
EVENT MENUS
S P R I N G  A N D  S U M M E R  M E N U S



WELCOME TO SURVEYORS HOUSE 
AT RICS WESTMINSTER

Part of London’s hospitality for over 175 years, Searcys operates award-

winning restaurants and venues in unique, historic venues across the UK. 

With over 20 locations including The Pump Room, the Gherkin, the Barbican, 

and Europe’s longest Champagne bar at St Pancras International, each 

Searcys venue offers indulgent dining experiences with fresh, sustainable 

dishes and extensive Champagne and wine lists.

Surveyors House at RICS Westminster is a magnificent Victorian building 

featuring original charm such as a marbled reception, mosaic-tiled lobby, 

listed gold lift, grand lecture hall, and library. Equipped with state-of-the-art 

AV facilities, our venue ensures seamless presentations and memorable 

experiences. Our innovative catering complements any event, with the 

Terrace providing stunning views of Parliament Square and Big Ben. 

Host your corporate event or special celebration at Surveyors House for 

a prestigious setting that will impress your guests. Contact us today to 

discuss your event needs and create an unforgettable experience.



REFRESHMENTS AND BREAKS

REFRESHMENT BREAKS

JING Tea, Extract coffee, whole fresh fruit 4.50

JING tea, Extract coffee, biscuit selection 4.25

JING tea, Extract coffee, mini pastries 6.40

JING tea, Extract coffee, cake 6.50

Still or sparkling water (1L) 3.30 

Fruit smoothies (0.2L) 3.50 

Fruit juice 2.50

Available: orange, apple, mango and pineapple

Fresh lemonade 2.50 

FOOD

Fresh pastries (v) 4.00

Scones, clotted cream, preserves (v) 4.50 

Blueberry or flowerpot muffins (v) 3.95 

Home-made cake selection (v) 5.25 

Lemon cake (gf) 5.25

Whole fruit (v) 2.75 

Sliced fresh fruit platter (v) 4.75 

Individual organic yoghurts (v) 3.50

Spiced nuts, crisps, olives (v) 6.95 

HEALTHY SWAPS

Why not swap your biscuit breaks for something 
healthier at no extra charge or add one to your 
breaks for just £1.25 per person? 

Raspberry and lime shot (v) 

Fruit salad (ve) 

Fruit and berry smoothie (ve) 

Blackcurrant crumble (gf) (ve) 

Lemon cake (gf)

Prices per person, net prices 

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.

AFTERNOON TEA

Jubilee afternoon tea 21.00 

Finger sandwiches: smoked salmon and 

dill crème fraiche, ham and mustard, 

cucumber and chive cream cheese (v) 

Hazelnut and vanilla swan

Chocolate and pistachio marquise

Scones, clotted cream, strawberry jam

A selection of Jing teas

Champagne tea 28.00 

A glass of Champagne

Finger sandwiches: smoked salmon and 

dill crème fraiche, ham and mustard, 

cucumber and chive cream cheese (v) 

Hazelnut and vanilla swan

Chocolate and pistachio marquise 

Scones, clotted cream, strawberry jam

A selection of Jing teas



BREAKFAST MENUS

Breakfast brioche roll 5.50

With Lake District farms smoked bacon or 

Cumberland sausage

Vegetarian brioche roll 5.50 

Omelette with sautéed mushroom and 

baby spinach (v)

Vegan breakfast roll 5.50 

Vegan Cumberland sausage, baby spinach, 

sautéed mushroom (df) (ve)

Simple continental breakfast 14.00 

Mini viennoiserie, fruit salad

Jing tea, Extract coffee and fresh orange juice (v)

Deluxe breakfast 16.50 

Mini viennoiserie, fruit salad, yoghurt, 

berry and granola pots

Jing tea, Extract coffee and fresh orange juice (v)

Simple English breakfast 14.00 

Lake District farms smoked bacon and 

sausage, scrambled egg

Jing tea, Extract coffee and fresh orange juice

Healthy starts 14.00 

Overnight oats with a banana puree 

and crunchy granola

Turmeric, ginger and orange shot (df)

Banana and blueberry smoothie (v) 

Sliced fresh fruit plate (v) (df)

Greek yoghurt, blueberry compote and 

granola pot (v) 

Full English breakfast 19.50 

Free-range scrambled eggs, black pudding, 

Wiltshire bacon, Cumberland sausage, 

mushrooms, tomatoes, hash brown

Freshly baked bread, butter, preserves and 

marmalade 

Jing tea, Extract coffee, orange juice

Vegan breakfast 18.00 

Vegan sausage, beans in tomato and herb sauce, 

hash brown, sautéed mushrooms

Freshly baked bread, preserves and marmalade

Jing tea, Extract coffee, orange juice (df) (ve)

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.

