
 

Saturday 4th September 

 

Dinner 

 

Lemon baked cod, seasonal greens, steamed rice 

 

Oven baked Meatballs, pesto linguine 

 

Roasted Butternut squash,mint, feta and mediteranian couscous 

 

******** 

 

Coconut and maple rice pudding 

Chocolate cheesecake, raspberry sorbet 

 

 

Sunday 5th September 

 

 

Breakfast 

 

Buffet selection of: 

 

Juices, cereals, homemade muesli, fresh fruits, natural yogurt, homemade fruit compote 

 

Followed by your choice of: 

 

Full Dartmoor West Country Sausage, two Rashers of Bacon, Hogs Pudding, Grilled Tomato,  

Field Mushroom, Baked Beans, Free Range Egg 

 

Vegetarian Vegan Sausages, Field Mushroom, Grilled Tomato, Baked Beans, Free 

Range 

Egg 

Eggs Poached, Fried, Scrambled or Boiled. Toast of your choice 

 

Omelette Any combination of; Cheese, Ham, Mushroom, Tomato 

 

The following can all be made with your choice of soya milk or cows milk. 

 

Porridge Cinnamon, banana and honey 

Blueberry and maple syrup 

Chocolate, chia, peanut butter, banana 

 

Smoothie Bowl Mixed berries, banana, chia seeds, milk, mixed seeds & nuts 

 

Nut Bircher Oats, milk, peanut butter, banana, honey, nuts 

 

 



 

 

Lunch 

 

Buffet choice to include a selection of; 

 

Avocado, pine nut, olive, feta and tomato salad 

Sugar snap pea salad 

Chicken teriyaki skewers 

Pearl barley, fennel, mango and mint 

Mediteranian Couscous  

Chicken, quinoa, pumpkin and sunflower seeds 

Peanut chicken kebabs 

Mixed vegetable frittata 

Fried rice with pork and ginger 

Quinoa, chicken and hummus salad 

Asian turkey burgers 

Cajun spiced chicken and quinoa 

Chicken noodle, carrot and chickpea salad  

Butternut squash and couscous salad 

Lemon and basil linguine 

Pork quinoa 

Italian harvest rice 

Chicken and coriander noodle salad 

 

Selection of fresh fruits 

Flapjack  

Lemon drizzle cake 

Brownie 

Banana Bread 

 

 

 

Dinner 

 

Salmon with ginger and lemongrass, seasonal greens, egg noodles 

 

Moroccan chicken, Mediteranian couscous 

 

Vegan vegetable and lentil thai curry, steamed rice 

 

******** 

 

Sticky toffee pudding, butterscotch sauce, Dartmoor vanilla ice cream 

Vanilla and cinnamon poached pear, toasted nut crumb, vanilla yogurt 

 



 

Monday 6th September 

 

 

Breakfast 

 

Buffet selection of: 

 

Juices, cereals, homemade muesli, fresh fruits, natural yogurt, homemade fruit compote 

 

 

Followed by your choice of: 

 

Full Dartmoor West Country Sausage, two Rashers of Bacon, Hogs Pudding, Grilled Tomato,  

Field Mushroom, Baked Beans, Free Range Egg 

 

Vegetarian Vegan Sausages, Field Mushroom, Grilled Tomato, Baked Beans, Free 

Range 

Egg 

Eggs Poached, Fried, Scrambled or Boiled. Toast of your choice 

 

Omelette Any combination of; Cheese, Ham, Mushroom, Tomato 

 

The following can all be made with your choice of soya milk or cows milk. 

 

Porridge Cinnamon, banana and honey 

Blueberry and maple syrup 

Chocolate, chia, peanut butter, banana 

 

Smoothie Bowl Mixed berries, banana, chia seeds, milk, mixed seeds & nuts 

 

Nut Bircher Oats, milk, peanut butter, banana, honey, nuts 

 

 

 

Lunch 

 

Locally sourced, barbecued meats  

Selection of breads, vegetables and salads 

 

Followed by a traditional Devonshire cream tea of homemade scones with clotted cream and 

jam. 

 

 

 

 

All meals include tea, coffee and available soft drinks. 

We do not have a licence to sell alcohol, but you are welcome to bring your own. 

Menus subject to change. 


