
FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to know about our ingredients;
we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol
may be present in some dishes. (V) Vegetarian (Ve) Vegan (NGCI) Non-Gluten Containing Ingredients

FORK BUFFET MENU

MAIN ITEM 

Chicken Tikka Balti, Coriander
Basmati Rice (NCGI)

Fillet of Salmon, Singer, Garlic & Soy
Dressing, Stir Fried Noodles

Moroccan Chickpea & Vegetable
Tagine (NCGI) (Ve)

Couscous, Minted Yoghurt (V)

Tex Mex Chilli Beef, Tortilla Chips,
Rice, Guacamole (NCGI)

Fish, Chips & Mushy Peas

Shepherds or Cottage Pie, Cheddar
Cheese Topping (NCGI)

Seafood Pie, Soft Herb Mash (NCGI)

Spinach & Ricotta Tortellini, Light
Cheese Sauce (V)

Jerk Chicken, Coconut & Peas Rice
(NCGI)

Beef & Local Ale Pie, Caramelized
Onion Mash

Thai Green Chicken Curry, Sticky
Rice (NCGI)

Thai Green Vegetable Curry, Sticky
Rice (NCGI) (VE)

Beef OR Vegetable Lasagna

Choose three items froms ‘Mains’, two items from ‘Sides &
Salads’ and two items from ‘Desserts’

Additional items can be added at:
£6.00 per main course item per person
£3.95 per sides & salad item per person

£3.95 per dessert item per person

SIDES & SALADS

Caesar Salad (V)

Chicken Caesar Salad 

Cherry Tomato & Rocket Salad (V)

Tuna Niçoise Salad

Beetroot & Butternut Squash Salad,
Toasted Pumpkin Seeds, Bramble
Vinaigrette (V)

Pea, Mint & Feta Salad (V)

Penne Pasta, Marinated Mushroom,
Basil (V)

Green Garden Salad, Balsamic
Dressing (V)

Greek Salad (V)

Roasted Root Vegetables with Honey
& Thyme (V)

Roast New Potatoes, Rosemary &
Rock Salt (V)

Cheddar Cheese Mash (V)

Roast Carrots (V)

Steamed Seasonal Greens (V)

Garlic Bread (V)

Chips (V)

Potato Wedges (V)

DESSERTS

Mini Raspberry Torte

Mini Lemon Cheesecake

Mini Chocolate Torte

Selection of Mini Cakes

Fresh Fruit Platter (Ve) (NCGI)

Chocolate Brownie (NCGI)