Kickstart the day ahead with a choice of healthy or traditional breakfast dishes



WORKING LUNCH – FINGER FOOD SELECTOR 

Chef’s selection of the best local seasonal 
produce in three sandwiches, two finger food 
items, one salad, one dessert and whole fruits.

Chef’s choice minimises food wastage as well as 

being cost-effective for you.

27.50 per person

Minimum 10 guests

If you prefer to make your selection from 

the menu, there is a supplement charge of 

£2.25 per guest.

Supplement options
Additional sandwich 3.65 

Additional finger food 4.25

Additional salad 4.25

Additional dessert 3.95

Cold

Smoked salmon rillette, beetroot toast 

Goat’s cheese tart, mint and pea pesto (v) 

Tikka chicken, mint yoghurt (nf)

Ciabatta crostini, caponata, black olive tapenade 

(ve) (df) (nf)

Smoked ham hock brioche sliders, cucumber relish

Bombay potato, mango chutney (ve) (agf) (df) (nf)

Guacamole, white bean, tortilla, piquillo pepper pot 

(ve) (agf) (nf)

Wild mushroom and tarragon-filled miniature 

croissant (v)

Hot

Yakitori chicken (df) (nf)

Tikka paneer skewer, tamarind chutney (v) (df) (nf)

Teriyaki salmon and pickled cucumber skewers (nf)

Chorizo picante and cave-aged goat’s cheese 

skewer (nf)

Artichoke and roast vegetable crostini (nf) (df)

Halloumi and tomato skewer, wild oregano and 

tomato fondue (nf)

Mini pizza Veneziana

Mushroom, tarragon and sesame seed sausage 

roll (v)

Pont neuf potatoes, truffle mayo (ve) (gf) (nf) (df)

Vegetable pakora, mango chutney (ve) (nf) (df)

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.

The chef’s daily selection 

FINGER FOOD SELECTOR 

Plant-based options

Wild rice biryani, charred onions, Bombay 

cauliflower and potato, spinach (ve)

Greek pastitsio (ve)

Moussaka (ve)

Wild mushroom ragu, orecchiette, rosemary 

picada (ve)

Chipotle chilli beans, charred vegetables, piquillo 

peppers, crumbled queso fresco (gf) (ve)

Middle Eastern spiced vegetables, fregola sarda, 

roast pepper sauce, minted feta (ve) 



DESSERT
Cherry and almond cake, cherry compote

Apple crumble cake

Brioche pudding, blueberry compote

Mini madeleines, vanilla cream

Black forest gateau, griottine cherry

SALADS
Salad gourmand (df) (nf)

New potato with dill crème fraiche (v) (nf)

Salad Mediterraneo (nf) (df)

Roast pepper caprese (nf)

Raddiccio, fine bean, walnut salad, crumbled blue 

cheese and aged balsamic (v) (nf)

Orzo sunshine salad (v) (nf) (df)

Garden salad (ve) (df) (nf)

Mixed bean, rocket, sundried tomato (ve) (df) (nf)

Japanese vegetable and peashoot salad with goma 

sesame dressing (ve) (df) 

Ancient grain tabbouleh (ve) (df) (nf)

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.

WORKING LUNCH – FINGER FOOD SELECTOR 
The chef’s daily selection 

Chef’s selection of the best local seasonal 
produce in three sandwiches, two finger food 
items, one salad, one dessert and whole fruits.

Chef’s choice minimises food wastage as well as 

being cost-effective for you.

27.50 per person

Minimum 10 guests

If you prefer to make your selection from 

the menu, there is a supplement charge of 

£2.25 per guest.

