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CHICKEN GOUJONS WITH BBQ SAUCE

SPRING ROLLS WITH SWEET CHILLI DIP (V)

BREADED FISH GOUJONS WITH TARTARE SAUCE

TOMATO, GARLIC AND CHEESE BRUSCHETTA (V)

CAJUN SPICED POTATO WEDGES (GF,VE)

MIXED SALAD (VE)

PLATTER OF MEATS AND BREAD ROLLS

MINI CHOUX BUNS (V)

BAKEWELL TART (V)

STANDARD BUFFET MENU

BACON SLIDERS
BEEF AND APPLEWOOD

CHEESE SLIDER BURGERS
CHICKEN MAYONNAISE AND

LETTUCE SLIDER BURGERS
FRIES (VE, GF)

ALTERNATIVE OPTION 1
A SELECTION OF MEAT AND

VEGETARIAN PIZZAS
GARLIC BREAD (V)

SPICED WEDGES (VE,GF)
TOSSED SALAD (VE, GF)

COLESLAW (V,GF)

ALTERNATIVE OPTION 2

PIE & PEAS WITH CHUNKY CHIPS & GRAVY
ALTERNATIVE OPTION 3



VEGAN AND GLUTEN-FREE ALTERNATIVE MENU
MENUS

CHILDRENS MENUS

STARTERS
ROASTED BUTTERNUT SQUASH SOUP WITH CHILLI OIL (GF, VE)

SALAD OF OLIVES, CHERRY TOMATOES AND GARLIC CROUTONS
WITH OREGANO AND LEMON DRESSING (GF, VE)

MAIN COURSE
RICE NOODLES, WITH STIR FRY VEGETABLES IN

A SESAME AND SOY DRESSING (GF, VE)

PORTOBELLO MUSHROOM AND RATATOUILLE
STACK WITH ROASTED PEPPER SAUCE (GF, VE)

DESSERTS
KEY LIME PIE WITH RASPBERRY SAUCE AND VEGAN ICE CREAM (GF, VE)

CHOCOLATE AND ORANGE TART SERVED WITH A FRUIT COMPOTE (GF, VE)

MAIN COURSE
HOMEMADE MEATBALLS AND PASTA IN A TOMATO

SAUCE (VEGETARIAN OPTION AVAILABLE)

MINI FISH AND CHIPS SERVED WITH KETCHUP 

ROAST CHICKEN BREAST, YORKSHIRE
PUDDING, MASH, PEAS, AND GRAVY

DESSERTS
CHOCOLATE BROWNIE WITH CHOCOLATE AND MINT ICE CREAM

CHEESECAKE SERVED WITH FRUIT SAUCE

STICKY TOFFEE PUDDING AND CUSTARD

STARTERS
CHUNKY TOMATO SOUP (V)

GARLIC BREAD SERVED EITHER PLAIN OR WITH
MELTED CHEESE (V)

CHICKEN TENDERS WITH BBQ SAUCE


