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Canapes 
£2.50 per canape 

We suggest 4-8 canapes per guest depending on the duration of your reception 
 

Piri Piri Chicken Skewers GF 
Vegetable Skewers VG GF 

Fish Cakes 
Smoked Salmon Blinis With Cream Cheese And Cress 

Tempura Prawns 
Tempura Vegetables With Miso Glaze VG 

Roasted Padron Peppers VG GF 
Mini Quiches 

Roasted Vegetable Tartlets VG  
Honeydew Melon With Prosciutto GF 

Pate With Sourdough Bread And Salted Butter 
Prawn Cocktail GF 

Falafel With Hummus VG 
Tomato, Red Onion And Basil Bruschetta VG 
Avocado Carpaccio With Lime And Chili VG 

Mini Tuna, Cucumber And Red Onion Sandwich 
Goats Cheese With Walnuts And Honey V 

 
 
 
 
 
 
 
 
 
 
 

 
If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
 

3 Course Dinner 
Starter and Dessert are included in the price of the main 

 
Starters 

Vietnamese Summer Rolls 
Chicken Liver Parfait 

Cream Of Mushroom Soup With Sourdough Bread V 
Vitello Tonnato GF 

Spinach And Feta Filo Parcels V 
Couscous Stuffed Peppers VG 

Waldorf Salad V VGOA GF 
 

Mains 
Provencale Chicken Breast, Green Beans With Pancetta, Rosemary And Thyme Potatoes, 

Garlic And Parsley Butter GF £35 
Beef Sirloin, Dauphinoise Potatoes, Parsley Mushrooms, Caramelised Onion Confit GF £38 

Duck A L’Orange, Sauted Savoy Cabbage, Celeriac And Potato Puree GF £37 
Tuna Steak, Miso Glazed Tempura Vegetables, Rainbow Rice £44 

Surf ‘N’ Turf Rumpsteak And Prawns, Chunky Chips, Seasonal Greens GF £42 
Mustard And Dill Marinated Salmon Fillet, Buttered Spinach, Celeriac And Potato Puree GF £39 

Walnut And Honey Glaze Goats Cheese Quiche, Green Asparagus V £31 
Miso Glaze Baked Aubergine, Courgette Spaghetti, Rainbow Rice VG GF £31 

Parsley, Mushroom And Spinach Filo Pastry, Celeriac And Potato Puree, Onion And Red Wine 
Gravy VG £31 

Roast Chicken, Beef Or Lamb, Roast Potatoes, Carrots,Sauted Savoy Cabbage, Onion And 
Red Wine Gravy £39 

 
Desserts 

Dark Chocolate Mousse with Raspberries V GF 
Warm Strawberry And Rhubarb Crumble, Vanilla Ice Cream V VGOA 

Warm Chocolate Brownie, Raspberry Sauce, Vanilla Ice Cream V 
White Chocolate And Coconut Mousse With Forest Fruit Coulis V GF 

Caramel Topped Vanilla Cheesecake V VGOA  

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
Cheeseboard - 5 Cheeses, 3 Chutneys, Walnuts, Grapes, Sourdough Bread V 

 
 
 

Festival Style Buffets 
 
 

Pizza 
£15 per pizza 

 
Margherita V VGOA 

Pepperoni 
Ham And Pineapple 
Quattro Formaggi V 

Quattro Stagioni 
Mushroom And Truffle Oil V VGOA 

Tonno 
BBQ Chicken And Sweetcorn 

Goats Cheese, Spinach, Red Onion V 
Vegan “Chicken” And Mushroom VG 

 
 
 
 

Hog Roast 
Please enquire for pricing 

 
 

 
 

Traditional Fish And Chips 
£10pp 

 
 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
 
 
 
 
 

BBQ 
£12pp 

 
Served With Sauerkraut, Mustard, Pickles, Fried Onions, Cheese, Burger Relish, Salad, Potato Wedges 