Supplement options
Additional sandwich 3.65 

Additional finger food 4.25

Additional salad 4.25

Additional dessert 3.95



DAY PACKAGES 

DAYTIME CLASSIC CATERING PACKAGE 

45.00 per person 

Includes: 

On arrival: Jing tea, Extract coffee and mini pastries 

Mid-morning: Jing tea, Extract coffee 

Working lunch: Chef’s selection of the best local 

seasonal produce in three sandwiches, two finger 

food items, one salad, one dessert and whole fruits

Mid-afternoon: JING tea, Extract coffee and biscuit 

selection

Still and sparkling water throughout the day

DAYTIME DELUXE CATERING PACKAGE 

56.00 per person 

Includes: 

On arrival: Jing tea, Extract coffee and mini pastries 

Mid-morning: Jing tea, Extract coffee and biscuit 

selection

Hot and cold fork buffet menu: set menus including 

mains (meat, fish, vegetarian), 2 salads, sides and 

dessert

Mid-afternoon: JING tea, Extract coffee and 

afternoon mini cakes 

Still and sparkling water throughout the day

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.



HOT AND COLD FORK BUFFET MENU

Our chefs create hearty meals with clever 
ingredients to keep you full yet energised 
throughout the day. 

£37.00 per person 

Minimum 20 guests 

Choose one buffet option and one pudding 

Add an additional main dish: £8.25 per person

Menu 2 | Vegan 

Orecchiette with wild mushroom ragu (ve) (nf) (df)

Moroccan vegetables roasted with onion seeds, 

giant couscous, roast pepper sauce, minted 

feta (ve) 

Bombay potato, cauliflower, okra, mango masala, 

pilau rice (ve) (nf) (df)

Rosemary potatoes (ve) (df) (nf)

Buckwheat and red rice tabbouleh (df) (nf)

Heritage tomato, coriander and pomegranate salad 

with toasted cashew nuts (ve) (df)

Rustic bread (ve) (df)

Menu 3 | Mediterranean 

Braised beef and smoked mozzarella lasagne (nf)

Salmon Veneziano, romesco sauce, 

peperonata (gf) (df) (nf)

Roast pepper, aubergine, orecchiette 

pasticcio (v) (nf)

Tuscan roast potatoes (ve) (df) (nf)

Salad Mediterraneo (ve) (nf) (df)

Heirloom tomato and and pine nut salad with 

rosemary croutons (v) (df)

Ciabatta (v) (df)

Menu 1 | Nourish menu

Spring chicken and butterbean casserole

Black quinoa, roast red onion and sprouting 

broccoli, poached sea trout

Greens, grains and eggs, gochujang dressing (v)

Herbed barley (ve)

Roast squash, feta, pumpkin seed and rocket (v)

Beetroot, carrot, blood orange and coriander 

salad (ve)

Bitter leaf salad, shaved fennel and watercress (ve)

Searcys carrot cake

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free  (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.≈



HOT AND COLD FORK BUFFET MENU

Menu 4 | British Isles 

Chicken with summer herbs, garden peas, gem 

lettuce, baby onions (nf)

Roast fillet of cod, gremolata, wye valley leek and 

cider sauce (gf) (nf)

Broccoli and blue cheese tart, toasted almonds (v) 

Thyme-roasted vegetables and greens (ve) (nf)

Heirloom tomato salad, sherry vinaigrette (nf) (df)

Herb leaf and celery salad (ve) (nf) (df)

Fresh bread (v) (df)

Menu 5 | Bistro menu

Grilled chicken with sauvignon blanc, tarragon 

chestnut mushrooms, cream sauce (nf)

Pan-seared sea bream, tomato and saffron sauce, 

confit fennel, sundried tomatoes (nf)

Broccoli, squash and caramelised red onion gratin, 

toasted pumpkin seeds 

Sautéed potatoes Lyonnaise (ve) (nf)

Salad Olivier (nf) 

Salad gourmand (v) (nf)

Rustic baguette (v) (df)

Menu 6 | Healthy 

Thyme roast chicken, lentils Provencal, confit fennel 

and baby onions (agf) (nf)

Roast sea trout, toasted almonds, fennel, caper 

sauce (gf) (df) (nf)

Green vegetables, trofie, wild garlic, rosemary 

picada (df) (nf)

Sautéed potatoes, rosemary sea salt (nf) (df)

Super green and herb salad with chia, pumpkin and 

sesame (v) (df)

Orzo sunshine salad (v) (df) (nf)

Bread selection (v) (df)

Puddings

Glacé pear, vanilla mousse, muscovado rubble

Raspberry, joconde biscuit, elderflower cream 

Black forest, cherries, Venezuela 72% chocolate, 

genoise sponge

Caramel, braeburn apple, rhubarb 

Blueberry fool (nf)

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.



