
An optional 12.5% service charge will be added to your bill. 

Allergies- Please inform us immediately of any intolerances with food products, our kitchen will contain traces of 

many allergens and therefore it is not possible to give a guarantee that particular allergens may not be present in 

dishes but we will endeavor to provide as much information as possible for you to make an informed choice. 

 

 

 

The Buffet Lunch Menu 
 
 
Please choose from the following seasonal selections: 
 
Farmhouse Sandwich Options – please choose 4 

 
o Smoked salmon, lemon and black pepper 
o Egg mayonnaise with mustard and cress 
o Grated Cheddar cheese and tomato 
o Cucumber, chive and creamed cheese 
o Tomato, mozzarella and basil 
o Toasted Honey baked ham and cheese 
o Grilled vegetables in a ciabatta roll 

 
Fresh Seasonal Salads & Cold Canapés – please choose 4 

 
o Seasonal mixed salad with house dressing 
o Classic Caesar salad 
o Cous cous salad with roasted vegetables and feta cheese 
o Bocconcini and cherry tomato salad 
o Rocket, shaved parmesan and crispy bacon salad 
o Puy lentil and flat leaf parsley salad with Balsamic dressing 
o Chicken, avocado and almond salad 

 
Hot Savouries – please choose 2 

 
o Mini tomato and mozzarella pizza 
o Mini cottage pie with cheddar mash 
o Ricotta and spinach pancakes 
o Seasonal risotto bowl 
o Vegetable and goat cheese quiche 
o Fish curry and fragrant pilaf rice 

 
Luscious Desserts – please choose 2 

 
o Seasonal fruit meringues with Chantilly cream 
o Vanilla crème Brule 
o Pistachio and almond tartlets 
o Chef’s choice of macaroons 
 


