
We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with the allergen 
guidelines to support you in making your own menu choice; however, we cannot recommend or tell you what is suitable for you to eat or drink. We 

declare the main fourteen allergens recognised by the FSA, but we are unable to give information on allergens outside of this; however, as we handle 
many allergens in our busy kitchen, we therefore cannot guarantee all traces of allergens are completely removed. 

BUFFET MENU

Selection of sandwiches and wraps
Home made sausage roll

Tortilla chips, guacamole, salsa, sour cream
Onion bhaji

Vegetable spring rolls
Chicken goujons, sweet chilli dip

Vegetable samosa, mango chutney
Dressed salad

Salt and pepper French fries
Hand cut chips

EVENING / FINGER BUFFET - £14.95pp

Selection of hot roast meats, to include roast pork, roast turkey and stuffing, 
Staffordshire Sirloin of beef

Gravy
Hand cut chips

EVENING HOT ROAST BAPS - £11.95pp - MIN 20ppl

Minute steaks, red onion marmalade, café au lait sauce, roasted new pots
Roasted salmon, lemon and capers. Parsley new potatoes.

Piri piri chicken, on the bone, garlic bread, savoury rice.
Balsamic roasted vegetables, herb cous cous

Selection of cold sandwiches
Platter of home cooked and cured meats, traditional accompaniments

Selection of assorted quiche and Spanish tortilla
Mixed leaf salad, cucumber, tomato, vinaigrette

Coleslaw and potato salad
Pasta salad - olives, tomatoes and pesto
Smoked paprika hand cut chunky chips

Selection of breads, butter, oil and vinegar

HOT & COLD BUFFET - £29.95pp - MIN 25ppl