CANAPÉS 

Cold canapés

Ham hock mille-feuille, pumpkin jam, celery leaf

Sable biscuit, Shropshire blue, celery, pickled walnut

Pressed chicken terrine, smoked mayonnaise, 

celery (nf)

Broad bean and wild garlic tart, halloumi flakes, 

lemon balm (v)

Seared salmon, teriyaki, truffle mayonnaise 

Truffle donut 

Salmon and avocado roll, gochujang mayonnaise (gf)

Goat’s cheese, pumpkin and sunflower bonbon with 

a beetroot pickle

Smoked rainbow trout, leek, piccalilli tart

Shiitake mushroom inside-out rice roll (ve) (df)

Caponata and wild garlic tartlet, basil leaf (ve) (gf) (df) 

Hot canapés

Chicken pie

Tandoori chicken (nf)

Teriyaki ribeye skewers (agf) (nf)

Cauliflower cheese fritters, red pepper sauce (v) (nf)

Charred cod skewer, marinated in coconut yoghurt 

with lime pickle

Minced chicken skewer with padron pepper, Korean 

BBQ sauce (df) (nf)

Beaufort cheese tart, roscoff onion pickle (ve)

Japanese vegetable fritter, ramen sauce (ve) (agf) (df)

Courgette pakora, tamarind chutney (ve) (df)

Smoked duck, cherry, potato basket (nf)

Dessert canapés

Rhubarb and custard tart

Crème caramel

Slipcote and hazelnut cheescake

Mini rum baba 

Chocolate, orange, caramel truffle (nf)

Entertain and celebrate with bite-size creations that use ingredients at their seasonal best.

6 canapés at £24.50 per person 

8 canapés at £32.00 per person 

10 canapés at £36.00 per person 

Three canapés and three bowls at 

£36.50 per person 

Additional £4.00 per person

Minimum of 20 guests

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.≈



BOWL FOOD

Cold

Pressed chicken terrine, walnut remoulade, celery 

shoots (nf)

Sussex goat’s cheese, beetroot, heirloom tomato, 

hazelnut, wildflowers

Chargrilled vegetables, white beans, red pepper 

romesco, sunflower (ve) (gf) (nf)

Porcini mushroom set cream, pickled mushrooms, 

vegetable crisps, (nf)

Charred celeriac salad, black lava salt, pistachio 

nuts, sultanas, sorrel 

Red pepper, parmesan and ratatouille savoury 

trifle (nf)

Bombay potatoes and cauliflower, crushed 

chickpea, tomato coriander salad, tamarind 

chutney, (ave) (v) (agf) (nf)

Rainbow trout mi-cuit, leek and potato chutney, 

sour cream, nasturtium (gf) (nf)

Hot

Yakitori chicken with miso mayonnaise, Japanese fried 

rice (nf)

Slow-cooked Iberico pork, mountain lentils, pumpkin 

cream, Ximenez sherry sauce (nf)

Braised lamb shoulder, vadouvan spice, okra, pumpkin 

masala (nf)

Grilled Lake District lamb rump, Korean BBQ sauce, 

enoki mushroom, sesame and vegetable salad (df)

Charred cod, marinated in coconut yogurt, mango 

masala, pilau (agf)

Trofie pasta, wild mushroom ragu, rosemary picada 

(ve) (nf) (df)

Crispy paneer, okra, padron pepper, tandoori masala, 

pilau (ve) (gf) 

Black truffle cauliflower cheese gratin, cauliflower 

cream, leek oil (ve) (nf)

Smoked haddock and leek croquette, smoked tartar 

sauce, pea shoots (gf) (nf)

Puddings 

Vanilla cheesecake, gooseberry jam, beaume de venise

Black forest, cherries, Madagascan chocolate, genoise 

sponge

Salted caramel, braeburn apple, rhubarb 

Brioche pudding, cherry compote

Crème brulee, blackberry and elderflower

Bowl food is a more substantial choice than canapés and is ideal for standing receptions and 

events. It is served in small bowls and brought directly to guests like a canapé-style service. 

Four bowls at £29.50 per person 

Five bowls at £32.50 per person 

Six bowls at £34.50 per person

Three canapés and three bowls at £36.50 per 

person 

Extra bowls at £6.00 per bowl 

Minimum of 20 guests 

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.



PRIVATE DINING

Minimum of 20 guests, including tea, coffee and 

petits fours (Monday–Friday) £70 per person 

A choice of one dish from each course is required 

for the whole party. Allergies, intolerances and 

dietary requirements will be catered for with a 

suitable Chef’s choice alternative. Multiple menu 

choices available on request, subject to availability 

and supplement. A table plan must be sent at least 

3 working days prior to the event.

Main 

Braised fillet of cod, oyster mushrooms, girolles, dill 

apples, kelp butter sauce (nf)

Lake District lamb, vadouvan spice, crushed 

chickpeas, pumpkin masala 

Iberico pork, pumpkin, pickled turnip, Pedro Ximenez 

sherry sauce, pumpkin puree

Chicken supreme, smoked ham hock, braised 

mountain lentils, hispi cabbage, XO brandy sauce

Blow-torched vegetables, green trofie, parsnip crisps, 

wild garlic sauce (df) (nf)

Buckwheat pilau, Bombay cauliflower and vegetables, 

mango masala, crispy chickpea

Loin of Jersey beef, wild mushroom and braised beef 

ragout, roscoff onion, charred cabbage (nf) 

(supplement £5) 

Our menus are designed by our Executive Head Chef, who updates them seasonally 

using only the freshest seasonal ingredients. 

Starter

Carrot cream, buffalo mozzarella, toasted Indian 

spices, Bombay potato tuile

Hen-of-the-woods, porcini mushroom panna cotta, 

vegetable crisps, mushroom pickle (v) (nf)

Goat's cheese mousse, candied walnuts, HP sauce, 

celeriac remoulade

Guineafowl terrine, leek and wildflower nest, potato 

chutney, smoked chicken mayonnaise (nf)

Chargrilled vegetables, potato tuille, white bean 

puree, leek oil, mint and broad bean pesto 

Smoked duck breast, pine nuts, sultanas, capers, 

sherry vinegar dressing (df)

Carpaccio of salt-baked celeriac, smoked 

mayonnaise, sorrel, pistachio, sultanas (df)

Dill-cured salmon, pickled beetroot, salmon 

mayonnaise, cucumber, bronze fennel (nf)

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.≈



PRIVATE DINING

Puddings

Caramelised brioche pudding, cherry compote, 

salted custard

Sussex Slipcote cheesecake, pumpkin, 

gingerbread, pumpkin tuile

Rhubarb, fermented glazed apple, Jersey 

cream (v) (nf)

Smoked Madagascan chocolate cremeux, orange, 

caramel delice

Salted caramel, glace pear, twigs, wildflowers, 

Poire Williams (gf) (nf)

Glace fruit trifle (nf)

Minimum of 20 guests, including tea, coffee and 

petits fours (Monday–Friday) £70 per person 

A choice of one dish from each course is required 

for the whole party. Allergies, intolerances and 

dietary requirements will be catered for with a 

suitable Chef’s choice alternative. Multiple menu 

choices available on request, subject to availability 

and supplement. A table plan must be sent at least 

3 working days prior to the event.

Our menus are designed by our Executive Head Chef, who updates them seasonally 

using only the freshest seasonal ingredients. 

(v) vegetarian (ve) vegan (gf) gluten-free   (df) dairy-free   (nf) nut-free   (ave) available as vegan   (agf) available as gluten-free
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team member. We are 
happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is inevitable that some may remain.









12 Great George Street
London SW1P 3AD

Telephone: 020 3911 6116
events@surveyorshouse.co.uk

surveyorshouse.co.uk


	Slide 1
	Slide 2: WELCOME TO SURVEYORS HOUSE  AT RICS WESTMINSTER
	Slide 3: REFRESHMENTS AND BREAKS 
	Slide 4: BREAKFAST MENUS
	Slide 5: WORKING LUNCH – FINGER FOOD SELECTOR 
	Slide 6
	Slide 7: DAY PACKAGES 
	Slide 8: HOT AND COLD FORK BUFFET MENU
	Slide 9: HOT AND COLD FORK BUFFET MENU
	Slide 10: CANAPÉS 
	Slide 11: BOWL FOOD
	Slide 12: PRIVATE DINING
	Slide 13: PRIVATE DINING
	Slide 14
	Slide 15
	Slide 16
	Slide 17

