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" Day Delegate Rates
Complete packages that cover all your daily needs
Minimum of 10 people

Our delegate rates include: room hire plus food and beverages throughout the day, together
with flipcharts, DVD & monitor screens, flexible breaks to suit your meeting, registration desk

(if needed). Stationery and projectors available at extra cost.
Full Day Delegate Rate

£55.00 per person
For meetings up to 9 hours

On arrival:

. Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. Orange juice

. A selection of warm pastries

. Mineral water

Mid-morning break:

. Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. A selection of sweet biscuits
. Mineral water

Lunch break:

. Working Lunch-Cold Buffet
(see menu attached to pre-order)
. Fruit, herbal, English breakfast teas and fair-trade freshly ground filter coffee
. Orange juice
. Mineral water

Mid-afternoon break:

° Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. A selection of sweet biscuits
. Mineral water



~ Half Day Delegate Rates
Complete packages that cover all your daily needs
Minimum of 10 people

Our delegate rates include: room hire plus food and beverages throughout the day, together
with flipcharts, DVD & monitor screens, flexible breaks to suit your meeting, registration desk
(if needed). Stationery and projectors available at extra cost.

Half Day Delegate Rate
£39.00 per person
For meetings up to 4 hours

On arrival:

o Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. Orange juice

. A selection of warm pastries

. Mineral water

Mid-morning break:

° Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. A selection of sweet biscuits
. Mineral water

Lunch break:

o Working Lunch-Cold Buffet

(see menu attached to pre-order)
. Fruit, herbal, English breakfast teas and fair-trade, freshly ground filter coffee
. Orange juice

. Mineral water



| Hospitality and breakfast

Breakfast Rolls £3.25 per person
Cumberland sausage

Sweet cured back bacon

Fried free range egg and plum tomato

(12 roll per person, all served in soft baps with ketchup and brown sauce)

Hot Buffet Breakfast £12.00 per person
Cumberland sausages or vegetarian
Sweet cured back bacon

Scrambled free range eggs

Grilled tomatoes

Roasted portabella mushrooms

Baked beans

Selection of hand cut toasted breads
Fruit juice

Fruit, herbal and English breakfast teas
Fair-trade, freshly ground filter coffee

Continental Buffet Breakfast £7.95 per person
Selection of cereals

Danish pastries

Croissants with jam and butter

Selection of toasted breads

Swiss cheese and Italian meats

Fruit juice

Fruit, herbal and English breakfast teas

Fair-trade, freshly ground filter coffee

Healthy Buffet Breakfast £7.50 per person
Selection of cereals

Mixed berry and Scottish oat granola

Pink grapefruit, melon, papaya and mint fruit salad

Selection of toasted breads

Low fat muffins

Fruit juice

Fruit, herbal and English breakfast teas

Fair-trade, freshly ground filter coffee

We are happy for you to select any items from the above to make your own bespoke menu.



Tea and Coffee meetings

Prices per person, per service

Standard price* DDR add**

Fruit, herbal and English breakfast teas and £250 Nil

fair-trade, freshly ground filter coffee

With a traditional biscuit selection £3.35 Nil

With pastries or cakes £4.25 £1.40

With homemade chocolate brownies £4.75 £1.50

With an assortment of mini indulgent cakes £5.45 £2.25
* Numbers above 10 persons are subject to discount on the Standard Prices on the items above

Fk DDR (Day Delegate Rate) prices only apply when adding items to full-day or half-day DDR

packages.

Please ask for more information!

Optional extras Beverages

Fruit juices (apple and orange) (perlL)

Freshly squeezed orange juice (per IL)

Bottled water (per IL)
Homemade fruit smoothies (per IL)
Hot chocolate

Iced tea

Food

Fruit platter (serves 10)

Fruit basket (serves 10)

Assorted muffins

Cereal bars

Chocolate bar selection

Flavored cheddar straws

Roasted mixed nuts

Kettle crisps
Black and green marinated olives

Mixed berry and Scottish oat granola

Standard price
£4.25
£6.95
£2.90
£9.25
£1.40
£1.70

Standard price
£12.50
£10.50
£1.95
£1.20
£0.70
£1.00

£0.60

£0.80
£0.90
£2.50

DDR add
£3.20
£5.50

Nil
£7.25
£1.00
£1.50

DDR add
£9.50
£9.00
£1.65
£1.00
£0.50
£0.75
£0.50
£0.60
£0.70
£2.20



CAFE

Working Lunch-Deli

Displayed buffet style for an informal working lunch

£12.50 per person minimum of 5 people (choose 2 savories, 2 salads and | dessert)*

If you wish to order any of the dishes separately:

Any savory dish £5.75 per person
Any salad dish £4.75 per person
Any dessert £3.45 per person
Savory

Deli baguettes - Freshly baked baguettes filled with a selection of deli fillings

Open sandwiches - Crusty bread with a selection of deli toppings

Mezze platter - Strips of pitta bread with hummus, artichokes, crunchy vegetables and marinated olives (V)
Antipasto - Selection of dry cured meats with marinated olives, chargrilled artichokes, sun blushed tomatoes,
crostini and mozzarella cheese **

