
Room Service
Menu



Our catering team provides fresh, homemade meals for every
patient, every meal time, every day. During your stay with us,
you’ll meet one of our dedicated team to ensure you receive your
favourite dish from what we have to order.

Welcome to...
The Montefiore

Our Exceptional Service
In addition to our menu, our team also prepares a variety of specials 
including vegetarian choices, daily meat or fish specials and a dessert 
of the day.

We also have a dedicated menu for patients having day care 
procedures.

Our friendly and caring team of hostess staff will personally take 
each meal order from you, giving you the opportunity to discuss your 
personal meal requirements.

Our team of chefs are able to accommodate any special requests 
you may have for your meals during your stay and adapt our styles of 
cooking from grilling, poaching and steaming.

All dietary requirements and allergies are catered for, as well as big and 
small appetites.

Our team of trained chefs have all attained qualifications in Supervising 
Food Safety in Catering, so you can rest assured that your food 
has been prepared by fully qualified chefs in a clean and hygienic 
environment.

Our mission is to provide you with hotel quality food in relaxed and 
comfortable surroundings, to ensure you have an enjoyable menu 
experience and to make your stay as pleasant as possible. We pride 
ourselves on our commitment to listening to, and learning from, our 
customers. Please let us know when we have done well, so we can 
keep doing more of the same, as well as letting us know where we can 
concentrate our efforts to improve.



Guest Meals

Our mission is to provide you with hotel quality food in relaxed and 
comfortable surroundings, ensuring you have an enjoyable menu 
experience, and to make your stay as pleasant as possible. We pride 
ourselves on our commitment to listening to and learning from our 
customers. Please let us know when we have done well, so we can 
keep doing more of the same, as well as letting us know where we can 
concentrate our efforts to improve.

All guests meals are charged at 
the following tariff:
•	 Breakfast £3.00
•	 Sandwich Lunch £3.50
•	 Salad £3.50
•	 Starter £3.00
•	 Main Course £6.50
•	 Dessert £3.00
•	 Afternoon Tea £1.50



Dietary Information
Nutrition

Menu Information

All of the following dietary 
requirements can be provided at 
short notice:
•	 Gluten free
•	 Lactose free
•	 Vegetarian
•	 Vegan
•	 Halal

At the Montefiore Hospital, we aim to provide a healthy and suitable diet 
to meet both special dietary needs and cultural preferences (e.g. Halal 
& Kosher).

We believe fresh food, prepared on site, is the best way to aid recovery. 
We aim to provide our patients with healthy, nutritious food, presented 
in an attractive and appealing way. We can also accommodate special 
requests, so please feel free to ask to see one of our team of chefs.

We aim to make our food tasty, full of flavour and healthy, by using a 
variety of different methods:
•	 healthier oils rather than saturated fats
•	 we cook with minimal added salt as per your recommended daily 

allowance
•	 vegetables steamed to maintain their water-soluble vitamins
•	 fresh vegetables cooked to ensure optimum nutrition
•	 twice weekly offerings of oily fish on our specials menu, high in 

omega 3 and protein
•	 a selection of seasonal fruit is available on request

If you have been advised to follow a specific diet, look for the symbol on 
the menu against the dish which may help you choose suitable items. 
We are also able to fortify your food if required.



Breakfast
Start The Day With...
Hot porridge served with sliced banana & a drizzle of honey

Freshly baked croissant served with your choice of jam or marmalade

Granary or white toast served with a selection of jams

Selection of cereals served with your choice of semi-skimmed, skimmed 
or whole milk

Free range scrambled eggs served with white or brown toast

Full Monte, oven baked Cumberland sausage, bacon, tomato & free 
range fried egg served with a slice of toast

Plain yoghurt with a shot of fruit puree - strawberry, Mixed berry or 
mango

Fairtrade coffee, tea and herbal infusions with whole milk, semi - skimmed milk, 
skimmed milk or soya milk and a selection of chilled juices are available.



Salads
Falafel salad & homemade pitta served with a honey cumin dressing
Poached salmon & locally grown watercress salad served with lemon 
and caper dressing
Asian chicken salad, a blend of carrot, celery, ginger, chilli and 
lemongrass with soy glazed chicken

Sandwiches
Ham and Dijon mustard
Cheddar cheese and Kentish apple chutney
Plain tuna & cucumber
Prawn mayonnaise & rocket
Coronation chicken
Roast beef, horseradish & rocket
Traditional egg mayonnaise

Paninis
Ham & Cheddar cheese
Tuna Melt - A mix of tuna, mayonnaise, spring onion & Cheddar cheese
Cheddar cheese and red onion

Slow Baked Jacket Potato Served With Side Salad
Filled with:
Beans
Cheddar cheese
Tuna
Cottage cheese

Omelette Served With Side Salad
Filled with:
Cheddar cheese
Ham
Diced tomato
Pan fried mushroom

Lunch

Afternoon Cake Of The Day
Our selection of tea & coffee served with a slice of our homemade cake 
of the day.



