
Welsh Sweet Treat
Tea and coffee, Bara Brith (V,G,D,E,SD) and mini Welsh cakes (V,G,D,E)
Coffee and Cake
Tea and coffee, fresh cream filled profiteroles with chocolate sauce (V,G,D,E,S), sugared doughnuts with caramel sauce and 
biscoff crumb (V,G,D,E,S), mini chocolate muffins (V,G,D,E,S)
Focus Booster
Tea and coffee, iced green tea (V), Bircher muesli with crispy granola (V,D,G,Se,N,P), blueberry  
and gluten free oat milk smoothie (Ve)
Boulangerie
Tea and coffee, mini Danish selection (V,G,N,D,E), blueberry muffins (V,G,D,E), orange juice (V) 
Energise Me
Tea and coffee, kale, avocado, apple and ginger smoothie (Ve), flapjack bites (V,G,N,P,D,S), mango and passion fruit granola 
pots (Ve,G,D,Se,N,P)
Cream Tea
Tea and coffee, mini chocolate muffins (V,E,S,G,D), jam and cream scone cheesecake pots (V,G,D,S)

Enhanced Breaks 
Summertime Break  Supplement of £4.00 +VAT per person 
Tea and coffee, assorted Welsh dairy ice cream from our 
authentic ice cream cart (V,D) and fresh fruit platter (V)
Hot Breakfast Break Supplement of £4.50 +VAT per person
Tea and coffee, sweetcured bacon roll  
(vegan and gluten free options also available) and orange juice (V)

Add On Items 
Enhance your breaks by adding one or more of the following options for the whole group:

Lemon drizzle fingers (V,G,D,E,SD) £4.50 +VAT per person
Carrot cake (V,G,D,E) £4.00 +VAT per person
Bara Brith (V,G,E) £1.00 +VAT per person 
Fresh cream filled profiteroles with chocolate sauce (V,G,D,E,S) £2.00 +VAT per person
Freshly baked mini croissants (V,G,D,E) £1.25 +VAT per person
Maple syrup flapjack bites (V,G,D) £2.50 +VAT per person
Mango and passion fruit granola pots (Ve,G,D,Se,N,P) £2.50 +VAT per person
Blueberry and gluten free oat milk smoothie (Ve) £3.00 +VAT per person
Welsh Dairy ice cream pots (V,D,G,S,N) £4.00 +VAT per person
Vegan Bircher muesli with seasonal berries and crispy granola (Ve,G,N,P,Se)  £2.50 +VAT per person

Inclusive Breaks 
Please select any two inclusive breaks from the following as part of your day delegate package:

This menu is available to parties of 10 or more people.
All prices shown are per person and exclusive of VAT.
All menu choices must be confirmed to the Resort at least ten days prior to the event.
Maximum split of three locations (minimum 50 guests) – supplement of £3.34 per person applies when choosing multiple locations.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor 
can we guarantee the processes used by our ingredient manufacturers.
(Ve) Vegan, (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains 
fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame 
seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.


