
 

 

 

                                                                

 

 

 
 

Breakfast served daily: 
 

Monday to Friday 
7am – 9.30am 

 
Saturday, Sunday and Bank Holidays 

8am – 10.30am 
 
 

Breakfast is available for non-guests 
at £18.40 per person payable at reception 

 
 

 

 
 

Breakfast Menu 
Selection of cereals and porridge 

Weetabix (v), Special K (v), Corn Flakes (v), Coco Pops (v) Crunchy nut (v)  
Rice Krispies (v) Fruit ‘n fibre (v) Porridge (v) Granola (v) 

Chia seeds (v), Sunflower seeds (v), Dried goji berries (v), Pumpkin seeds (v),  
Dried raisins (v), Dried banana (v), Honey (v), Maple syrup (v) 

 

Fruit and dairy 
Exotic fruit salad (ve), Mixed berry compote (ve), Pear compote (ve) 

Netherend unsalted butter (v), Flora vegetable spread (ve) Philadelphia (v), 
Greek organic yoghurt (v), Yoghurt, berry and granola pots (v) 

Choice of semi skimmed (v), soya (ve) and oat milk (ve) 
 

Danishes and breads 
Slices of white and brown and granary bread (v), Selection of mini-French pastries (v),  
White sourdought and multi seed loaf (v), Savoury English muffins (v), Plain bagels (v) 

Banana bread (v)  
 
 

Cold Counter 
Boiled eggs (v), Selection of assorted jams (ve), Marmalade (ve), Marmite (ve), Nutella (v) 

 

Juices 
Orange Nectar (ve), Apple juice (ve), Multi-fruit Nectar (ve) 

 
 

Cold Cuts 
Salami, Smoked Suffolk ham 

 
 

Cheese 
Brighton Blue (v), Cave Aged Cheddar (v), Sussex Brie (v), 

 Geitenkaas Goat’s Cheese (v), Sussex Charmer (v) 
 

S 

Gluten free corner 
Gluten free rolls (ve), Gluten free muesli (v) 

Gluten free granola (v), Gluten free fibre flakes (v), Gluten free corn flakes (v) 
 

Hot Counter 
Cumberland sausage, Back bacon, Scrambled eggs (v), Hash brown (v), 

Baked beans (ve), Tomato (ve), Mushroom (ve), 
Ketchup (v), Brown sauce (v) 

 
(v) Suitable for vegetarians 

(ve) Suitable for vegan 
If you have a specific allergy or dietary requirement, please let us know 


