
 

We are always happy to cater for guests who are gluten intolerant but we do ask that you let us know of any dietary 
requirements at the time of booking. When choosing ingredients, we do not knowingly use genetically modified food 

products. Some of our dishes may contain nuts. 

 

 

Buffet Menus 
 

 
Light Buffet 

£18.50 per person 
 

Homemade Pork and Red Onion Marmalade Sausage Rolls 
Cheese and Onion Tarts 
Black Pudding Bon Bons 

Deep Fried Thai Crab Fish Cake 
Cherry Tomato and Basil Cream Bruschetta 

Beetroot and Goats Cheese Vol au Vent 
Assorted Sandwiches and Wraps 

Jewelled Rice Salad 
Caesar Salad with Croutons and Parmesan 

French Fries 
 

 
 
 

Fork Buffet 
£19.95 per person 

 
Mini Beef Burgers in a Bun 

Salt and Pepper Chicken, Sweet Chilli Sauce 
Homemade Pork and Red Onion Marmalade Sausage Rolls 

Korean Spare Ribs 
Chilli and Coriander Haddock Goujons 

Goats Cheese and Red Onion Tart 
A Selection of Open Sandwiches 

Mushroom Vol au Vents 
Greek Salad 
French Fries 
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Classic Buffet 
£22.50 per person 

 
Homemade Pork and Red Onion Sausage Roll 

Cheese and Tomato Quiche 
Pork Pie 

Cajun Spice Breaded Chicken Bites and Tomato Salsa 
Dill and Salmon Fish Cakes and Tartar Sauce 

Assorted Sandwiches and Wraps 
Cheese and Kimchi Croquettes 

Salad Nicoise 
Tomato, Rocket and Mozzarella Salad 

Cajun Spiced Potato Wedges 
 

 
 
 

Desserts 
£5.50 per person 

 
Choose two from the following: 

Lemon Curd and Ginger Cheesecake 
 Chocolate Profiteroles filled with Chantilly Cream 

Fresh Fruit Salad and Cream 
Sticky Toffee Pudding with Toffee Sauce 

 
 

 
 
 

Freshly Brewed Coffee or Selection of Tea 
£3.50 per person 

 
 


