All of the suites have snacks preparation areas with fridge, microwave and toaster , table and chairs etc ... 
 

On the breakfast basket in the suite basis breakfast ingredients are left in the rooms on a daily basis and the suites would also be serviced daily.
 

Breakfast ingredients left in the suite could consist of :-
 

Cereals, 

Juice 

Fruit, 
White or wholemeal bread for toasting
Porridge, 

Eggs for Scrambled eggs (on toast)
Beans (on toast)
Tomatoes (on toast)
Kippers ( please let us know if you would like these to be left in the freezer..)
Home-made marmalade, marmite, jam and honey.
 

Tea/coffee, milk, drinking chocolate and herbal teas are provided in the suite. 

A few breakfast suggestions 

 

Scrambled eggs - Microwave  ( 1/2 minutes +-)

Microwave for 1 minute, stir,  - serve with toast or bread & butter

**********************************************

Beans on toast: ( 2 minutes)

Microwave for 2 minutes only – serve with toast or bread & butter

************************************************

Fresh or tinned tomatoes on toast (1 minute per fresh tomato)

Microwave for 1to 2 minutes - serve with toast, nice with herbs & cheese.

*************************************************

Kippers 

( would need to be requested day before to leave in freezer)

********************************************

Porridge – Microwave for 3 minutes only

In microwave for 3 minutes (1 portion) serve with honey, jam or cinnamon 

