BUFFET

All served with fresh bread & condiments

ltalian & Spanish charcuterie, pickled vegetables
Oak smoked salmon, capers & lemon
Tiger prawn cocktail, cos lettuce, cucumber, apple, Marie Rose
Vegetable crudites, hummus, smashed avocado dip (VG)

Whole honey roast ham, English mustard, new potatoes & parsley butter
Cauliflower & chickpea curry, lime coriander, steamed Jasmine rice (VG)
Slow roasted chicken, fennel & radish slaw, grilled lemon
Poached salmon, watercress & lemon mayonnaise, steamed new potatoes
Selection of cheese, chutney, grapes, crackers
Treacle tart & vanilla cheesecake, vanilla cream & berries

Chocolate mousse, creme fraiche, raspberries

Additions:
Dressed crab, chives, lemon mayonnaise, toast
Cold Cornish lobster, mayonnaise, watercress, lemon

Jersey Rock oysters

IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY STAFF FOR THE ALLERGEN MENU
A DISCRETIONARY 12.5% SERVICE WILL BE ADDED TO THE BILL



