
Please make staff aware of any allergies or intolerances when ordering. We use nuts in our kitchen, if you make us aware of an allergy then all steps will be taken to avoid cross-
contamination. V = vegetarian, VG = vegan. Gluten free bases are available for £3 extra, please ask us about the steps we have taken to minimise gluten contamination. 

PIZZAS 
Fior di latte mozzarella and our homemade tomato sauce.

MARGHERITA (V)
fresh basil

GOATS CHEESE (V)

Red onion, olives, pine nuts 

COTTO HAM

Cotto ham, salami, chorizo

NDUJA AND SALAMI

Spicy salami, nduja, stracciatella

PROSCIUTTO

Prosciutto, rocket, parmesan

SHARING BOARDS
 

 SHARERS & SIDES
 

VEGAN PIZZAS
With vegan mozzarella. Available for

substitution on request

VEGAN MARGHERITA (VG)
 fresh basil

VEGAN NDUJA (VG) 

pizza bianca, chilli & parsley

 

SALADS
 VEGETARIAN BOARD (V)

 

ROAST POTATOES (V)
rosemary

 

FRIES ‘CONDITE’ (GF)
Loaded with fior di latte mozzarella, 

spice salami, nduja mayo

 

QUEEN GREEN OLIVES (VG)

ARANCINI 
Mushroom/Nduja/Gorgonzola

ROCKET & PARMESAN (V)
 

BURRATA SKEWERS(V) 
Peach/Tomato

TOMATO & RED ONION (VG) 
Chargrilled artichokes, olives,buffalo

mozzarella, pickled onions, rocket, sun blush
tomatoes, mixed peppers, 

toasted bread, black olive tapenade, 
evoo & balsamic

THE REGENT
 

 
A discretionary 12.5% service will be added to your order 

OUR BUFFET MENU IS AVAILABLE FOR GROUPS OF 25 AND UP. A SELECTION OF ALL THE FOOD
BELOW WILL BE PROVIDED. IF YOU HAVE ANY PREFERENCES, PLEASE MAKE US AWARE WHEN

ORDERING. PLEASE INFORM US OF ANY ALLERGIES IN ADVANCE. VEGAN PIZZAS ARE ONLY
INCLUDED ON REQUEST.

£25 / HEAD 

BUFFET MENU

CHARCUTERIE BOARD 
Parma ham, bresaola, cotto ham, salami 

Milano, olives, toasted bread, evoo & 
balsamic

CROSTINI
Mushroom/Pepper/Salmon/Parma Ham


