One Oval Square Hospitality Suite
Breakfast
Continental Sharing Board
Selection of freshly baked pastries, banana bread with espresso butter,
and seasonal fruit skewers and fresh honeycomb (v)
Smoothie Stall
Fresh smoothies, juices and lassi’s (v)
Coffee Cart
Barista-made coffee and a selection of teas
Traditional Indian chai tea
Small Plates
Seasonal Fruit Bircher
24-hour soaked oats and fruit
topped with toasted seeds and fruit compote (ve,ngci)
Full English Breakfast
Pork chipolatas, smoked streaky bacon, dried heritage tomatoes, buttered chestnut
mushrooms, crispy potato rosti and mini omelette
Eggs Florentine
Poached egg, wilted spinach and citrus hollandaise sauce,
served on a toasted English muffin (v)
Plant-Based Small Plates
Seasonal Fruit Bircher
24-hour soaked oats and fruit
topped with toasted seeds and a fruit compote (ve,ngci)
Full English Breakfast
Hash browns, dried heritage tomatoes, chestnut mushrooms,
scrambled tofu and caramelised onions (ve,ngci)
Vada Pav
A fried potato cake topped with a mint, coriander and spiced chutney,
served on a toasted English muffin (ve)

Lunch
Deli Sharing Board
Poached salmon pavé, dressed with herbs and whole grain mustard (gf)
Chicken liver paté, with a selection of freshly baked breads
Homemade scotch eggs
Summer squash and Brighton blue tart (v)
Summer slaw, pickled vegetables, chargrilled artichokes,
chutneys and salted baby heritage tomatoes (ve)
Labneh with olives, pistachios and chilli (v)
Avocado and broad bean hummus (ve,ngci)
Sesame seeded crispbreads and artisan cheese straws (v)
Small Plates
Honey-pressed leg of lamb, heritage carrots and carrot top pesto (ngci)
Seared tuna niçoise, fine beans, Clarence Court quail’s egg and lemon infused olives
(ngci)

Kadhi pakoras, tadka curry and coriander crumb (ve)
Plant-Based Small Plates
Sriracha roasted cauliflower, heritage carrots and carrot top pesto (ve,ngci)
Heritage beetroot tartare, caper jam, quinoa, rocket and smoked mayonnaise (ve,ngci)
Kadhi pakoras, tadka curry and coriander crumb (ve)
Tasting Dessert Buffet
Torched lemon meringue lollipops (v)
Black forest crème brulée (v,ngci)
Raspberry and white chocolate profiteroles (v)
Apple and miso caramel tart (v)
Large bowls of seasonal berries and Chantilly cream (v,ngci)
To Your Table
Dark chocolate fondant
with a warm salted caramel sauce (v)
Cheese Stall
Selection of local cheeses
served with artisanal breads and crackers, fruit and handmade chutneys

Afternoon Tea
Sandwich Sharing Board
Coronation chicken on poppy seeded bread
Smoked salmon and horseradish cream cheese on malted bread
Cucumber and cream cheese on poppy seeded bread (v)
To Your Table
Onion bhajis (ve,ngci)
Lamb samosas
Freshly baked fruit scone
with Cornish clotted cream and hedgerow jam (v)
Patisserie cart
Selection of macarons (v)
Mini tea fancies (v)

