
The Woodlands Suite
Private Care at The Royal
  Orthopaedic Hospital

Woodlands Suite Menu

Sandwiches and baguettes
Served on white or wholemeal bread or a fresh 

baguette. Choices include:
Cheddar cheese (pickle on request)

Egg Mayonnaise 
Tuna Mayonnaise

The Great BLT (bacon, lettuce and tomato)
Prawns in a seafood sauce
Ham (mustard on request)

Simple salad

Omelette 
A freshly prepared omelette with a 

choice of  filling

Breakfast

Lunch and light bite menu

All of  the food we serve is freshly cooked on a daily basis by our own on-site catering team. 
If  you have any special dietary requirements, please contact a member of  the team who will 

liaise with the catering team to ensure our food meets your needs.

Toast, bread and pastries
White or wholemeal bread

Breakfast roll
Croissant

Danish pastry

Full English breakfast
Sausage
Bacon

Grilled tomato
Eggs - Poached, boiled,

fried or scrambled

Starters
Fruit Juice

Prawn Cocktail
Soup of the Day

Melon
Grapefruit

Breaded mushrooms with
garlic mayo dip

Cereals and yoghurt
Alpen

Bran Flakes
Special K

Fruit ‘n Fibre
Porridge

Corn Flakes
Rice Crispies

Weetabix
A choice of  yoghurts

Salads
Mixed leaves, tomato, carrot, 

onion and cucumber served with a 
bread roll and a choice of:

Salmon – grilled or poached
Prawns or Icelandic Tuna

Cheddar cheese
Ham

Drinks
Orange Juice
Apple Juice

Pineapple Juice

Fruit
Fruit Salad

Sliced melon
Selection of  whole fruits

Oven baked jacket potato
Served with a side salad and 

choice of  fillings:
Cheddar cheese 

Baked beans
Prawns in seafood sauce

Tune mayonnaise
Coleslaw
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This menu is also available at lunch time upon request

Sirloin Steak
Served with chips, simple watercress salad and a choice of  sauce including 

peppercorn, béarnaise, hollandaise or sweet chilli

Pan fried chicken breast
Served on tagliatelle, ham and pea veloute with garlic bread

Gammon and egg
Served with soft poached egg, chips or jacket potato and seasonal vegetables

Cod loin
Served with parsley butter, new potatoes and seasonal vegetables

Grilled or poached salmon
Served with a lemon and dill hollandaise sauce, new potatoes and vegetables

Lamb rack
Served with a red wine and rosemary reduction, minted leek mash and redcurrant jus

Goats cheese tartlet
Served with leafy salad, sun-dried tomato and pesto drizzle

Evening meal

Desserts
Ice Cream (vanilla, strawberry or chocolate)

Apple crumble with custard or cream
Cheesecake

Plated Fruit - Small or Large
A selection of  individual fruits

Cheese and Biscuits
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