
Buffet Menus
MINIMUM OF 20 PEOPLE REQUIRED 

Sorry, you cannot mix menus

Menu A (Nibbles)......................................................... £8.95 per person

- Flatbread & hummus
- Southern fried chicken fillets

- Beer battered onion rings
- �Home fried lightly spiced nachos  

& dip selection

Menu B ................................................................... £12.95 per person

- �Selection of freshly made  
sandwiches

- Fries

- �Roasted veg & sun-dried tomato 
�quiche

- Bowl of mixed salad

Menu B is available as vegetarian / vegan on request.

Menu C ................................................................... £16.95 per person

- Selection of freshly baked pizzas
- Southern fried chicken fillets
- Vegetable spring rolls

- Cheeseburger sliders
- Fries
- Bowl of mixed salad

Menu D ................................................................... £18.95 per person

- Lemon & thyme chicken skewers
- Handmade sausage roll
- Cheeseburger sliders
- �Garlic breaded mushrooms
- Fries

- Bowl of mixed salad
- Vegetable spring rolls
- Garlic bread
- Panko breaded butterfly King prawns

Menu E (Meeting / Conference Lunch) .............................. £9.95 per person
- �Selection of sandwiches (white & brown bread; meat, fish & veg)
- Includes either fries or a cup of soup (v)

Kid’s Menu.............................................................. £10.00 per person

- Cheeseburger sliders 
- Chicken goujons 
- Pizza selection 
- Garlic bread (with or without cheese)
- Fries



Dessert Menu. .......................................................... £7.95 per person 
- Lemon drizzle bites 
- Chocolate brownie bites
- Biscoff rocky road bites 
- Cream

BBQ Menu .............................................................. £10.00 per person

- Cheeseburger sliders 
- BBQ chicken wings

- �Butcher’s cumberland sausage  
hot dogs

Add £2 for fries 
Add £2 for salad & coleslaw

For stock reasons, we cannot guarantee that you will be able to order  
additional food on the day of your event. 

Pre-orders must be completed 2 weeks prior to your event. 

FOOD ALLERGIES AND INTOLERANCES  
Before ordering drinks or food, please speak with a member of  our staff about your requirements. Whilst we take care to preserve the integrity of  our 
vegetarian products, we must advise that these products are handled in a multi-ingredient kitchen environment. All dishes are prepared in areas where 

allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an undeclared allergen, 
leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be shared and fried items containing different 

allergens may be cooked in the same frying oil. Some fish may contain small bones. All weights stated are approximate prior to cooking.  
 (v) Vegetarian    (vgn) Vegan    (vga) Vegan Option Available    (gf) Gluten Free

PRE-ORDERING FOR A BUFFET IS ESSENTIAL. 


