OUTLAW’S AT THE CAPITAL

The Daily Delegate Rate
£70.00 per person, to include:

On Arrival

Tea, coffee, mini croissants and Danish pastries
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Mid-Morning
Tea, coffee and homemade cookies
Luncheon
The Working Lunch
(See menu selections)
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Mid-Afternoon

Tea, coffee and homemade cookies

For a small supplement we can also provide:

Orange, grapefruit or apple juices
Supplement £12.00 per jug

Bacon rolls
Supplement £4.75 per roll

Bowl of mixed fresh fruit
Supplement £12.00 per bowl

Cream tea
Homemade scones, strawberry jam & clotted cream
Supplement £4.25 per person

The DDR also includes:

Room hire, mineral water, LCD projector & screen, Wi-Fi internet access, conference phone,
flipchart & pens, paper, pencils and mints

This package is subject to a minimum of 6 delegates. All prices are inclusive of VAT at 20% and service charge of 12.5%
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Working Lunch Menu

Please choose from the options below:

One Soup, Four Sandwiches fillings, One Salad & One Pudding

Cheese Plate included

Soups

Watercress Soup
Butternut Squash & Apple Soup
Roasted Tomato Soup

Pea & Ham Soup

Sandwiches
Fish

Tuna & Dill Mayonnaise
Mackerel Pate & Cucumber
Smoked Salmon & Watercress

Poached Salmon & Chervil Creme Fraiche

Meat

Honey Roast Ham & Mustard
Roast Beef & Horseradish
Bacon, Lettuce & Tomato

Chargrilled Chicken & Baby Gem

Vegetarian

Cream Cheese & Cucumber
Goats Cheese & Tomato Chutney
Cheddar & Pickled Shallot
Roasted Red Pepper & Avocado
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Salads

Confit Tomato, Rocket & Parmesan Salad
Chargrilled Vegetables & Baby Gem Salad
Caesar Salad

Plum Tomato & Mozzarella Salad

Cheese Plate
Served with Homemade Crackers & Chutney

Puddings

St. Clements Posset, Sugared Pistachios
Earl Grey Cream, Pears & Honeycomb
Dark Chocolate Mousse & Raspberries

Fresh Fruit Plate

The menu selection is for the entire table.
Dietary requirements can be catered for provided that we are given notice prior to the event.
Some of our menu items contain nuts, seeds & other allergens.
Adjustments to the menu are at the Chef’s discretion.



