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For ordering purposes, we will need you to confirm your 
final food options, along with the final number of people 

attending, 5 working days in advance.

If you have any dietary requirements, then please do let us know as soon
as possible and we will do our best to accommodate your needs. We can

do much more if we know in advance, rather than just on the day.

If you require information regarding the presence of allergens
in any of our food or drink, please ask your server who will be happy

to provide this information.

Whilst a dish may not contain a specific allergen, due to the
wide range of ingredients used in our kitchen, foods may be at risk

of cross contamination by other ingredients.
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CANAPÉS
Minimum 10 guests

PRICES PER PERSON

Please choose number of items per guest:

3 items - £8.00 / 5 items - £11.00

7 items - £14.00 / 9 items - £17.00

MEAT

HAM HOCK CROQUETTES

CHORIZO SAUSAGE ROLL

POPCORN CHICKEN

LAMB KOFTE

MINI BURGERS

BLACK PUDDING SCOTCH EGG

CHICKEN WINGS

FISH

TEMPURA PRAWNS

SMOKED MACKEREL ON TOAST

MINI FISHCAKES

SMOKED SALMON BLINIS

VEGETARIAN

CAULIFLOWER PAKORA

COURGETTE& RICOTTA ROLLS

FALAFEL & MINTED YOGHURT

SQUASH ARANCINI



4.

SANDWICH BUFFET
Minimum 5 guests

CLASSIC SANDWICH BUFFET
£12.50 - per person

SMOKED BACON, GEM LETTUCE AND TOMATO

PRAWN COCKTAIL WITH MARIE ROSE SAUCE

BUFFALO MOZZARELLA, BEEF TOMATO WITH PESTO (V)

SIDES

SAUSAGE ROLLS

CAULIFLOWER AND SPINACH PAKORA (V)

WATERCRESS & HERB SALAD (V)

PREMIUM SANDWICH BUFFET
£16.50 - per person

HAM, ENGLISH MUSTARD, TOMATO, GEM LETTUCE

SMOKED SALMON, CREAM CHEESE

BRIE, CRANBERRY, ROCKET SALAD AND TRUFFLE OIL (V)

SIDES

CAULIFLOWER AND SPINACH PAKORA (V)

BLACK PUDDING SCOTCH EGG

TRIPLE COOKED CHIPS (V)

WATERCRESS & HERB SALAD (V)



HOT BUFFET
Minimum 15 guests

£15.00 - per person

PLEASE PICK 3 MAIN DISHES

SWEET POTATO, CHICKPEA, SPINACH & SPELT SALAD (V)

SPICY MEATBALLS

MUSHROOM & SPINACH LASAGNE (V)

CHICKEN TIKKA MASALA

BEEF AND MUSHROOM STROGANOFF

PANZANELLA 

ROASTED ROOT VEGETABLE COBBLER (V)

ROASTED VEGETABLE & HALLOUMI SKEWERS

SMOKED HADDOCK FISHCAKES

PLEASE PICK 3 SIDE DISHES

WATERCRESS & HERB SALAD

SPRING GREEN CABBAGE & PEAS

SPICED CORN

TABBOULEH

CHIVE MASH

TRIPLE COOKED CHIPS

GARLIC BREAD

HERITAGE CARROT

STEAMED RICE
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DESSERT BUFFET
Minimum 10 guests

£7.50 - per person

Choose 3 options from the list below

PROFITEROLES

PAUL’S CHOCOLATE BROWNIE

APPLE AND CINNAMON CRUMBLE

SELECTION OF BRITISH CHEESES 

LEMON POSSET

STICKY TOFFEE PUDDING
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SNACKS

TRUFFLED MAC &
CHEESE CROQUETTES - £5.00

OWTON’S PORK
SCRATCHINGS - £3.00

CAULIFLOWER PAKORA  (V) - £5.00
Almond coronation mayonnaise

CRISPY SQUID,
CORIANDER & CHILLI,

CHILLI JAM - £5.95

CORNISH ORCHARDS
SAUSAGE ROLL - £5.50

HAMPSHIRE BLACK
PUDDING SCOTCH EGG - £5.00

SPICY CHICKEN WINGS - £5.50
Chilli & coriander

FRONTIER-BATTERED
HADDOCK GOUJONS - £6.50

Tartare sauce

SELECTION OF
BREADS  (V) - £5.00

Balsamic vinegar,
olive oil & salted butter

HOUSE CHIPS  (V) - £3.50

SWEET POTATO FRIES  (V) - £4.00


