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Chef Range

Culinary

Continental Breakfast 2

Croissants, Panna chocolate, Bagels,
brown and white toast, Sourdough,
olives bread, gluten free bread

Dairy / Greek Yogurt, Chea seed with
plan base coconut yogurt, corn flakes,
Oats, Granola

Meat plates/ Ham, Salami, Chorizo

Meat Plates/ Smocked salmon,
smooched mackerel

Cheese Plates/ Cheddar, Bree, stilton,

Goat cheese, Emmental cheese

Mix olives, carrot stick, cucumber,

Celery, mix peppers



Fruits Plater/ Strawberry, Raspberries,
Blueberry, Blackberry, banana, apples

Drings/ Orenge juice, Apple,
Pineapple, Cranberry,
Water Flavoured / lemon & lime,

Orenge & Passion Fruit, Watermelon

Hot Drings / Breakfast tea, coffee, Hot
Chocolate



