Buffet Menu
£75 PER PERSON
PLEASE SELECT THREE ITEMS FROM THE SALAD SELECTION, COLD SELECTION,
HOT BUFFET SELECTION AND DESSERT SELECTION. MINIMUM OF 30 GUESTS.

BREAD & BUTTER
Served with rustic breads, oils and dressings

SALADS

COLD SELECTION

Heirloom tomato and chive salad
Cucumber, radish and spring onion salad
Classic coleslaw salad
Tomato and mozzarella salad
New potato salad with gherkins, spring onions and boiled egg
Roquette leaves with balsamic glaze (v)
Roast cherry tomato salad with red onions and herbs (v)
Baby gem with radish and cucumber (v)

Stuffed vine leaves and olives
Bacon, apple and stilton salad
Smoked salmon with classic accompaniments
Charcuterie selection
Hot smoked fish selection
Pork pies with piccalilli
Mature cheddar quiche (v)
Antipasti selection (v)
Goat’s cheese and beetroot salad (v)

HOT BUFFET

DESSERTS

Cajun spiced chicken with peppers
Penne pasta with wild mushrooms and roquette leaves
Beef lasagne
Herb glazed salmon with citrus dressing
Vegetarian moussaka
Pan fried gnocchi with cherry tomatoes and spinach
Baked ratatouille
Roast butternut squash with sage
Beef stroganoff and Rice
Roast salmon with chives
Chicken curry and rice
Vegatable curry and rice
Herb glazed sea bass with lime dressing
Tagine of chicken with dates and almonds and cous cous
Lamb koftas with yogurt and cucumber dipping sauce
Butternut squash Arancinni (v)
Gnocchi with spinach and wild mushrooms (v)
Pan fried aubergine and courgettes (v)
Root vegetable korma curry (v)
Spinach and red onion stuffed Portobello mushrooms (v)
Haloumi cheese and pepper skewers (v)
Butternut squash tagine (v)

Choclate mocha tart
Panna cotta
St Clements cake
Passion fruit cheesecake
Dome fruit mousse
Lemon citron tart
Crème brûlée
Chocolate brownie fudge cake
Berry cheesecake
Frangipane tart
Mango and coconut cake
Fresh fruit salad and cream
Baked rice pudding
Classic bread and butter pudding served with crème Anglaise
Bramley and Braeburn apple crumble with crème Anglaise
Sticky toffee pudding with caramel sauce
Classic English trifle
Seasonal fruit platter
Selection of ice cream or sorbet

Price is inclusive of freshly brewed coffee, tea and petit fours

Please inform your Event Manager prior to the event of any special dietary requirements who will discuss alternate dishes with you.
We cannot guarantee that our dishes do not contain nut traces. Minimum numbers may apply. Prices are inclusive of VAT and are subject to change.

