BUFFE |

BR@ONZE

£10 PER PERSON
4 bridge rolls
and 6 classic dishes

SILVER

£12 PER PERSON
4 bridge rolls
and 8 classic dishes

CLASSIC DiSHES

MINI QUICHES v*
Stilton & broccoli (v), Quiche Lorraine
and Bacon & sundried tomato

SAVOURY EGGS v

BATTERED CHICKEN

drizzled with sweet chilli sauce
TORTILLA CHIPS AND DIPS v

BREADED MOZZARELLA
STICKS v

TRADITIONAL PORK PIES

BAKED SAUSAGE ROLLS

COCKTAIL SAUSAGES

Tossed in honey & wholegrain mustard
ARTISAN BREAD ROLLS v
SKINNY FRIES v

BABY POTATO & CHIVE
SALAD v

BHAJI, PAKORA AND
SAMOSA PLATTER v

GARDEN SALAD v
Mixed leaves, sunblush tomato,
cucumber ribbons and red onion

HAM & MUSTARD MAYO

CHICKEN & SWEETCORN

EGG & CRESS MAYO v

TUNA MAYO &
CUCUMBER

BRIDGE

R@OLLS

MATURE CHEDDAR AND
ONION CHUTNEY v

MOZZARELLA, TOMATO
AND PESTO v

ROAST NORFOLK TURKEY
& CRANBERRY SAUCE

GOLD

£15 PER PERSON
4 bridge rolls and
any 8 classic or premium dishes

PREMiUM
DiSHES

CHEESEBURGER CROSTINI

CHICKEN TIKKA
SHASHLIK SKEWERS
With mint yoghurt dressing

BATTERED COD BITES

With homemade tartate sauce

CORONATION CHICKEN

Served on a tustic mini naan

ANTIPASTI BOARD
A selection of cured Italian and
Spanish meats

HONEY GLAZED
CHORIZO

SPICY CHICKEN WINGS
MINI COTTAGE PIES

MOROCCAN FALAFELS v
with mint yoghurt dip

PIZZA BITES v*
Homemade Margherita and
Pepperoni Feast

CAKES

Add a cake selection to any buffet
£2 PER PERSON

STICKY TOFFEE CAKE
LEMON DRIZZLE CAKE
COFFEE & WALNUT CAKE

MINI DOUGHNUT
SELECTION

Summer fruit jam, Chocolate hazelnut
and Sweet apple filled beignets

Please speak with us about any dietary requirements your party may have and we can adapt dishes to suit. Due to the way
our food is prepared it is not possible to guarantee the absence of allergens and we do not make a ‘free from’ claim.




