BUFFET MENU

14.95 per person (minimum of 15 people)

SELECTION OF SANDWICHES

served on white & granary bread

MATURE CHEDDAR CHEESE & PICKLE
EGG MAYONNAISE & CHIVES
ROAST HAM & ENGLISH MUSTARD
PRAWN & MARIE ROSE SAUCE

HOT DISHES

BREADED WHOLETAIL SCAMPI
with tartare sauce

VEGETABLE SPRING ROLLS
with sweet chilli dipping sauce

GARLIC & HERB & HICKORY BARBECUE CHICKEN DRUMSTICKS
HOME MADE SAUSAGE ROLLS
SEASONED CHIPS

DESSERTS

CHOCOLATE BROWNIE BITES
VANILLA CHEESECAKE BITES

BUFFET PLATTERS

why not add a platter to your buffet? each platter serves 10 people

COOKED MEAT PLATTER BRITISH CHEESBOARD
a selection of cold roast meats, sirloin beef, leg or a classic selction of cheddar, brie & stilton with
pork, & turkey breast served with condiments homemade chutney, celery & biscuits
29.95 25.95
VEGETARIAN PLATTER CHARCUTERIE
a selection of crudités (celery, carrot & cucumber), parma ham, pastrami, gammon ham, garlic crostini,
houmous & falafel chicken liver paté & marinated olives
19.95 35.95

WHOLE DRESSED SALMON
market price

PLEASE ALWAYS INFORM A MANAGER OF ANY ALLERGIES OR INTOLERANCES BEFORE YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CANNOT GUARANTEE THE
TOTAL ABSENCE OF ALLERGENS. DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON REQUEST. HOWEVER WE ARE UNABLE TO PROVIDE INFORMATION ON
OTHER ALLERGENS. GAME DISHES MAY CONTAIN SHOT, FISH & CHICKEN DISHES MAY CONTAIN BONES. SOME OF OUR DISHES CONTAIN ALCOHOL.




