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old cowntvy

At Holiday Inn we believe that good food helps people work better by lifting their spirits. This is why
we’ve packed our menu full of mouth-watering dishes — from tasty snacks to bonafide classics — to
make your meeting a surefire success. Every item is created using delicious ingredients, so you can
rest assured that whatever you order, it’ll taste great and really set you up for whatever lies ahead.

We’ve devised four separate menus for you, each with its own style. They all feature a delectable
selection of sandwiches, salads, hot dishes and desserts, so all you have to do is let your tastes

and mood guide you and pick one.

~Simply uplifting

from the baker

Our sandwiches are all freshly made and served with salted crisps.
We balance the gorgeous fillings with the most suitable bread.

Classic coronation chicken served on a white rustic baguette

Grilled field mushrooms & stilton served on a ciabatta (v)

Gammon ham with ripe tomatoes served on brown bloomer

Tuna mayo, peppers, cucumber & fresh chives served on white bloomer

from the oven

Hot food served fresh from the oven.

Vegetarian bruschettas — spinach & feta and cheese & tomato (v)
Individual steak & ale rustic pie

fom the greengrocer

When it comes to salads, everyone’s got their own style.
So why not have it your way and build your own from our fresh greengrocer ingredients.

Choose three of these:
Mixed salad leaves, cucumber chunks, tomato wedges, sliced peppers, beetroot & onion salad

Add one of these:

Couscous with roasted Mediterranean vegetables & lemon dressing (v)

Thai green chicken with spring onion, pak choi & oriental dressing

Marinated Greek feta with fresh herbs, black olives & cucumber chunks (v)

Tuna Nicoise salad with French beans, new potatoes, boiled egg & vinaigrette
Poached salmon with fusilli pasta, cucumber chunks, dill & créme fraiche dressing
Chicken caesar salad served with shaved parmesan & chunky croutons

Finish with your favourite dressing:
French, caesar, balsamic & olive oil, oriental or blue cheese

Hrom the ovehavd

A vibrant fruit salad is perfect for a working lunch as it gives
you a nice sweet lift without any sugar drop later on.

Fresh fruit salad

tea and cotfee vveaks

It’s always nice to take five during a busy day, especially when you’re
working hard. And with our range of teas, coffees and seriously tasty snacks,
you can indulge your senses while giving your energy levels a boost.

Morning break
Freshly baked pastries

Afternoon break — chef’s daily selection of one of the following:

Home-baked cookies

Scones served with clotted cream, strawberries & strawberry jam

Selection of cakes — brownies, flapjacks, golden syrup, caramel shortbread & chocolate chunk
Mini cake selection — berry crumble & double chocolate

(v) No meat or fish. When ordering please let us know if you have any food allergies. Food imagery indicative only.

If you require this menu in large print, please ask one of the team.  Ytclidow dwn:



wovld kitchen 'F(Q(QA

At Holiday Inn we believe that good food helps people work better by lifting their spirits. This is why
we’ve packed our menu full of mouth-watering dishes — from tasty snacks to bonafide classics — to
make your meeting a surefire success. Every item is created using delicious ingredients, so you can
rest assured that whatever you order, it’ll taste great and really set you up for whatever lies ahead.

We’ve devised four separate menus for you, each with its own style. They all feature a delectable
selection of sandwiches, salads, hot dishes and desserts, so all you have to do is let your tastes

and mood guide you and pick one.

~Simply uplifting

from the baker

Our sandwiches are all freshly made and served with salted crisps.
We balance the gorgeous fillings with the most suitable bread.

Houmous & grilled vegetables served on a Mediterranean focaccia (v)
Crayfish with lemon mayonnaise served on a granary baguette
Mature cheddar & punchy tomato chutney on brown bloomer (v)
Tandoori chicken & raita served on a mini naan

from the oven

Hot food served fresh from the oven.

Today’s soup (v)
Quiche Lorraine

fom the greengrocer

When it comes to salads, everyone’s got their own style.
So why not have it your way and build your own from our fresh greengrocer ingredients.

Choose three of these:
Mixed salad leaves, cucumber chunks, tomato wedges, sliced peppers, beetroot & onion salad

Add one of these:

Couscous with roasted Mediterranean vegetables & lemon dressing (v)

Thai green chicken with spring onion, pak choi & oriental dressing

Marinated Greek feta with fresh herbs, black olives & cucumber chunks (v)

Tuna Nicoise salad with French beans, new potatoes, boiled egg & vinaigrette
Poached salmon with fusilli pasta, cucumber chunks, dill & créme fraiche dressing
Chicken caesar salad served with shaved parmesan & chunky croutons

Finish with your favourite dressing:
French, caesar, balsamic & olive oil, oriental or blue cheese

fom the cake shop

How about something sweet and indulgent from our cake shop to finish?

Chocolate fudge cake

tea and cotfee vveaks

It’s always nice to take five during a busy day, especially when you’re
working hard. And with our range of teas, coffees and seriously tasty snacks,
you can indulge your senses while giving your energy levels a boost.

Morning break
Freshly baked pastries

Afternoon break — chef’s daily selection of one of the following:

Home-baked cookies

Scones served with clotted cream, strawberries & strawberry jam

Selection of cakes — brownies, flapjacks, golden syrup, caramel shortbread & chocolate chunk
Mini cake selection — berry crumble & double chocolate

(v) No meat or fish. When ordering please let us know if you have any food allergies. Food imagery indicative only.

