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BUFFET MENU
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HOT MEAT
COBS

Your choice of pork, beef, turkey
or gammon carved in front of you
and your guests, with fresh
buttered cobs and homemade
chips.

£9.50 per head

COMFORT FOOD SUPPERS

Suppers can be served plated in the kitchen and served to the table by our
waiting staff or buffet style on out carvery for you and your guests to help
themselves when they are ready.

Choose one main & two sides for £13 per head or if you would like to offer
more than one choice choose two mains & three sides for £14 per head

MAINS SIDES
Butcher’'s sausages Triple cooked chips
Lasagne Creamy mashed potato
Steak & stilton pie Garlic bread
Chicken & mushroom pie Rice
Tender beef & vegetable hot pot Vegetables
3 bean chilli Salad
Chicken Tikka Masala




BUILD YOUR OWN GOURMET
BURGER BUFFET

Tennessee grill house bun, Brioche buns, Pretzel buns.

Select 3 from the following. - Chicken breast burgers, 100% beef burgers,
Sausage burgers, bacon burgers, Pork burgers, Lamb burgers.

Triple cooked homemade chips

Crisp shredded iceberg lettuce, little gem lettuce, Beef tomato and red
onion slices

Homemade red cabbage slaw

Cheese slice selection includes, mature cheddar, Long Clawson stilton melts,
Monterey Jack.

Ketchup, BBQ sauce, mayo, mustards & burger relish

£13 per head
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LOADED JACKET POTATO BUFFET

Oven baked jacket poatoes with a choice of grated mature cheddar, baked
beans, tuna Mayonnaise & sweetcorn, coleslaw, chilli con carne served with
butter & fresh garden salad

£9.50 per head

MEXTCAN THEMED
BUFFET

Spicy chicken, onions & mixed peppers in fiery
fajita spices

Beef chilli con carne
Flour tortilla wraps
Tortilla chips
Mexican rice
Crisp fresh salad selection
Grated cheddar cheese
Sour cream, salsa & guacamole
Hot Jclopeho peppers
£13 per head

ALL PRICES INCLUSIVE OF 20% VAT



HARVEST FESTIVAL
BUFFET

Platters of sliced honey roast ham,
roast turkey & beef

Hot buttered new potatoes with chives

Locally sourced cheese platter with
chutneys & savoury biscuits

Selection of freshly bakes breads
Dressed salads
Pasta salads

Homemade coleslaw & pickles

Pate selection
Fresh fruit
£15 per head

TRADITIONAL
FINGER BUFFET

Freshly made sandwiches
Crisps & nibbles
Melton Mowbray pork pie

Sausage rolls
Samosa Wallah vegan samosas
Margherita pizza slices
Vegetables with dips
Fresh fruit platter
Mini cakes & brownies

£11.50 per head
AFTERNOON TEA BUFFET

Freshly made sandwiches

Plain & fruit scones with clotted cream & a choice of preserves
Brownie bites & lemon drizzle
Sweet pastry selection
Profiteroles & chocolate sauce

Unlimited tea & coffee

£12.00 per head

We are happy to adapt our buffet packages to suit your requirements. If you
have an idea in mind which is not listed, please feel free to discuss and we'll
tailor a package to suit your needs



ADD ONS

Welcome drinks - £4 per person
Pick 2 of the following to offer to guests on arrival,;

Kir Royale
Prosecco
Bottles of Budweiser
Pimms & Lemonade
Bucks Fizz

White chair covers - £3 per chair

Unlimited tea & coffee - £1.50 per person

couple of things to know

Our buffets are designed for a minimum of 20 people (Harvest Buffet 30 people minimum), if

you party is less than this please let us know so we can send you options

If bringing any of your own wine/prosecco for the tables etc corkage applies at a cost of
Prosecco £8 per 75c¢l| bottle & Wine £6 per 75c¢cl bottle.

White chair covers are available for the function room chairs at £3 per chair.

Please note while we make every effort to keep to our original quotes. We do need to note
menus & prices are subject to change without notice if any changes in supplier
prices/availability change drastically prior to the event.

All guest numbers & food choices must be confirmed & balance settled 2 weeks prior to event

If hiring a bouncy castle, please make the company aware we will need them to “weighted”
down as they cannot be staked into the garden. This will not be covered by our public liability
insurance & we will need to see a copy of the companies insurance prior to the event.

We do not supply tablecloths (54inch x 70inch table cloths will cover our rectangle tables &
S4inch x 54inch tables table cloths will cover our square tables) or an in-house DJ. (We have a
builder’'s style radio which you can connect to by bluetooth it is not a professional one but is
loud enough for the room. You are welcome to use it but you may wish to get something more

substantial yourself depending on what sort of entertainment you are looking for)
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