
 
 
 
 
 

 
 
 

BUFFET MENU 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please choose from the following four menus: 
 
 
 
 
 
 
 
 



 
 
 
 

Menu A 
 

A Selection of Bite Size Open Sandwiches on 
White and Seeded Brown Breads with: 

 
Home Baked Ham with green salad and a side order of whole 

grain mustard 
Prawn Marie rose with lettuce, lemon and parsley 

Continental and English cheese with grapes, celery and a side of 
pickle (V) 

Egg and parsley mayonnaise with lollo biondi (V) 
Rare Roast Beef with Tomato and a side of Horseradish Sauce 

 
Caramelised onion and cheddar cheese tartlets  

Scented with fresh thyme (V) 
 

Breaded fillets of chicken with a Caesar salad 
 

Mini vegetable spring rolls with a sweet chilli dipping sauce 
 

* * * * * 
 

A selection of mini deserts 
Mini scones with strawberries 

Mini chocolate éclairs 
Mini chocolate brownies 

 
* * * * * 

 
Tea and Coffee 

 
 
 

£11.50 per head 
 

 
 

 
 



 
 
 

Menu B 
 
 
 

Hot roast sirloin of beef & leg of pork served with hot roast 
potatoes, home made stuffing & oven bottom bread cakes. 

 
* * * * * 

 
For this menu a selection of our experienced chefs (amount 

dependant on the size of the party) will hand carve the beef & pork 
in the suite of your choice. 

 
* * * * * 

 
Tea & Coffee 

 
 

11.95 per head 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Menu C 
 
 
 

Hot & cold canapés to be served by waiting staff 
To include: 

 
Mini chipolata sausages served in a Giant Yorkshire pudding 

Cajun crab cakes with sour cream 
Tempura prawns with sweet chilli dipping sauce 

Duck spring rolls with hoi sin sauce 
Goats cheese Crostini (V) 

Jack Daniels glazed sticky Ribs 
Cold king prawns with Marie rose dipping sauce 

Tempura fried vegetables and soy sauce (V) 
Grilled halloumi cheese (V) 

 
* * * * * 

 
 

Tea & Coffee 
 

 
14.95 per head 

 
 
 
 
 
 

 
 
 
 
 
 
 
 



 
 

Menu D 
 
 
 

Selection of canapés from menu C on arrival served by the waiting 
staff. 

 
* * * * * 

 
Hot roast sirloin of beef & leg of pork served with hot roast 

potatoes, home made stuffing & oven bottom bread cakes hand 
carved by the chefs. 

 
* * * * * 

 
Assiette of desserts 

Including mini brownies, mini brulees and mini éclairs 
 

* * * * * 
 

Tea & Coffee 
 

£19.95 per head 
 
 
 


