DB Recovery+UKESAD
25 JUNE 2026
5* Chelsea Harbour Hotel, London

nenu

(gluten-free & vegetarian options are included)

Arrival refreshments

Tea, coffee, waters
Danish pastries
Fresh cut watermelon, whole fruits

Mid-morning refreshments

Tea, coffee, waters
Vegan cucumber & sea salt finger sandwiches (VG)
Chocolate muffins, whole fruits

Hot lunch

English lam rogan josh & basmati rice
King prawn stir-fry noodles
Lettuce, tomato & avocado baguette (VG)
Leek & cheddar quiche (V)

Salads
Waldorf salad (V)
Beetroot, chicory & pear salad (VG)
Toasted quinoa & fattoush salad (V)
Mixed leaf salad (VG), dressings/condiments

Desserts
Chef’s selection of mini cakes
Fresh-cut seasonal fruits

Afternoon refreshments
Tea, coffee, waters
Lemon & poppy seed cake
Vegan fruit tarts (VG), whole fruits (VG)

DB Recovery+UKESAD
26 JUNE 2026
5* Chelsea Harbour Hotel, London

nmenu

(gluten-free & vegetarian options are included)

Arrival refreshments

Tea, coffee, waters
Almond croissants,
Pineapple, strawberries & blueberries, whole fruits

Mid-morning refreshments

Tea, coffee, waters
Strawberry & banana smoothies (VG)
Mini chocolate choux, whole fruits

Hot lunch

Beef minute steak, tomato salsa
Fish & chips with tartare sauce
Aubergine caponata bruschetta (vg)
Potato gnocchi with pumpkin & sundried tomato (v)

Salads
Heritage tomato & basic (V)
Grilled asparagus & watercress salad (VG)
Peach, rocket & goat’s cheese salad (V)
Mixed leaf salad (VG), dressings/condiments

Desserts
Chef’s selection of mini cakes
Fresh-cut seasonal fruits

Afternoon refreshments

Tea, coffee, waters
White chocolate cookies
Fresh fruit skerers, whole fruits (vg)



