
ABode Canterbury meeting menus 
 
 
 

 
Our refreshment prices and menus are as follows: 
 
Tea, coffee and homemade biscuits   £2.95 per person 
Tea, coffee and pastries    £3.95 per person 
Kentish cream tea     £4.95 per person 
(all of the above is included in our DDR and 24HR package’s) 
 
Tea, coffee and breakfast rolls    £5.95 per person  
Sandwiches, wraps and fries    £7.95 per person 
Orange juice      £7.50 per jug 
Mineral water      £4.45 per bottle 
Cans of soft drinks     £1.00 per can 
Fruit smoothie      £7.50 per jug 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 



 
Our day delegate and 24-hour delegate inclusive lunch is as follows: 
 

 
Finger buffet conference lunch 

Included in the day delegate package  
or at a cost of £12.95 per person   

 

Menu A 
 

Selection of panini’s 
ham and cheese 

basil, tomato and mozzarella  
 

Selection of wraps 
roast chicken with wholegrain mustard  

and baby spinach  
tuna and sweet corn  

 
Tapas 

vegetable samosas  
spring rolls  
dim sum 

served with sweet chilli dip 
 and soured cream 

 
Desserts 

chocolate tartlet 
lemon cake 

 
*** 

 

Menu B 
 

Selection of sandwiches 
egg mayonnaise 

beef and horseradish 
ham and cheese 

basil, tomato and mozzarella 
 

Selection of wraps 
sun blushed tomatoes 
mozzarella and pesto 

cajun chicken 
 

traditional cheese and meat platter 
 

Desserts 
lemon tartlet 

chocolate cake 
 



 
 

 
Menu A 

£28.00 per person 

 
Braised free range chicken terrine 

tarragon mayonnaise, pickled baby onions 

** 

Scottish baked salmon fillet 

fennel confit, baby new potatoes, cardamom sauce 

** 

Apple and cider mousse 

hazelnut sable, cider ice cream 

** 

Coffee and petit fours 
 

Menu B 
£30.00 per person 

 
Seasonal fish and anchovy terrine 

aubergine caviar, olive and herb vinaigrette 

** 

Kentish braised beef 

boulangere potatoes, carrot puree, beef red wine sauce 

** 

Caramel pannacotta 

vanilla scented pear, Calvados and pear ice cream 

** 

Coffee and petit fours 
 

Menu C 
£32.00 per person 

 
Confit duck and shallot ballotine 

honey and sour dressing, mushrooms a la grecque 

** 

Slow cooked marinated shoulder of Romney Marsh lamb 

garlic pomme puree, Mediterranean vegetables, rosemary jus 

** 

Banana parfait 
lime coulis, chocolate ice cream 

** 

Coffee and petit fours 