If you require this menu in large print, please ask one of the team.  Ytclidow dwn:



vustic farmhouse

At Holiday Inn we believe that good food helps people work better by lifting their spirits. This is why
we’ve packed our menu full of mouth-watering dishes — from tasty snacks to bonafide classics — to
make your meeting a surefire success. Every item is created using delicious ingredients, so you can
rest assured that whatever you order, it’ll taste great and really set you up for whatever lies ahead.

We’ve devised four separate menus for you, each with its own style. They all feature a delectable
selection of sandwiches, salads, hot dishes and desserts, so all you have to do is let your tastes

and mood guide you and pick one.

~Simply uplifting

from the baker

Our sandwiches are all freshly made and served with salted crisps.
We balance the gorgeous fillings with the most suitable bread.

Poached salmon, cucumber slices & yoghurt dressing on individual rustic rolls
Classic coronation chicken served on a white rustic baguette

Egg mayonnaise & watercress on rye bloomer (v)

Mature cheddar & punchy tomato chutney on brown bloomer (v)

Hrom the oven

Hot food served fresh from the oven.

Vegetarian quiche (v)
Chunky chips (v)

fom the greengrocer

When it comes to salads, everyone’s got their own style.
So why not have it your way and build your own from our fresh greengrocer ingredients.

Choose three of these:
Mixed salad leaves, cucumber chunks, tomato wedges, sliced peppers, beetroot & onion salad

Add one of these:

Couscous with roasted Mediterranean vegetables & lemon dressing (v)

Thai green chicken with spring onion, pak choi & oriental dressing

Marinated Greek feta with fresh herbs, black olives & cucumber chunks (v)

Tuna Nicoise salad with French beans, new potatoes, boiled egg & vinaigrette
Poached salmon with fusilli pasta, cucumber chunks, dill & créme fraiche dressing
Chicken caesar salad served with shaved parmesan & chunky croutons

Finish with your favourite dressing:
French, caesar, balsamic & olive oil, oriental or blue cheese

fom the cake shop

How about something sweet and indulgent from our cake shop to finish?

Profiteroles with chocolate sauce

tea ond cotfee vveaks

It’s always nice to take five during a busy day, especially when you’re
working hard. And with our range of teas, coffees and seriously tasty snacks,
you can indulge your senses while giving your energy levels a boost.

Morning break
Freshly baked pastries

Afternoon break — chef’s daily selection of one of the following:

Home-baked cookies

Scones served with clotted cream, strawberries & strawberry jam

Selection of cakes — brownies, flapjacks, golden syrup, caramel shortbread & chocolate chunk
Mini cake selection — berry crumble & double chocolate

(v) No meat or fish. When ordering please let us know if you have any food allergies. Food imagery indicative only.

If you require this menu in large print, please ask one of the team.  Ytclidow dwn:



@mmlm market

At Holiday Inn we believe that good food helps people work better by lifting their spirits. This is why
we’ve packed our menu full of mouth-watering dishes — from tasty snacks to bonafide classics — to
make your meeting a surefire success. Every item is created using delicious ingredients, so you can
rest assured that whatever you order, it’ll taste great and really set you up for whatever lies ahead.

We’ve devised four separate menus for you, each with its own style. They all feature a delectable
selection of sandwiches, salads, hot dishes and desserts, so all you have to do is let your tastes

and mood guide you and pick one.

~Simply uplifting

from the baker

Our sandwiches are all freshly made and served with salted crisps.
We balance the gorgeous fillings with the most suitable bread.

Tandoori chicken & raita served on a mini naan

Tuna mayo, peppers, cucumber & fresh chives on white bloomer
Grilled field mushrooms & stilton served on a ciabatta (v)
Gammon ham with ripe tomatoes served on brown bloomer

from the oven

Hot food served fresh from the oven.

Traditional ham & mozzarella bruschetta
Today’s soup (v)

fom the greengrocer

When it comes to salads, everyone’s got their own style.
So why not have it your way and build your own from our fresh greengrocer ingredients.

Choose three of these:
Mixed salad leaves, cucumber chunks, tomato wedges, sliced peppers, beetroot & onion salad

Add one of these:

Couscous with roasted Mediterranean vegetables & lemon dressing (v)

Thai green chicken with spring onion, pak choi & oriental dressing

Marinated Greek feta with fresh herbs, black olives & cucumber chunks (v)

Tuna Nicoise salad with French beans, new potatoes, boiled egg & vinaigrette
Poached salmon with fusilli pasta, cucumber chunks, dill & creme fraiche dressing
Chicken caesar salad served with shaved parmesan & chunky croutons

Finish with your favourite dressing:
French, caesar, balsamic & olive oil, oriental or blue cheese

fom the cake shop

How about something sweet and indulgent from our cake shop to finish?

Treacle tart

tea ond cotfee vveaks

It’s always nice to take five during a busy day, especially when you’re
working hard. And with our range of teas, coffees and seriously tasty snacks,
you can indulge your senses while giving your energy levels a boost.

Morning break
Freshly baked pastries

Afternoon break — chef’s daily selection of one of the following:

Home-baked cookies

Scones served with clotted cream, strawberries & strawberry jam

Selection of cakes — brownies, flapjacks, golden syrup, caramel shortbread & chocolate chunk
Mini cake selection — berry crumble & double chocolate

(v) No meat or fish. When ordering please let us know if you have any food allergies. Food imagery indicative only.

If you require this menu in large print, please ask one of the team.  Yfclidow dwn:



