
Buffet Menu

 -- £25 per head -- 

Homemade Lasagne
(Beef or Vegetable)

Lamb Hotpot

Vegan Moroccan Tagine with
Sweet Potato & Vegan Sausages

Hot carved topside of Beef or
Turkey, Yorkshire Pudding

 Includes 3 hot, 3 cold, 3 sides & 3 desserts

Beef Bourguignon

Thai Chicken Curry &
Poppadum Shards

Vegan Dahl Curry

Cottage Pie 
(Vegan Option Available)

Mini Fish & Chips Slider Burgers
(Beef or Vegan)

Fresh Lemon & Thyme
Roasted Chicken

Meatballs in Tomato Basil
Sauce with Pasta

 Hot Buffet



Cold Buffet

Chicken Satay Skewers
(gf, df)

Mini Beef Wellington Bites

Air-dried Ham & Honey Dew
Melon Sticks (gf, df)

Smoked Salmon, Cream
Cheese & Chive Blini’s

Choose 3 with hot buffet selection or we
can price individually

Chicken Caesar Bites

King Prawn & Bloody
Mary Shots (df, gf)

Chicken Liver Pate & Fruit
Chutney en Croute

Parmesan Pastry Twists

Balsamic Onions & Olives (v)



Hot Selection Sides

Buttered New Potatoes &
Fresh Cut Chives

Chips or French Fries

Choose 3 with hot buffet selection or we
can price as an item

Rice

Creamy Mashed Potato Roasted Mediterranean
Vegetables with Pesto Dressing

Gratin Potatoes

Sweet Potato Fries

Cold Selection Sides

Garlic & Rosemary Flatbread Feta & Olive Pasta

Red Cabbage Coleslaw Dressed Mixed Leaf Salad

New Potato Salad with Smoked Bacon & Toasted Nuts



Buffet Desserts

Homemade British Trifle

Seasonal Fruit Crumble
& Custard

Chocolate Brownie &
Whipped Cream

Salted Caramel Cheesecake
(vg)

Choose 3 with hot buffet selection or we
can price as an item

ton Mess

Lemon Posset & Clotted
Cream

Chocolate Pots with
Shortbread Biscuits

Baked Apple Pie & Custard


