
WWW.BANKSIDEHOTEL.COM
V vegetarian   VE vegan  GF gluten-free

PERFECT FOR 
Classes

Workshops
Conferences

Launch events
Parties
Dinners

DDR BUFFET  
£120 pp

BUFFET MINIMUM 10 PAX

3 x Coffee Breaks
Choice of coffee and tea (CHOOSE 1 option for each coffee break)

Scones, clotted cream and jam

Portuguese custard tart

Cookie selection

Madeleine

Fruit Platter

Lunch
SALAD
Choose two options and bread

Caesar salad, aged parmesan, sourdough 
crouton, anchovies, Caesar dressing

Mixed leaf salad and lemon dressing

Rocket and parmesan, aged 
balsamic dressing

Super food salad 
(seasonal grains and greens)

Caprese salad  
(bocconcini, tomato, basil, pesto)

Kale and butternut squash

OR SALAD BAR

 
Tomato  |  Mixed leaf  |  Rocket  |  Grated 
carrot  |  Cucumber  |  Olives  |  Feta  |   
Sweetcorn  |   Bread   |  Coleslaw  |  Humous  
Beetroot  |  Jalapenos  |  Balsamic olive oil 
Lemon dressing  |  Mustard dressing

MAIN COURSE    
Choose two options

MEAT

Chicken breast, basmati 
rice and vegetables

Beef topside with rosemary 
roasted new potato

Lamb tagine, apricot, 
7-vegetable couscous

 
FISH

Salmon pave and 
steamed rice

Cod, potato and 
saffron sauce

Seabass with fine beans 
and grilled lemon

VEGETARIAN/ VEGAN

Mixed gnocchi, pesto and 
piccalilli VE

Mac n cheese V

Stir-fried vegetable rice, 
noodles and tofu VE

DESSERTS

Choose one option.

Lemon tart

Cherry Bakewell

Chocolate and 
orange tart VE

Cheesecake and berries

Mango & mascarpone 
shot glasses