V VGOA GF And Rolls VG 
 

Classic Or Hot Dog Sausages VGOA GF 
Beef Patties VGOA GF 

Garlic And Parsley Marinated Beef Fillet GF £5pp supplement 
Paprika Marinated Pork Medallion GF 

Provencale Chicken Breast With Lemon Squeeze VGOA GF 
Piri Piri Chicken Pieces With Chimichurri Mayo GF 

BBQ Pulled Pork GF 
Grilled Halloumi V GF 

Vegetable Skewers VG GF 
Tangy Wings GF 

Lamb Kofta With Mint Yoghurt GF 
Garlic And Parsley Marinated Skin On Salmon Fillet GF £2pp supplement 

Garlic Prawns GF £2pp supplement 
 
 
 
 
 
 
 
 
 
 
 
 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
 
 
 
 
 

Mexican Buffet 
 

Mini £10pp 
Corn Tortillas VG GFA 

Guacamole, Pico De Gallo, Salsa VG GF 
Sour Cream, Grated Cheese V GF 

Spiced Ground Beef VGOA GF 
Chicken Fajitas VGOA GF 

Onion And Pepper Fajitas VG GF 
 

Grande £15pp 
Corn Tortillas, Taco Shells, Nachos VG GFA 

Guacamole, Pico De Gallo, Salsa VG GF 
Black Beans, Sweetcorn, Refried Beans VG GF 

Sour Cream V GF 
Grated Cheese V VGOA GF 

Rice VG GF 
Chilli Con Carne VGOA GF 

Beef Fajitas GF 
Chicken Fajitas GF 

Onion And Pepper Fajitas VG GF 
Chilli And Lime Prawns Or Garlic Salmon GF 

 
 
 
 
 
 
 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
 

Traditional Buffet £10pp 
 

Cold 
Sausages Rolls 

Quiches 
Mini Pizza VGOA 

Salads including Greek Salad, Potato Salad, Coleslaw, Summer Salad V VGOA GF 
Indian Snack Selection VG 
Sandwiches VGOA GFOA 

 
Hot 

Vegetable VG or Chicken Curry GF 
Sliders (meat or vegetarian) VGOA 

Pasta Bake VGOA 
Fried Rice VGOA GF 

Garlic Bread VG 
Chicken Drumsticks GF 

Onion Rings VG 
Chips/Fries VG GF 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 
 

Afternoon Teas 
 

Classic Cream Tea £9pp 
2 Scones, Clotted Cream, Strawberry Jam V 

Unlimited Tea And Coffee 
 

Traditional Cream Tea £20pp 
As Above Plus: 

Selection Of Finger Sandwiches VOA VGOA GFOA 
1 Large Or 2 Small Cakes V VGOA GFOA 

 
Deluxe Cream Tea £25pp 

As Above Plus: 
2 Mini Savoury Items Such As Cheese Straws, Scotch Egg, Savoury Tartlet​

VOA VGOA GFOA  
 

Cream Tea Extravaganza £30pp 
As Above Plus:  

Charcuterie Selection VGOA GF 
Miniature Dessert V VGOA GFOA 

 
All the above can be served with a glass of Prosecco for an additional £6. 

 
Finger sandwiches: 4 per person usually smoked salmon and cucumber; egg and cress; ham 
and mustard; cucumber and cream cheese. A mixture of brown and white bread will be used. 

Savouries such as cheese straws, scotch egg, mini sausage roll and tartlet fillings such as 
cheese and ham, roasted vegetables. 

Mini cakes examples are typically Victoria sponge, carrot cake, coffee and walnut. 
We reserve the right to substitute any food as necessary but please do let us know if you have a 

particular favourite or request. 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 



 

 
 

If there is a menu option you would really like at your event that you don’t see on our menu, 
please let us know and we will see if we can accommodate this. 
The price for all menu items is subject to VAT at the prevailing rate. 
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