Vegetarian antipasto - Roast asparagus, marinated olives, chargrilled artichokes, sun blushed tomatoes, crostini
and mozzarella cheese (V)

Quiche platter - selection of meat, fish and vegetarian tarts

Caprese platter - Plum tomato, buffalo mozzarella and basil (V)

Sides

Caesar salad with house dressing

Rocket, red onion, tomato and parmesan salad (V)

Mixed garden salad with cucumber, spring onion and cherry tomato salad (V)
Mexican rice salad (V)

Couscous salad with parsley, mint, roast peppers and lemon olive oil (V)

Desserts

Classic carrot cake with cream cheese topping

Fruit salad and Greek yoghurt

Apple crumbles tart with vanilla cream

Lemon tart with blueberry sauce

Chocolate truffle cake with clotted cream

Whole fresh fruit basket

British farmhouse cheeses with biscuits, grapes and chutney

* Mineral water, juices, traditional, herb and fruit teas and filter coffee are also included
okl £2.50 supplement per person

Please let us know in advance if you have any special dietary requirements



CAFE
Working Lunch-Cold Buffet

Displayed buffet style for an informal working lunch

DDR menu
Please choose 2 mains, 2 sides and | dessert**
£18.50 per person (minimum of 8 people)*

If you wish to order any of the dishes separately:

Any main dish £7.15 per person
Any salad dish £4.75 per person
Any dessert £3.45 per person
Main Cold

Roasted courgette, black olive, parmesan and red onion frittata with tomato fondue (V)
Plum tomato, buffalo mozzarella and pesto platter (V) (N)

Rare roasted beef with horseradish cream

Lemon and herbs baked chicken with garlic and parsley mayonnaise

Char-grilled indian spiced chicken breast with cucumber and mint raita

Spiced Scottish salmon with lime and ginger dressing

Grilled tuna steak with lemon and tarragon dressing

Sides

Herbed couscous and roast Mediterranean vegetables (V)

New potatoes, green beans and olives with mustard and honey dressing (V)

Oriental salad with carrots, green beans, bean sprouts, pak choi, pine nuts, coriander and mint dressing (V) (N)
Mixed bean salad with red onion, celery and red pepper dressing (V)

Rocket, plum tomato and parmesan salad (V)

Mixed garden salad with balsamic and olive oil dressing (V)

Vegetarian Caesar salad (V)

Desserts

Classic carrot cake with cream cheese topping

Vanilla cheesecake with dark chocolate sauce

Fruit salad and Greek yoghurt

Lemon tart with blueberry sauce

Chocolate truffle cake with clotted cream

Whole fresh fruit basket

Apple crumble tart with vanilla cream

Fresh fruit tart with raspberry sauce

British farmhouse cheese board with biscuits, grapes and chutney

* Mineral water, juices, traditional, herb and fruit teas and filter coffee are also included
wk Groups over |5 people may choose 2 different desserts

Please let us know in advance if you have any special dietary requirements



CAFE
Working Lunch-Hot Buffet

Displayed buffet style for an informal working lunch

DDR menu (Hot menu can be included in Day Delegate Rate for an additional £3.00 per head)
Please choose 2 mains, 2 sides and | dessert**
£21.50 per person (minimum of 8 people)*

If you wish to order any of the dishes separately:

Any main dish £8.25 per person
Any side dish £5.25 per person
Any dessert £3.45 per person
Main Hot

Field mushroom and butternut squash stroganoff with lemon sour cream (V)

Spinach and ricotta tortellini with creamy pesto and pine nuts (V)

Butternut squash and lemon risotto with sun blushed tomato chutney (V)

Thai green chicken curry

North African lamb with chick peas and roasted aubergine

Stir-fried chicken breast pieces with finely cut vegetables, coriander, hot and sour sauce
Atlantic salmon and asparagus fishcake with homemade tartar sauce

Café 171 fish pie

Sides

Herb couscous and roast Mediterranean vegetables (V)
Vegetarian nicoise salad (V)

Steamed seasonal vegetables (V)

Vegetarian Caesar salad with house dressing (V)

Mixed garden salad (V)

Rocket, roast tomatoes and parmesan salad (V)
Steamed fragrant rice (V)

Roast new potatoes with rosemary and olive oil (V)

Desserts

Classic carrot cake with cream cheese topping
Vanilla cheesecake with dark chocolate sauce
Fruit salad and Greek yoghurt

Lemon tart with blueberry sauce

Chocolate truffle cake with clotted cream
Whole fresh fruit basket

Apple crumble tart with vanilla cream

Fresh fruit tart with raspberry sauce
Rhubarb and mint fool

British farmhouse cheese board with biscuits,
grapes and chutney

* Mineral water, juices, traditional, herb and fruit teas and filter coffee are also included
Fk Groups over |5 people may choose 2 different desserts

Please let us know in advance if you have any special dietary requirements