Starters
Homemade soup of the day served with crusty roll & butter
Anti pasti skewers - Skewered Italian meat, olives, mozzarella & sundried 
tomato and pesto dip
Chargrilled vegetable bruschetta served with red pepper mayonnaise
Salmon and prawn terrine served on a cucumber salad

Mains
Oriental ginger, pepper & lemon chicken served with rice
Cumberland sausage & bean cassoulet served with crushed new potato 
and braised cabbage
Smoked haddock fish cake, pea puree & chunky tartar sauce
Homemade tomato & feta tart served with sauteed new potatoes & 
tossed salad

Desserts
Bramley apple & blackberry crumble served with vanilla ice cream
Madagascan vanilla panna cotta served with strawberry compote & 
shortbread biscuit
Ice cream - Your choice of vanilla strawberry or chocolate
Fruit plate - Selection of seasonal fruit
Guest cheese - Our local cheese of the day served with oatcakes, 
gherkins and chutney

Dinner

Fairtrade coffee, tea and herbal infusions with whole milk, semi - skimmed milk, 
skimmed milk or soya milk and a selection of chilled juices are available.



Our simple menu has been put together as something 
a little lighter following surgery. Select your main, potato, 
vegetables & accompanying sauce.

Starters
Cream of chicken soup served with bread & butter
Tomato soup served with bread & butter
Freshly sliced honeydew melon
Tomato & mozzarella salad tossed in olive oil and balsamic vinegar

Mains
White fish - Plain steamed white fish
Chicken - Plain poached chicken breast
Root vegetable rosti

Sides
Mashed potatoes
New potatoes
Peas
Boiled carrots

Desserts
Plain low fat natural yoghurt
Ice cream selection - Strawberry, vanilla or chocolate
Strawberry jelly
Also available - Orange flavour diabetic jelly or ice cream

Simple Menu

Paninis & Toasties
Ham & Cheddar cheese
Tuna melt - A mix of tuna, mayonnaise, spring onions & Cheddar cheese
Cheddar & red onion

Homemade soup of the day served with a bread roll

Light Bite Menu

Tomato sauce
Gravy
Cream sauce



Sustainability
We source from a variety of local, regional and national suppliers. We 
support British sources for fresh food when it is commercially viable to 
do so.

In terms of food purchasing, we regard everywhere within a 60-mile 
zone as “local”. We recognise that it is important that local farming 
communities are supported and encourage their contribution to our 
supply chain.

Whilst we strive to procure locally, we accept that seasonality, 
availability, and cost of products will require us to import some products.

Our sourcing strategy for fresh products is centred on a number of 
principles of services to our business via a safe supply chain, ensuring 
compliance to legislative food and safety regulations. We work under 
the guidance of the procurement, health and safety teams to maintain 
the highest standards.

These are monitored by regular audits of supplier premises and 
practices.

Strategic partnerships to aid the sourcing of fresh produce, meats and 
fish, and from local producers and growers

Working with suppliers who operate sustainable sourcing practices 
such as Red Tractor, LEAF, and fishing schemes such as MSC (Marine 
Stewardship Council)

We encourage sustainable development practices throughout our 
supply chain and have minimum entry requirements.



Allergens
Due to labelling laws throughout Europe, it is required that all 
consumers are given a comprehensive ingredient list for all menu 
items, which will make it easier for people with food allergies to identify 
ingredients they need to avoid.

The new regulation, which was published in October 2011, will build 
on current allergen labelling provisions for pre-packed and on site 
produced foods and will introduce a new requirement for allergen 
information to be provided for foods sold non-packed or pre-packed for 
direct sale.

The EU law has listed the following 14 allergens that need to be 
identified if they are used as ingredients in a dish:
•	 Cereals containing gluten such as wheat, rye, barley, oats, spelt or 

Khorasan
•	 Crustaceans for example prawns, crabs, lobster, crayfish
•	 Eggs
•	 Fish
•	 Peanuts
•	 Soybeans
•	 Milk
•	 Nuts such as almonds, hazelnuts, walnuts, cashews, pecan nuts, 

Brazil nuts, pistachio nuts, macadamia (or Queensland) nuts
•	 Celery (including celeriac)
•	 Mustard
•	 Sesame seeds
•	 Sulphur dioxide (>10mg/kg or 10mg/L)
•	 Lupin
•	 Mollusc for example clams, mussels, whelks, oysters, snails and 

squid

Details of these allergens contained in any of our dishes is available to 
all patients on request, please ask your host before ordering.

It is the patient/customers responsibility to ask for information and relay 
their dietary needs to the person providing the food during the ordering 
process or before entering the hospital during pre-authorisation.






