
FOOD FOR THOUGHT
MENUS



WE MEAN
BUSINESS

See ya later beige buffets and curled up sarnies! Our delish 
selection of buffets in Work+Play are inspired by dishes in Chez Mal.

Enjoy our delicious Hot Stuff buffet lunch menu which includes 
salads, wraps, rolls, bowls and sides, followed by a delish little pud!

If you’re on a full day delegate package, you’ll also get three snacks 
(naughty and healthy!) to keep you going during the day, along with 

your choice of teas and coffee.

The Hot Stuff Buffet menus are included within the DDR. Menus 
are created to offer guests a balanced selection of dishes and 

they’re changed daily, to ensure you can look forward to something 
different each day you’re with us. Sample menus are available, to 

get your juices flowing. 

Special dietaries? Let us know in advance.



Minimum of 12 people

MENU ONE MENU TWO MENU THREE

All our prices include VAT at the prevailing rate. A discretionary service charge of 12.5% will be added to your bill.

For special dietary requirements or allergy information, please speak with a member of our team 
before ordering. To prioritise your safety, we’re unable to modify dishes for allergens. However, a 
full allergen matrix is available. Although we endeavour to do so, we cannot guarantee that any 
of our dishes are allergen free or fulfil dietary requirements due to possible cross contamination 
during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = 
Alternative available that does not include any ingredients derived from animals. [V] = Vegetarian.  

For further information on allergens please scan the QR code | malmaison.com

SAMPLE
HOT STUFF

BREAD 
Rosemary sea salt focaccia,  
organic Arbequina olive oil (265kcal) 

SALADS
Roasted beetroot, stracciatella,  
chicory, cranberry & pine nut dressing, 
nasturtium (VGI) (278kcal) 

Slaw (119kcal)

SKILLETS
Grilled flat iron, roasted onion,  
peppercorn sauce (682kcal) 

Pan-fried black bream, chunky puttanesca 
sauce (183kcal)

Caramelised onion, mushroom ravioli 
stracciatella, pesto, rocket (VGI) (119kcal)

SIDES
Fries (VGI) (221kcal) 

DESSERTS
Danish pastry bread & butter pudding (V)
(577kcal)

Exotic fruit salad (VGI) (41kcal) 

SNACK BREAKS 
Berry smoothie & watermelon skewers (82kcal)

Ginger loaf cake (211kcal)

Sticky toffee scones, clotted cream and toffee 
sauce (201kcal)

BREAD
Grilled flatbread, tomato sesame hummus 
(314kcal) 

SALADS
Caesar salad, Romaine, Parmesan, croutons, 
Caesar dressing (VGI) (114kcal)

House salad, mixed leaves, toasted seeds, 
house dressing (31kcal)

SKILLETS
Braised venison stew, buttermilk herb 
dumplings, glazed carrots (535kcal)  
Smoked haddock fishcake, grain mustard 
sauce (268kcal) 

Truffled cauliflower mac & cheese  
(VGI) (411kcal)

SIDES
Roasted new potatoes (V) (249kcal) 

DESSERTS
Sticky toffee pudding, toffee sauce,  
pouring cream (416kcal) 

Exotic fruit salad (VGI) (41kcal) 

SNACK BREAKS 
Mango smoothie & pineapple skewers 
(70kcal) 

Lemon drizzle cake (284kcal) 

Choc chip cookies (249kcal) 

BREAD 
Rosemary sea salt focaccia,  
organic Arbequina olive oil (265kcal) 

SALADS
Pasta salad, penne pasta, pesto (VGI) (170kcal)

Rocket, watercress, Parmesan salad,  
house dressing, balsamic (111kcal) 

SKILLETS
Roast chicken breast, buttered greens, 
peppercorn sauce (602kcal)

Roasted salmon salad (492kcal)  

Mixed mushroom masala curry, saffron pilaf 
rice, raita, onion seed flatbread (VGI) (580kcal) 

SIDES
Fries (VGI) (221kcal)  

DESSERTS
Fruit crumble, vanilla custard (313kcal) 

Exotic fruit salad (VGI) (41kcal)

SNACK BREAKS
Guava, carrot & melon smoothie & mixed 
melon skewers (103kcal) 

Chocolate marble cake (237kcal) 

Glazed doughnuts (221kcal) 



Fancy a quick lunch? This lunch allows you to choose a wrap or a roll, served 
with fries. Submit your pre-order upon arrival with your conference host. 
Available as a plated meal or buffet style for larger meetings. 
Minimum of 8 people for buffet style.

WRAPS & ROLLS

WRAPS
Spinach falafel wrap, tomato hummus, cucumber, sesame seeds (VGI) (620kcal) 

ROLLS
Chez Mal fillet of fish burger, cod goujons, tartare sauce, iceberg lettuce (549kcal) 

Sourdough brisket pastrami toastie, relish, sliced gherkin, Swiss cheese (849kcal)

Club baguette, chicken, bacon, fried egg, crisp iceberg, mayo (641kcal)

B.L.T baguette, Ayrshire bacon, iceberg lettuce, beef tomato (549kcal)

 
SIDES
Fries (VGI) (221kcal) or Mug of soup (68kcal) 

Slaw (119kcal)

All our prices include VAT at the prevailing rate. A discretionary service charge of 12.5% will be added to your bill.

For special dietary requirements or allergy information, please speak with a member of our team 
before ordering. To prioritise your safety, we’re unable to modify dishes for allergens. However, a 
full allergen matrix is available. Although we endeavour to do so, we cannot guarantee that any 
of our dishes are allergen free or fulfil dietary requirements due to possible cross contamination 
during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = 
Alternative available that does not include any ingredients derived from animals. [V] = Vegetarian.  

For further information on allergens please scan the QR code | malmaison.com



 
malmaison.com


