VOCO

AN IHG HOTEL

Two Course Fork Buffet

MENU
Chicken Tikka Masala (GF)
Baked cod with garlic butter (GF)

Ratatouille (DF/V/VE/GF)

SIDES
Mixed vegetables (DF/GF/V/VE)

Basmati rice (DF/GF/V/VE)

SALADS
Potato salad, red onion (V/GF/DF)
Coleslaw (V/GF/DF)
Rocket parmesan (GF)
Sliced mixed peppers (V/GF/DF/VE)

Mixed leaf salad (V/GF/DF/VE)

DESSERTS
Apple crumble (V)
Lemon meringue pie (V)

Fruit Platter (DF/GF/V/VE)

Please inform a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an
area where allergens are present. (V) vegetarian (VE) vegan (GF) dishes are produced utilising non-gluten
containing ingredients.



VOCO

AN IHG HOTEL

Two Course Fork Buffet

MENU
Chicken fricassee (GF)
Florentine fishcake (GF)

Sri Lankan curry (/DF/V/VE)

SIDES
Mixed vegetables (DF/GF/V/VE)

Basmati rice (DF/GF/V/VE)

SALADS
Potato salad, red onion (V/GF/DF)
Coleslaw (V/GF/DF)
Rocket parmesan (GF)
Sliced mixed peppers (V/GF/DF/VE)

Mixed leaf salad (V/GF/DF/VE)

DESSERTS
Apple pie (DF/V/VE)
Rich chocolate tart (V)

Fruit platter (DF/GF/V/VE)

Please inform a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an
area where allergens are present. (V) vegetarian (VE) vegan (GF) dishes are produced utilising non-gluten
containing ingredients.



VOCO

AN IHG HOTEL

Two Course Fork Buffet

MENU
Gammon steak with apple cider gravy (GF/DF)
Sea bass with lemon & caper cream sauce (GF)

Penne pasta with tomato & basil sauce (DF/V/VE)

SIDES
Mixed vegetables (DF/GF/V/VE)

Boiled new potatoes (DF/GF/V/VE)

SALADS
Potato salad, red onion (V/GF/DF)
Coleslaw (V/GF/DF)
Rocket parmesan (GF)
Sliced mixed peppers (V/GF/DF/VE)

Mixed leaf salad (V/GF/DF/VE)

DESSERTS
Blackcurrant cheesecake (V)
Raspberry and almond tart (GF/V)

Fruit platter (DF/GF/V/VE)

Please inform a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an
area where allergens are present. (V) vegetarian (VE) vegan (GF) dishes are produced utilising non-gluten
containing ingredients.



VOCO

AN IHG HOTEL

Two Course Fork Buffet

MENU
Roast beef with gravy (GF/DF)

Cajun spiced salmon (GF/DF)

Potato gnocchi with sage cream sauce & parmesan (V)

SIDES
Mixed vegetables (DF/GF/V/VE)

Roasted new potatoes (DF/GF/V/VE)

SALADS
Potato salad, red onion (V/GF/DF)
Coleslaw (V/GF/DF)
Rocket parmesan (GF)
Sliced mixed peppers (V/GF/DF/VE)

Mixed leaf salad (V/GF/DF/VE)

DESSERTS

Lemon swirl cheesecake (DF/V/VE)

Chocolate & coconut torte (DF/GF/V/VE)

Fruit platter (DF/GF/V/VE)

Please inform a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an
area where allergens are present. (V) vegetarian (VE) vegan (GF) dishes are produced utilising non-gluten

containing ingredients.



