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Lunches. . . . 

 
 

Sandwich Lunch 
 

Selection of assorted closed sandwiches; - for example 
Honey baked ham, spiced pineapple and grain mustard 
Smoked turkey with sun dried tomato mayonnaise  

Tuna mayonnaise 
Egg and cress 

Swiss cheese with tomatoes and onion relish 
 

Fresh fruit salad 
English Cheeses with accompaniments 

Fresh coffee and tea 
 

£ 18.50 per person  

 

 

Working Lunch 
 

Selection of closed sandwiches; - for example 
Honey baked ham, spiced pineapple and grain mustard 
Smoked turkey with sun dried tomato mayonnaise  

Tuna mayonnaise 
Egg and cress 

Cheddar cheese with tomatoes and onion relish 
 

(v) Ciabatta pizza 
Devilled goujons of chicken, tomato dip 

Prawn in a blanket 
 

Salad of mozzarella, tomato and avocado 
Coleslaw of red cabbage 
Seasonal mixed salad 

 
Fresh fruit salad 
Dessert of the day 

English Cheeses with accompaniments 
Fresh coffee and tea 

 
£25.00 per person 

 

 
Rates are full inclusive of VAT at 20%. 

Food may contain traces of nuts. 

 A 12.50% discretionary service charge will be added to all food and beverage consumption 
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Buffet Lunch 
served in Madison’s Restaurant 

 
Display of cold hors d’oeuvres 

Selection of salads 
~ 

Three hot dishes of the day, comprising of one meat dish, one seafood dish and 
one vegetarian dish 

served with fresh vegetables and potatoes or rice 
(We will advise you of these dishes in advance, on request) 

~ 
Dessert of the day 

Salad of fresh fruits, with pouring cream 
Fresh coffee and tea 

 

£30.00 per person 

 
Kindly note that a minimum number of 12 will be required for the Madison’s Buffet menu 

 

 
Executive Working Lunch 

 
 Selection of open and closed sandwiches on assorted breads; - for example 

Smoked salmon and chive cream cheese 
Bayonne ham with pineapple relish 
Roast beef with horseradish cream 

Prawns with avocado and pimento mayonnaise 
Grilled peppers and courgettes 

 
Wild mushrooms tartlets 
Chicken goujons with aioli 

Ciabatta pizza 
Salmon teriyaki tartlet 

 
Mozzarella, tomato and avocado salad 

Coleslaw of red cabbage 
Caesar salad 

Seasonal mixed salad 
 

Fresh cut fruit salad 
Dessert of the day 
English cheeses 

Fresh coffee and tea 
 

£30.00 per person 
 

Rates are full inclusive of VAT at 20.00%. 

Food may contain traces of nuts. 

 A 12.50% discretionary service charge will be added to all food and beverage consumption 
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Set Lunch Menus 
 

All menus include freshly brewed coffee and Belgian chocolates 
 

Menu 1A 
 

Chicken liver parcel with redcurrant 
syrup 
~ 

Pan fried pork cutlets with root 
vegetables & apple brandy sauce 

~ 
Lemon cheese cake 

 

 

Menu 1B 
 

Salad of mozzarella, tomato and 
avocado with basil dressing 

~ 
Grilled Scottish salmon served on 
sun dried tomato polenta and chive 

cream sauce 
~ 

White chocolaté torte 

Menu 1 = £30.00 

 

Menu 2A 
 

Seasonal melon with compote of wild 
berries & ginger dressing 

~ 
Traditional fish & chips with home 

fries and mushy peas 
~ 

Tiramisu 
 

Menu 2B 
 

Scottish smoked salmon, red chard & 
baby asparagus salad 

~ 
Stir fried chicken oriental style with 

egg fried rice 
~ 

Chocolaté truffle torte 

 

Menu 2 = £35.00 

 

Menu 3A 

 

Crab meat risotto with miso broth 
~ 

Pan fried corn fed chicken supreme 
with three mushroom sauce 

~ 
Pear & almond frangipane tart 

 

 

Menu 3B 

 

Salmon & monkfish terrine with 
avocado oil 

~ 
Grilled lamb cutlets with Vivaldi 

potato & mint jus 
~ 

Glazed lemon tart with Cornish 
clotted cream 

 

Menu 3 = £40.00
 

Vegetarian menus available on request 
 

Rates are full inclusive of VAT at 20%. 

Food may contain traces of nuts. 
 A 12.50% discretionary service charge will be added to all food and beverage consumption 

 


