, apple chutney
£17.75 per person

Please ask if you have any questions regarding food allergens

An optional 12%% service charge is added to all food & beverage




