
All prices are per person and inclusive of VAT 

 

 
 

 
 
 
 

PRIVATE DINING 
 

  
 
 
 
   
 
 
 
 
 

BRENDAN FYLDES, EXECUTIVE CHEF, HAS CREATED THE 

FOLLOWING MENUS FROM WHICH YOU MAY SELECT FOR YOUR 

PRIVATE EVENT AT THE STAFFORD. 
 

BRENDAN HAS DESIGNED THESE MENUS ALLOWING YOU TO 

PLAN YOUR EVENT TO MEET YOUR EVERY NEED.  

SHOULD YOU REQUIRE, WE WILL ALSO BE DELIGHTED TO 

CREATE FOR YOU A BESPOKE MENU TO MEET YOUR SPECIFIC 

REQUIREMENTS. 



All prices are per person and inclusive of VAT 

 

PRIVATE DINING MENUS – BUFFET SELECTION 
 
 

HOT VEGETABLE DISHES 

 

Stem Broccoli, Carrot & Sesame Seeds 

Buttered Pink Fir Potatoes 

Nicoise Salad 

Chickpeas, Chorizo, Wild Garlic & Plum Tomatoes 

Spiced Pilau Rice, Coriander 

Char Grilled Provencal Vegetables, Salsa Verde 

 

COLD SALADS 

 

Carrot, Orange & Black Pepper 

English Watercress & Crisp Bacon 

Swiss New Potato Salad 

Homemade Coleslaw, Grain Mustard 

Green Papaya, Peanut & Tamarind Juice 

Mixed Green & Baby Gem Hearts 

Classic Waldorf Salad 

Aldwych Goats Cheese, Beetroot & Pinenut 

Caesar Salad, Garlic Croutons 

 

 

 

 

MAINS 



All prices are per person and inclusive of VAT 

 

 

HOT 

Shepherd’s Pie, Hp Sauce 

Organic Salmon en croute, Chive Butter 

Fisherman’s Pie, Green Tabasco 

Char Grilled Provencal Vegetables & Goats Curd Lasagne 

House Salted Beef, Gherkins, English Mustard 

Roast Saddleback Leg of Pork, Apple Sauce 

 

HOT OR COLD 

Roast Goosnargh Chicken, Lemon & Thyme Aioli 

Roast Rib of Beef, Creamed Horseradish 

Bourbon Glazed Ham, Homemade Piccalilli 

 

COLD 

Poached Organic Salmon, Mayonnaise & Watercress 

Ploughman’s Salad (Homemade Pork Pies, Scotch Eggs, Honey Roast Ham, Piccalilli, 
Salad Cream) 

Smoked Fish Platter 

Pata Negra Ham & Chorizo, Mustard Fruits 

 

 

 

 

 

 

 

DESSERTS 

Fresh Fruit Platter 



All prices are per person and inclusive of VAT 

 

Vanilla Cheesecake, Raspberry Glaze 

Chocolate & Hazelnut Brownie 

French Pear Tart 

Mulled Wine Trifle 

Clementine, Walnut & Dark Chocolate Eton Mess 

 

£35.00 per person 

To consist of 2 main courses & 5 salads/ 

Vegetable dishes and 2 desserts 

 

SAVOURIES 

(£11.50 per person) 

 

Lancashire Rarebit, Celery Leaf & Watercress 

British Cheese Selection 

 

 

 

 

 

 
Alternative special dietary requirements available on request 


