
SANDWICH BUFFET  £4 per person

A selection of our sandwiches served on granary, wholemeal and 
multigrain breads: 

Coronation chicken with mixed lettuce salad 
Bacon, lettuce and tomato
Ham and mixed lettuce salad and mayonnaise 
Free- range egg mayonnaise (v)

Tuna mayonnaise 
Prosciutto di Parma. mozzarella, black olives and a pesto mayonnaise
Smoked Salmon, cucumber, pepper and lemon juice
Cheddar cheese and pickle (v) 
Humous and red pepper (vg)

MIXED BUFFET   £12.50 per person 
Bruschetta served with chopped tomatoes, garlic and basil (vg) 
Mozzarella panko coated and fried with a fresh tomato sauce (v)

Cheese and bacon mac n cheese
Mixed antipasti board of cheese, meats and pickles
Mixed salad (vg)

Prosciutto wrapped grissini breadsticks

A selection of our sandwiches served on granary, wholemeal and 
multigrain breads: 

Coronation chicken with mixed lettuce salad 
Bacon, lettuce and tomato
Free- range egg mayonnaise (v)

Tuna mayonnaise 
Cheddar cheese and pickle (v)

Humous and red pepper (vg)

Chocolate tart in a date and mixed nut case (vg) (ng)

BUFFET MENU
Available for a minimum of 40 people
48 hours advanced noticed required for all orders

We cannot guarantee the absence of traces of nuts or other allergens
Please advise a member of staff if you have any dietary requirements 

An optional 12.5% service charge will be applied to all food bill 
(v) vegetarian | (vg) vegan | (ng) non gluten



PREMIUM BUFFET   £16.50 per person

Smoked salmon blinis, crème fraiche, dill
Bruschetta served with chopped tomatoes, garlic and basil (vg)

Bruschetta topped with chopped tomatoes, garlic, basil and goat’s cheese (v) 
Bruschetta topped with chopped tomatoes, garlic, basil and prosciutto 
Prosciutto wrapped grissini breadsticks 
Mozzarella panko coated and fried with a fresh tomato sauce (v) 
Spinach and mozzarella arancini with a fresh tomato dipping sauce (v)

Mixed antipasti board of cheese, meats and pickles 
Beef bourguignon bowls
Mixed salad (vg)

Accompanied by a selection of our sandwiches served on granary, 
wholemeal and multigrain breads: 

Coronation chicken with mixed lettuce salad 
Bacon, lettuce and tomato
Ham and mixed lettuce salad and mayonnaise 
Free- range egg mayonnaise (v)

Tuna mayonnaise 
Prosciutto di Parma. mozzarella, black olives and a pesto mayonnaise
Smoked Salmon, cucumber, pepper and lemon juice
Cheddar cheese and pickle (v) 
Humous and red pepper (vg)

Chocolate tart in a date and mixed nut case (vg) (ng)
Homemade whole vanilla cheesecake with a berry puree (v)

We cannot guarantee the absence of traces of nuts or other allergens
Please advise a member of staff if you have any dietary requirements 

An optional 12.5% service charge will be applied to all food bill 
(v) vegetarian | (vg) vegan | (ng) non gluten

BUFFET MENU
Available for a minimum of 40 people
48 hours advanced noticed required for all orders


