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NIGHT 1 SETTLE IN ‘COMFOrT MEaL

"VEBBIE, vEBan & MeaT OPTIONS - GF/DF/VEB/V
"CHOOSE ONE OPTION PEr MEaL
Main

o FTA8raNT MILD THal PUMPKIN & CHICKPEA CUMTY IN
COCONUT CreaM & aromaric HErss on &artic
BINGET TICE

"VE&/V/GF/DE
OR
o THal Green CHICKEN CUTTY DE/GF 0N 8artIC rice

o ASIAN SaLdd WITH MINT, CorianDer & Crispy
N0ODLES

o pan BakED ROTI BIEaAD & CF ROTI
OR

o VIETNAMESE LEMONBrass CHICKEN WITH NOODLES
§ JULIENNE OF VEBRIES WITH MINT, COrlanDer § LIME

DESSERT

o COCONUT, LIME & LEMONBrass pannacotTa WITH d
Mango, CHILLL, KAFFIr LIME, LEMONBrass COULIS -
DF/GF/V/VER




o LQYEreD FrUIT/Y0BUTT/BIFCHET/COCONUT CHIA BrEAKFasT Jars

DF/GFNV/VES -
OR A
o [0ASTED VEBBIE FTITTaTa WITH FreEsH Focaccla {
"Can BE DF/CF - abD Bacon




Day Z - LUNCH

o CTISPY FFIED TOFU WITH HOMEMADE SaTay sauce
OR
o Pafl BrILLED CHICKEN WITH SaTay Sauce

SEIVED ON ASlan SLaw WITH PINEAPPLE, BEAN SHOOTS,
MIAT, COI@NDEN, PEANUTS & CriSPY NOODLES WITH ASlan
Dressing

VE&/V/DF/GFE

OR

o CHICKEN/BECK/FISH/VEBRIE
TEMIYakl POKE BOWLS GH/DF/VEG/V




Day Z - DINNET

o Tex Mex Bowls (with meat chilli con carne) &
Mexican pick n mix condiments, charred corn, red
pepper/tomato salsa, guacamole, mild spiced beans
& herbed sour cream GF/DF/Veg

OR

o [talian meatballs in Napoli sauce served with green
salad & garlic bread

DESSERT

o Cinnamon, star anise & cardamon poached pears
with a coconut yogurt & mint sauce DF/Veg/V/GF

OR
o Creme Caramel

DF/Veg/V/GF




. —~
DadY 3 -BIrtakkast 9aM

o MANg0 & FruIT SMOOTHIE BOWL DF/VER/V/GF
OR

o HOME MaDE BaNana & DaTc L0ar WITH
COCONUT YOBUI'T & CardMeLISED Bandnas

0R
HOT BaKeD CINEEr LoaF (can Be Df/e,

“




WITH MORROCAN BEEF/LAMB KOFTA'S OR MIDDLE
£aSTETN SHAWARMA CHAr8rILLED CHICKEN SKEWERS §

Day 3 - LUNCH SERVED WITH HUMMUS, LERBED FETA, OLIVES, SPICED
CLICKPEA SALAD, OR TABOULT SALAD, FLAT BREAD

PERSIAN LOVE CAKE
DF/VEB/V/GF




Day 3 - DINNCT

o GNOCCHI WITH FrESH NaPOLI SaUCE, MOZzareLLd anb BasIL Lear/8arLiC Brean

OR

o SLOW T0GSTED LAMB WITH rOSEMary & &artic Serven WiTH SMasHED POTATOES &
seasonat vee

°SLOW TOASTED SILVErSIDE ON Paris Mash & roasTed ves WITH HOrserabisH
Creme FraiCHe Sauce ()



Day 3 - DESSCIT

DESSEIT

o Oranse Crema CdraLana
Can BE DF/VES/GE

OR
o TQHITIAN LIME CHEESECAKE

OR
o CHOCOLATE rasPBErTY BrOWNIES

DF/VEB/V/GF




Day 't - BICakkdst

BreakrasT crazine B0arp



MENU PHILOSOPHY

EVErYTHING WE COOK IS HOME MaDe WITH LOVE, passion, and Care.
WE FOCUS O CreaTing WeaLThy, DELICIOUS, and NUTTITIOUS MEALS THAT DELIBHT THE TaSTe BUDS, NOUTISH THE BODY, and WarM
THE HEarT.

WE CaTer T0 LEBITIMATE aLLEr8IES, SUCH S COELIAC DISEAsE, and We aLS0 Provine BLUTEN-Free, DAIrY-Free, and vegan
OPTIONS FOr Your convenience.

PLESE CHOOSE ONE MEAL OPTION FOr THE €NTIFE 8roup.
WETE UNABLE TO Prepare StparaTe MEaLS FOr INDIVIDUAL DISLIKES, @S THIS HELPS US MainTain €FFICIENCY, QuaLITy, and
aFFOrDABILITY. I @ SELECTED MEaL ISNT SUITABLE FOr @ BUEST, THEY are WELCOME TO BrINg THEI own MeaL.

PLEASE NOTE THAT WE DONT Provide SNACKS In BETWEEN MEALS, SO FEEL FTEE TO BriNg Snacks IF DESIFED
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