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BRUNCH BUFFET
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Sausage or Bacon Baps with condiments
Selection of Pastries
Teas and Coffee
£14 per person
(available until noon)
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LUNCH BUFFET
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! Selection Sandwiches & Wraps Halloumi fries & sweet chilli (v) !
q Sausage Rolls Mini Beef Burger Sliders o
Cheese & Tomato Quiche (v) Onion Bhajis & Mango Chutney (V)
Chicken Satay Skewers Parmesan & Wild Mushroom Arancini (v)
Pork Pies & Piccalilli Mini Fishcakes & Tartare Sauce
Buffalo Chicken Wings Honey Mustard Pigs in Blankets
Flatbread Pizza (v) Mini Beetroot & Chickpea Sliders (v)
Fruit Scones with Jam & Cream Selection of Cakes
Choice of 6 items - £20pp Choice of 8 items - £25pp Choice of 12 items - £30pp
Includes Tea & Coffee
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AFTERNOON TEA BUFFET
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Selection of Sandwiches
Handmade Sausage Rolls
Fruit Scones with Jam & Cream
Selection of Cakes
Selection of Teas and Coffee
J £20 per person 2
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CELEBRATION DINNERS
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Whether you are planning a wedding reception, celebration of life, birthday party, anniversary dinner,
corporate event or family gathering, our head chef will work with you to create a menu tailored to your
occasion. Rather than offering a fixed selection of set menus, we prefer to discuss your requirements
personally. This allows us to consider your preferences, dietary requirements, seasonal ingredients and
budget, ensuring your menu is as individual as your event. The sample menu below is intended to give an

indication of the style and quality of food we can offer.

Sample Three-Course Banquet Menu

Two Courses £32 Three Courses £39

Roasted Red Pepper & Tomato Soup

Finished with basil oil and artisan bread

Supreme of Chicken
Oven roasted chicken breast, white wine, thyme & wild mushroom cream sauce,

dauphinoise potatoes, seasonal vegetables

Chocolate Delice

Salted caramel sauce ,vanilla bean ice cream

This menu is provided as an example only. Our head chef would be delighted to create a bespoke menu
specifically for your event, whether you are looking for traditional favourites, contemporary dishes or

something completely unique to your celebration.
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