
 

 
 

Buffet selector 1 
8 items = £22.95    10 items= £25.95    12 items = £26.95 

Sandwiches  

Selection of sandwiches on white and brown bread  
(GF, DF, Vegan available on request) 

Salads 
Mediterranean cous cous (DF, VG) 

New potatoes with mustard mayonnaise (GF, DF, VG) 
Antipasti with mixed leaf (VG, GF) 

Spring onion and parsley coleslaw (VG, GF, DF) 
Cucumber, red onion, and feta (GF, V) 

Charred peppers, basil, olives, pesto penne pasta (v) 
Caesar salad, parmesan, crispy croutons (v)  

Hot finger food option 

Red onion and goats cheese tarts (V) 
Homemade sausage rolls  

Indian selection(falafel, onion bhaji, vegetable samosa) (GF, DF, VG) 
Selection of mini pork pies and scotch eggs  

Scampi with tartar sauce  
Marinated chicken drumsticks (GF, DF) 

Assorted crolins ( ham & mushroom, cheese, salmon) 

Platters 

Selection of cured meats, pickles, and chutneys (GF, DF) £1.00 Supplement 
Selection of smoked fish & seafood (GF, DF) £1.00 Supplement  

Selection of cheese, grapes, celery, crackers (GF crackers on request) £2.00 
Supplement  

Deserts 

Fresh fruit salad (VG, DF, GF) 
Chocolate brownie (GF, VG, DF on request) 

Chefs choice cheesecake 
Apple crumble, crème anglaise  



 

Buffet selector 2 

8 items = £ 28.95 10 items= 31.95 12 items = £36.95  

Vegetable soup, bread rolls £6 supplement per person 

Chefs hand carved meat selection  

Maximum of 2 items to be selected 
 £6 supplement additional item per person  

Roast scotch sirloin of beef (GF, DF) 
Whole honey mustard glazed ham (GF) 

Roast turkey crown sage farce (DF) 
Roast chicken breast (GF, DF) 

Salmon fillets, lemon crayfish cream sauce (GF) 
Vegetarian lasagne  

Vegetables/potatoes 

 Maximum of 2 items to be selected  

Thyme roast potatoes (VG, GF, DF) 
Minted new potatoes (VG, GF, DF) 

Mash (V, GF) 
Chunky chips (VG, GF, DF) 

Mixed seasonal vegetables (VG, GF, DF) 
Roast Mediterranean vegetables (VG, GF, DF) 
honey mustard root vegetables (VG, GF, DF) 

Salads 

Mediterranean cous cous (DF, VG) 
New potatoes with mustard mayonnaise (GF, DF, VG) 

Antipasti with mixed leaf (VG, GF) 
Spring onion and parsley coleslaw ( VG, GF, DF) 

Cucumber, red onion, and feta (GF, V) 
Charred peppers, basil, olives, pesto penne pasta (V) 

Caesar salad, parmesan, crispy croutons (V) 

Deserts 

Fresh fruit salad (VG, DF, GF) 
Chocolate brownie (GF,VG,DF on request) 

Chefs choice cheesecake  
Apple crumble, crème anglaise  

Selection of cheese, celery, grapes, crackers (GF crackers on request)  
£2.00 Supplement  



 
Buffet selector 3 

1 item from each category = £22 2 items = £28 3 items = £32 

Minimum of 20 people 

Homemade hot option  

Shepherd’s pie (GF) 
Beef chilli con carne (GF, DF)  

Chicken curry (GF) 
Salmon & prawn pasta bake 
Beef bourguignon (GF, DF) 

Pea, spinach, and ricotta pasta bake (V) 

Accompaniments 
all options below are (VG, GF, DF) 

Mixed vegetables  
Saffron rice 
Basmati rice 

Mediterranean vegetables  
Roasted root vegetables  

Chunky chips  
Fries 

Deserts 

Fresh fruit salad (VG, GF, DF) 
Chocolate brownie (GF, VG, DF on request)  

Chefs choice cheesecake  
Apple crumble, crème anglaise  

Selection of cheese, celery, grapes, crackers (GF crackers on request) £2.00 
Supplement  

 
 

 

Allergen information 

Please advise our staff of any food allergies at the earliest opportunity, so they can assist with 
appropriate menu choices. 

V – Vegetarian   GF – Gluten Free    VG – Vegan    DF – Dairy Free   

 


