
We happily cater for guests with specific dietary requirements. Please inform our staff of your needs.

Sunday
Eggs Benedict.

Lemon Drizzle Cake.

Mini Italian Bruschetta.

Tomato and Anchovy Risotto.

Slow Cooked Beef with Roasted Asparagus, Honey Roasted Carrots and Mustard Mash.

Stuffed Portobello Mushrooms (Vegetarian).

Chocolate Tart with Baileys and Coffee Ice Cream.

Chocolate Truffles.

Cheeseboard.

Monday
Full English Breakfast.

Apple and Cinnamon Cake.

Smoke Salmon Mousse Crostinis.

Baked Camembert with Fresh Herbs, Roasted Garlic and Honey.

Chicken Ballotine Wrapped in Parmesan and Pancetta with Mushroom Sauce, 

Mini Roast Potatoes and Courgette Ribbons.

Potato, Lemon and Courgette Tagine (Vegetarian).

Apple and Blackberry Crumble with Baileys Custard.

Salted Caramel Fudge.

Cheeseboard.

Sample menu - Ski Basics plus+ service

Chef days off in December
9th – 16th Monday - Wednesday evening - Friday morning

23rd Tuesday - Wednesday evening - Friday morning
30th Monday morning - Wednesday Evening -Friday

7th January onwards Tuesday evening - Thursday - Saturday morning



We happily cater for guests with specific dietary requirements. Please inform our staff of your needs.

Sample menu - Ski Basics plus+ service

Tuesday
Blueberry Pancakes with Golden Syrup and Wild Berry Yoghurt.

Raspberry and White Chocolate Muffins.

Chef evening off

Wednesday
Smoke Salmon and Scrambled Egg on Toast.

Orange and Honey Flapjacks.

Goats Cheese Tartlets with Red Onion and Chilli Marmalade.

Celeriac and Blue Cheese Soup with Roasted and Seasoned Baguette.

Pan Fried Duck Breast with Crushed New Potatoes, Roasted Broccoli and a Red Wine Sauce.

Honey and Five Spice Cauliflower Steaks (Vegetarian).

Tart Tatin served with Crème Fraiche.

Chocolate Truffles.

Cheeseboard.

Thursday
Chef’s day off 

Orange and Polenta Cake



We happily cater for guests with specific dietary requirements. Please inform our staff of your needs.

Sample menu - Ski Basics plus+ service

Friday
Omelette Savoyard.

Coffee and Walnut Cake.

Chorizo, Avocado and Feta Stacks.

Fishcake with Tartare Sauce and a Lemon and Rocket Salad.

Tartiflette served with Mixed Leaf and Salad Dressing.

Leek and Mushroom Tartiflette (Vegetarian).

Key Lime Pie.

Mini Shortbread.

Cheeseboard.

Saturday
Chef’s morning off

Triple Chocolate Brownies.

Mini Roast Potatoes with Garlic Mayo and Bacon.

Mushroom and Sherry Pate with Melba Toast.

Apple and Sage Stuffed Roast Pork with Crackling, Chestnut Cabbage, 

Roast Potatoes and Honey Roasted Carrots.

Roasted Aubergine Arrabbiata (Vegetarian).

Lemon Posset.

Chocolate Truffles.

Cheeseboard.


