
BUFFET MENU

BUFFET MENU

COST: £30 PER PERSON

Includes all of the below: 

MINIMUM PARTY SIZE OF 20

TIN ROOF SAUSAGE ROLLS

MOZZARELLA PEARL, CHERRY TOMATO AND BASIL SKEWERS, BALSAMIC GLAZE (V,GF)

BEEF SLIDERS: MINI BEEF/CHEESE PATTY, HOUSE KETCHUP

MARINATED STICKY CHICKEN SKEWERS

SEASONAL VEGETABLE AND CHEDDAR FRITTATA (V,GF)

CHEESE AND CHUTNEY SLIDERS (V)

TUNA MAYO AND CUCUMBER SANDWICHES

MINI CHEESE SCONES, MARMITE BUTTER (V)

MIXED GARDEN SALAD, HOUSE DRESSING (PB,GF)

RAINBOW ‘SLAW (PB,GF)

SEASONED POTATO WEDGES (GF)  
(Roasted garlic and herb mayonnaise dip)

FOCACCIA (PB)

 

BUFFET SERVED WITH: TEA & COFFEE. 

HARTRIDGES LIME, ORANGE & BLACKCURRANT CORDIAL. WATER.

Fully licenced bar available

 

please inform us of any specific allergies/dietary needs

SERVED WITH A SELECTION OF HOMEMADE CAKES

PB Plant Based  V Vegetarian  GF Gluten-free  N Nuts

Additional Vegan dishes available upon request


