
DAY I
Welcome package 

Champagne/wine and canapés (optional)

DINNER

 

DAY 2
 BREAKFAST

Hazelnut spread with apples and inca berries 

LUNCH

DINNER
 

Vegan Menu 

Starter
Mini shallot bhajis
with minted yogurt

Main Course
Portobello mushroom carpaccio

with orange tartare

Dessert
Carrot cake

Starter
Charred Cabbage Petals

with Birch Syrup Glaze & Toasted 
Seeds

Main Course
Portobello mushroom carpaccio 

with orange tartare

Dessert
Cloudberry Parfait (vegan) 

with Oat Biscuit Crumbs

Starter
Spicy sesame carrot soup 

with red lentils

Main Course
Chickpeas curry

with mint and chilli sauce

All dishes may contain allergens. Please let us know of any
allergies or intolerances.

 At SBC Lodge, we believe your dining experience should be as 
personal as your stay. While we boast a fully stocked bar with 
a range of spirits, beers, and non-alcoholic options, we invite 
you to select and pre-order wines to pair with all your meals. 

It’s all part of our commitment to creating a truly tailored 
experience for you and your guests.



Vegan Menu 

DAY 3
 BREAKFAST

Spirulina smoothie bowl 

LUNCH

 
    

DINNER

	

DAY 4
 BREAKFAST

Scrambled chickpeas breakfast bowl 

LUNCH

DINNER

Starter
Chickpea bruschetta 

with sun-dried tomatoes

Main Course
Wholegrain pumpkin, kale and 

mushroom tart 
served with chilli avocado

Starter
Roast cauliflower, courgette, wild 
garlic pesto and butter bean salad

Main Course
Broccoli soup

with ginger and lime

Dessert
Strawberry, banana and

avocado vegan ice cream
 with pistachios

Starter
Temaki with hoisin carrots

Main Course
Blueberries and almond salad 

with spinach, edanami beans and 
cherry tomatoes

Dessert
Pineapple & apple carpaccio
with vegan paleo ice cream

All dishes may contain allergens. Please let us know of any
allergies or intolerances.

Starter
Deep green lentil stew

with spinach, tahini & lemon dressing

Main Course
White bean hash 

with spinach and sunflower seed 
salad



All dishes may contain allergens. Please let us know of any
allergies or intolerances.

DAY 5
 BREAKFAST

Pumpkin gingerbread protein pancakes 
with strawberries and date sauce

LUNCH

DINNER

DAY 6
BREAKFAST

Scrambled tofu
on sourdough toast

Starter
Broccoli and dill pickle soup
with white beans & potatoes

Main Course
Wild mushrooms ragu 

with fresh pappardelle pasta
 

Starter
Stuffed mushrooms

Main Course
Roasted pumpkin and 

red lentil soup 

Dessert
Raw apple pie

with cinnamon-pecan streusel

Vegan Menu 


