
MEZZE PLATE  
zucchini fritti, buttermilk fried chicken, padrón peppers, 

za’atar flatbread, hummus, Greek yoghurt

PENNE POMODORO V  

SEARED SEA TROUT  
burnt butter freekeh, roasted fennel, 

orange & pomegranate salsa

MARGHERITA BUFALA PIZZA V   
buffalo mozzarella, tomato, basil, olive oil

SUPER GREENS & SEEDS WITH HALLOUMI V  NG  
mixed leaves, tenderstem broccoli, peas, beets, 

quinoa, chilli, house dressing

If you suffer from nut or any other allergies, please ask for more information. This menu is subject to change in line with the Coppa Club seasonal menus. 
For more information or questions email meet@variouseateries.co.uk

MONDAY & THURSDAY MENU

VEGETARIAN  V     PLANT-BASED  PB    CONTAINS NUTS  N  NON-GLUTEN OR CAN BE MADE NON-GLUTEN  NG  

cakes  PB  
tray bakes  V  

biscuits

DAY DELEGATE MENUS

ANTIPASTI PLATE  
Prosciutto crudo, Coppa, buffalo mozzarella, Calabrian roast peppers, 

marinated olives, saffron pickled shallots, grilled flatbread

CHICKEN & ROASTED PEPPER PIZZA 
tomato, Fior di Latte, black olives, rosemary

WINTER SALAD & SPICED SEARED TOFU NG  N  PB

roasted spiced celeriac, seasonal leaves, toasted hazelnuts, 
pomegranate & beetroot dressing

CRISPY FRIED SQUID 
roast garlic aioli 

BEETROOT TART TATIN PB  N

new potatoes, pumpkin purée, hispi cabbage, hazelnuts

TUESDAY & FRIDAY MENU

MEZZE PLATE  
zucchini fritti, buttermilk fried chicken, padrón peppers, 

za’atar flatbread, hummus, Greek yoghurt

CAESAR SALAD NG   
crisp lettuce, focaccia croutons, shaved Parmesan, soft boiled 

free-range egg, anchovies, crispy pancetta

TUSCAN SAUSAGE & FENNEL RAGU  
penne, slow cooked pork, red wine, Parmesan

GRILLED HERB CHICKEN NG  
crunchy rainbow slaw, skinny fries, lime

COPPA HOT PIZZA 
 ‘nduja, Fior di Latte, spicy salami, tomato, fresh chilli

WEDNESDAY MENU

SERVED EVERY DAY

sweet potato fries, thyme, lime PB  NG   
triple cooked chips PB  NG   

miso glazed hispi cabbage, crushed almonds, crispy shallots, sriracha N  NG  PB

AFTERNOON TREATSLUNCH SHARING BOWLS

GREEK YOGHURT  V   
granola, berry compôte

FRESHLY BAKED ARTISAN PASTRIES  V

FRESH FRUIT  PB  NG

BACON BAPS £8 SUPPLEMENT

ROAST MUSHROOM BAPS V  £6 SUPPLEMENT

BREAKFAST SERVED EVERY DAY

BUFFET OPTION FOR 10 OR MORE £15 SUPPLEMENT

MEAT - cumberland sausages, smoked streaky bacon, 
VEGETARIAN - roasted plum tomatoes, grilled Portobello 

mushrooms, fried eggs, toast, halloumi, 
slow-cooked seasonal greens


