
 

CATERING OPTIONS 
 



 

 

Buffet Menu 1 

£12.60 per person 

Selection of sandwiches with fillings of egg and 

cress, cheese salad, tuna and cucumber, ham salad.  

 

Bowl of crisps 

 

Coffee and walnut cake, fudge cake, Victoria 

sponge, carrot cake 

 

Tea and coffee 

Apple and orange juice. 

 

 

 

 

 

Buffet Menu 2  

£18.90 per person  

Selection of sandwiches with fillings of egg and 

cress, cheese salad, tuna and cucumber, ham salad. 

 

Sausage rolls 

Vegetable samosas with chilli dip 

Mini quiches 

Chicken goujons with garlic dip 

 

Bowl of crisps 

 

Coffee and walnut, fudge cake, Victoria sponge, 

carrot cake.  

 

Tea and coffee 

Apple and orange juice.  

Buffet Menu 3 

£25.20 per person  

Selection of sandwiches with fillings of smoked 

salmon and cream cheese, roast beef and 

horseradish, egg and cress, brie and cranberry.  

 

Homemade sausage rolls  

Breaded camembert 

Chicken satay with peanut sauce 

Cheese, tomato and basil quiche  

Mini Thai fishcake with a chilli dip 

 

Scones with jam and clotted cream, carrot cake, 

coffee and walnut cake, lemon drizzle slice 

  

Tea and coffee 

Apple and orange juice 

 

Vegetarian, gluten free, dairy free and vegan options available 

 

All prices are inclusive of staffing, crockery, cutlery, glassware and linen. 

Corkage fee applies on any alcohol not purchased on site. 

This menu is offered as standard. If you would like to enquire on any 

specific requests or requirements for your event please let us know.  

Additional charges may apply to facilitate these requirements. 



 

 

Canapé menu   

£3.15 per canapé 
Smoked Salmon Blinis  

Mini Yorkshire pudding, sirloin of beef with 

horseradish cream  

Goats cheese and red onion tartlets 

Cocktail sausages with honey and mustard 

Duck bon bons  

Prawn, avocado on rice cracker  

 

 

Afternoon tea 

£12.60 per person  
Finger sandwiches with a selection of fillings  

Scones with Jam and Clotted cream  

Tea and coffee  

 

 

 

 

 

 

 

 

Cold buffet 

£22.50 per person  
Sliced meats including ham, beef and turkey  

Mixed salad and coleslaw  

New potato and red onion salad  

Sweet Pickle 

Selection of vegetarian quiche  

Mixed cheese selection - cheddar, brie and stilton 

with biscuits and chutney 

 

Served with bread rolls and butter  

 



 

 

Event meal menu selector 

Starters  
Choice of soup      £6.30  

served with bread roll and butter    

Prawn cocktail      £8.90  

Goats cheese and red onion tartlet   £7.85 

served with mixed leaf and dressing    

Fish cake with chilli sauce    £7.85 

served with mixed leaf      

Tomato and mozzarella salad   £7.85  

Smoked salmon      £8.90 

with dill and lemon crème fraiche  

served with dressed mixed leaf    

    

 

 

 

 

 

 

 

 

 

 

Main courses  
Beef brisket bourguignon    £15.75 

with creamed mash served with roasted 

carrots, swede and parsnips and red wine sauce  

Battered cod and chips    £15.75 

served with peas, tartare sauce and 

lemon wedge   

Roast chicken*     £15.20 

roast potatoes, greens, carrots, parsnips 

and red wine sauce  

*roast beef and roast pork also available 

Chicken tikka and rice     £14.70 

served with naan bread, poppadums, 

mango chutney and sambals  

Skin-on chicken supreme    £16.80 

with mushroom, white wine, cream 

potatoes served with a selection of vegetables  

Beef lasagne      £14.70 

served with mixed leaf salad and garlic bread    

 

 

Desserts  
Sherry trifle      £6.80 

Apple crumble served with custard   £6.80 

Eton Mess       £7.50 

Chocolate fudge cake    £6.80 

served with cream 

Lemon meringue pie     £7.30 

Bread and butter pudding    £6.80 

served with custard  

 

 

 

 


