WELCOME TO RASHLEIGHS

FOOD AND BEVERAGE PACKAGE
Our small team of chefs prepare and cook everything fresh on the day. We
change our menus regularly to ensure seasonality and freshness.
We are very flexible with our timings and offerings so please speak to the
business centre team with any requests you have.

If any of your delegates have any allergens or intolerance please make us
aware as soon as possible.
All our vegetable and fruit trimmings are composted on site and returned
back into the gardens and orchard, driving Rashleighs commitment of zero to
landfill

Dinner Menu Options &
Upgrades


Restaurant three course a la carte or buffet menu



Private dining in our JR room for up to 12 delegates upon request



Al fresco dining on the patio



Themed buffets

Click on items below to navigate to the relevant menus


Working Lunch



Working Lunch Selector



Chinese Menu



Indian Menu



Greek Menu



BBQ Deluxe



BBQ Standard



Steak & Fish night at Rashleighs

Available Packages &
Upgrades
Room Hire
Included in your room hire rate is unlimited tea and coffee from our
dispensing machines, fresh fruit and treats, morning and afternoon break.

Daily Delegate Rate
Included in you DDR rate is unlimited tea and coffee from our dispensing
machines, fresh fruit and treats. Morning and afternoon break and a two
course hot and cold buffet lunch in our restaurant with Acqua Pana and San
Pellegrino water. Nespresso coffee is served in the lounge.
Please speak to our business centre team for any upgrades

24hr Rate
Included in your 24Hr rate is unlimited tea and coffee from our dispensing
machines, fresh fruit and treats. Morning and afternoon break and a two
course hot and cold buffet lunch in our restaurant with Acqua Pana and San
Pellegrino water. Nespresso coffee is served in the lounge.
Rashleighs bar opens at 5pm till 11pm for pre and post dinner drinks.
Dinner is served in our restaurant, for dinner we offer small three course a la
carte menu which changes on a daily basis.
Dinner is served from 6.30pm to 7.30pm, if you would like
to dine outside these times or you are restricted with time;
please speak to business centre staff about pre-ordering
your menu choices.

Rashleighs Breakfast
Continental Breakfast is served in our restaurant from 7.00am to 9.00am.
Hot food is served in our restaurant from 7.30am to 9.00am.
Choose from a selection of cereals, fresh and stewed fruits, breads,
preserves, compotes and curds, sliced meat and cheese. Our chefs will cook
your hot food and eggs to order.
Depending on numbers and timings a hot buffet breakfast may be offered.

Meeting room upgrades
Arrival break: Perfect for when your delegates are arriving at different times
before your meeting starts
Warm selection of Danish pastries

2.00 pp

Fried egg baps

3.50 pp

Bacon baps

3.50 pp

Cumberland sausage baps

3.00 pp

Selection of sandwiches and wraps with crisps/chips and salad

5.50 pp

Spoil your delegates
Jugs of juice: orange, cranberry, apple

3.00 pp

Freshly pressed juice

2.00 pp

Rashleighs Ice cream sundae

3.50 pp

(movempick ice cream, chocolate flake, crushed nuts, strawberry syrup, chocolate fudge sauce)

Selection of sandwiches and wraps with crisps/chips and salad

4.50 pp

Warm fruit scones served with clotted cream and preserves

4.50 pp

Cheese scones served with Chili tomato jam and chive cream
cheese

4.50 pp

Fresh sliced fruit

3.00 pp

Working Lunch
Busy schedule? Let us serve your lunch in your meeting room

Bento box lunch Menu 1 (maximum 12 delegates)
Smoked salmon, tomato and dill cream cheese wrap
Mini Greek salad (v) (h)
Rashleighs Scotch egg
Fresh sliced fruit (v) (h)
Chocolate brownie, red fruit coulis
Bottles of Acqua Pana and San Pellegrino water

Bento box lunch Menu 2 (maximum 12 delegates)
Ham and cheese salad wrap
Tomato and mozzarella salad (v)
Prawn kebab (h)
Fresh sliced fruit (v)
Working Lunch
Working Lunch Selector
Chinese Menu
Indian Menu
Greek Menu
BBQ Deluxe
BBQ Standard
Steak & Fish night

Fruit tart, red fruit coulis
Bottles of Acqua Pana and San Pellegrino water

Working Lunch
Menu Selector
For 5-15 delegates

Select 5 items
Peppered mackerel Nicoise (h)
Rashleighs scotch egg and tomato chutney
Yorkshire pudding filled with caramelized onion and Cumberland sausage
Vegetable spring rolls (v)
Smoked salmon tarts
Roast red pepper and feta cheese frittata
Spiced chicken skewers (h)
Grilled halloumi with sumac and herb oil
Piri-piri prawn kebabs
Battered calamari sweet chili and coriander
Scampi with lemon and tartar sauce
Grilled vegetables and mozzarella (v) (h)
Freshly sliced fruit (v) (h)
Working Lunch
Working Lunch Selector
Chinese Menu
Indian Menu
Greek Menu
BBQ Deluxe
BBQ Standard
Steak & Fish night

Rashleighs dessert of the day

Themed Menu
Chinese • 中文
£ 5 per person supplement

Served on the table: selection of dipping sauces

頭盤

Vegetable spring rolls (v)
Sesame prawn toast
Satay chicken
Char-sui baby back ribs
Prawn crackers

Mains from the buffet

主菜

Tom yum soup (h)
Beef with green pepper and black bean sauce
King prawns with ginger, lemongrass and chilli
Sesame chicken with Chilli, soy and cashews (h)
Stir fried noodles and vegetables
Egg fried rice (v)
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Dessert

甜品

Banana fritters with Movenpick vanilla ice-cream
Tsingtao beer available on request

Themed Menu
Indian • भारतीय व्यंजन
£ 5 per person supplement

Served on the table: with a selection of dipping sauces स्टार्ट र
Vegetable Pakora (v)
Vegetable samosa (v)
Khati roll
Poppadum (v)
Goan prawns

Mains from the buffet मुख्य भोजन
Lamb rogan josh
Chicken tikka masala
Tandoori cod
Dhal (v) (h)
Basmati rice (v)
Spiced potatoes (v)
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Desserts ममठाई
Gajar ka halwa (v)
Cobra beer available on request

Themed Menu
Greek • Ελληνικό φαγητό
£ 5 per person supplement

Served on the table μίζα
Lamb kofta
Homus (v) (h)
Tabbouleh (v) (h)
Shredded beetroot and cumin (v) (h)
Fried feta with seasame and honey (v)
Flatbread (v)

Mains from the buffet κύριο πιάτο
Lamb shank kleftico
Chicken gyros
Spanakopita (v)
Roasted chickpeas (v)
Greek style potatoes (v)
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Dessert επιδόρπιο
Figs, Greek yoghurt, almonds and honey (v)
Mythos beer available on request

BBQ Menu
(Deluxe)
£ 5 per person supplement

Rashleigh’s Tomahawk 36oz steak, grilled medium and sliced to order
Rosemary and Lemon butterflied Lamb
Piri Piri Spatchcock poussin
Hog roast sausages
Quorn sausages (v)
Flat mushroom red pepper and halloumi burger (v)
Salmon and king prawn kebabs (h)

Grilled vegetable and mozzarella salad (v)
Heritage tomato salad (v)
Greek salad (v)
Smoked bacon and potato salad with wholegrain mustard
Jacket potato (v)
Crusty rolls and condiments (v)
Dessert of the day
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BBQ Menu
(Standard)
Moms Badboy hotdogs
Quorn sausages (v)
Rashleigh’s beef burger with Monterey jack cheese
Flat mushroom red pepper and halloumi burger (v)
Corn on the cob (v) (h)
Marinated Pork belly strips
Marinated butterfly chicken (h)
Salmon with chilli garlic and lime (h)

Grilled vegetable and mozzarella salad (v)
Heritage tomato salad (v) (h)
Coleslaw
Smoked bacon and potato salad with wholegrain mustard
Jacket potato (v)
Selection of buns, rolls and condiments (v)
Dessert of the day
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Other Themes
Celebrate the best of British beef!
£ 6.50 per person supplement
Rare beef teriyaki style with pickled ginger
10oz ribeye steak, served with twice cooked chips, onion rings and grill
garnish, pepper sauce and parsley butter
Cheese platter with grapes and orchard chutney
Vegetarian option available on request

Fish night at Rashleighs!
£ 8.50 per person supplement
Crab, pickled king prawn, plum tomato and avocado tian, frisee salad

Mains : trio of fish
Seabass fillet with samphire and lemon butter
Tuna loin with tomato, caper and olive dressing (h)
Salmon fillet with gremolata
Served with steamed baby vegetables and parsley (v) (h)
Jersey royals (v)
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Dessert of the day

