
E V E N T  B U F F E T S 
 

 

 

BUFFET 1 
 

Selection of Sandwiches 

Chicken Goujons  

Homemade Warm Baked Sausage Rolls 

Homemade Stone Baked Pizza 

Homemade Quiche Selection 

Chips 

Coleslaw 

Tossed Salad 

 

18.95 per person 

 

 

BUFFET 2 
 

 

Choice of either:  

Chicken Tikka Masala OR Beef Chilli Con Carne with Rice & Sour Cream  

AND 

Macaroni Cheese OR Hot Pasta Penne Arrabiata topped with Mozzarella Cheese 

 

Samosas with Mint Raita 

Tossed Mixed Salad, Coleslaw 

 

20.95 per person 

 

 

BUFFET 3 
 

Homemade Pie & Peas 

Steak & Ale 

Turkey, Ham & Leek 

Roast Mediterranean Vegetable 

 

Mushy Peas 

Chips 

Gravy 

Mint Sauce 

 

21.95 per person 
 

 



 
 

BUFFET 4 
 

 

Carved Hot Roast Joints of Meat, Ham, Beef & Turkey 

Hot Pasta Penne Arrabiata 

Homemade Warm Baked Sausage Rolls 

Mixed Fish Platter 

Goats Cheese Tart  

Buttered New Potatoes 

Chips 

Coleslaw 

Selection of Different Mixed Salads 

 

  32.00 

 

 
All buffets are priced per person and we insist that you cater for 100% of the guests attending your function 

 

 

DESSERT 
 
 

Add the Chefs mixed platter of desserts to any of the above buffets 

 
6.95  

(3 pieces pp) 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
FOOD ALLERGIES and INTOLERANCES 

Our allergen information is available from our team on request and specifies allergens present by dish and also identifies potential allergen risks as a result of cross contamination. 

Although we separate ingredients and clean down all work areas and equipment, the presence of allergenic ingredients in our kitchen means we cannot guarantee any of our dishes are 

100 % free of those ingredients. 


