
British LiBrary EvEnts

working lunch

MENU

ClassiC sandwiCh lunCh  £10.50

a selection of sandwiches served with either crusty white bloomer or Malthouse granary bloomer 
(1.5 round per person) 
Mature cheddar with pear chutney (v) 
ham with mustard and English lettuce 
Free range egg mayonnaise and cress (v) 
skipjack tuna, parsley, spring onion, cucumber and yoghurt 
atlantic prawn mayonnaise with lemon and tarragon 
humus, feta cheese and artichoke hearts (v)

all served with: 
Potato and vegetable crisps  
Fruit skewers

Gourmet sandwiCh lunCh  £14.50

a selection of handmade sandwiches served on a range of artisan breads including: crusty white bloomer, poppy 
seed, sundried tomato, bagels and malthouse granary bloomer (1 round per person) 
Grilled chicken, bacon, tomato and lemon dressing 
smoked Gouda, Black Forest ham, thinly sliced pear, and German mustard 
roast Beef, baby spinach and horseradish 
smoked salmon, lemon crème fraîche, capers and baby spinach 
Grilled vegetables, sun blush tomato, watercress and homemade pesto (v) 
avocado, tomato, cos lettuce with lime, chillies and basil (v)

all served with: 
Potato and vegetable crisps  
spiced Moroccan chicken skewers 
Fruit skewers  
homemade red Leicester and parmesan straws (v)

deluxe sandwiCh lunCh  £19.50

a selection of handmade sandwiches served on a choice of artisan breads including: crusty white bloomer spelt 
tin with seeds, focaccia, tomato and olive bloomer, roast potato, rosemary and nigella roll, and brown caraway, 
hoxton rye (1 round per person) 
Cola glazed gammon with piccalilli 
Corn-fed tarragon chicken, chargrilled courgette, asparagus and lemon dressing 
Brie, plum chutney and mustard frills (v) 
Poached salmon, cucumber and mustard seed salad, chive dressing 
Crayfish with lemon mayonnaise and sorrell 
Piquillo pepper, goat’s cheese, rocket and olive (v)

all served with: 
Goat’s cheese and beetroot lolly pop 
Cumin scented kofta brochettes with pine nut crumb with minted cucumber dip (v) 
teriyaki chicken kebabs with sweet chilli

sweets: 
Fruit platter white 
Chocolate dipped viennese shortbreads


