
FIA 2026

BUFFET MENU

MONDAY

House mixed leaf salad (v)

Spelt salad with squash, fennel, and orange (v)

Radicchio and walnut salad with honey and goat’s curd ranch (v)

Charcuterie platter with pickles

Selection of cheese

Asparagus and Caerphilly cheese quiche

Pea and flat parsley soup (v)

House dressing (v)

Balsamic vinegar (v)

Olive oil (v)

Citrus dressing (v)

Selection of breads (v)

Roasted fillet of pork with peas, shredded lettuce, and ’nduja

Pan-seared stone bass with herb dressing and spiced edamame

Tahini courgette and green beans with sesame

Orzo with pea, crème fraîche, and dill crumb (v)

Rhubarb meringue pie (v)

(v) vegetarian (vg) vegan (n) contains nuts (df) dairy free

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.



FIA 2026

BUFFET MENU

TUESDAY

House mixed leaf salad (v)

Panzanella with feta

Fregola salad with roasted pepper, flat parsley, and lemon

Charcuterie platter with pickles

Selection of cheese

Bruschetta with grilled courgette, onion seed, and parsley

Fennel and celeriac soup

House dressing (v)

Balsamic vinegar (v)

Olive oil (v)

Citrus dressing (v)

Selection of breads (v)

Pan-fried chicken supreme with heritage tomato sauce vierge

Lemongrass, lime and coconut mussels

Miso-roasted butternut squash with coriander

Pomegranate and chickpea falafel with flat parsley, crushed edamame, and mint (v)

Pistachio financier with raspberry cremeux (v) (n)

(v) vegetarian (vg) vegan (n) contains nuts (df) dairy free

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.



FIA 2026

BUFFET MENU

WEDNESDAY

House mixed leaf salad (v)

Tenderstem broccoli, edamame, and fine bean salad with coriander and onion seed (v)

Mango, curried chickpea, and roasted cauliflower with chilli and lime dressing (v)

Charcuterie platter with pickles

Selection of cheese

Butternut and roast garlic ricotta quiche (v)

Thai sweet potato and coconut soup (v)

House dressing (v)

Balsamic vinegar (v)

Olive oil (v)

Citrus dressing (v)

Selection of breads (v)

Braised beef brisket with barbecued avocado, sweetcorn, and tajin crispy rice

Roasted sea bass with samphire and beurre blanc

Roasted cauliflower with sumac and yoghurt

Roasted aubergines with pistachio dukkah (v)

Passionfruit choux bun with almond breton (v) (n)

(v) vegetarian (vg) vegan (n) contains nuts (df) dairy free

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.



FIA 2026

BUFFET MENU

THURSDAY

House mixed leaf salad (v)

Lentil salad with mint, hazelnut, and courgette (v) (n) 

Frisée salad with peach, dolcelatte, and pecan (v) (n)

Charcuterie platter with pickles

Selection of cheese

Bruschetta with white bean hummus, pine nuts, and olive oil 

Roasted pepper and tomato soup (v)

House dressing (v)

Balsamic vinegar (v)

Olive oil (v)

Citrus dressing (v)

Selection of breads (v)

Lamb rump with barbecued baby gem, feta, and chimichurri

Loin of cod with preserved lemon and yellow pepper salsa

Roasted asparagus with parmesan

Wild mushroom gratin with Grana Padano crumb (v)

Roasted pineapple and tarragon tartelette (v)

(v) vegetarian (vg) vegan (n) contains nuts (df) dairy free

For those with specific allergens that would like to know more about the dishes 
on our menus, please ask a member of our team who will be glad to assist.


