
C A T E R I N G
M E N U

Curry Bar  

B R E A K F A S T

Sandwich & Savoury Menu 3

Bacon Roll - Sausage Roll - £7.45

Taco Bar  

Jacket Potato Bar  

Sandwich & Savoury menu 1

Traditional Beef Lasagna  

A sandwich buffet only consisting of 4 triangles
per person. Choose from our freshly made
Sandwiches and Artisan Breads.  

Chicken Rojan Josh, Pilau Rice, Poppadoms,
Naan Breads  
and Dips. Served to you in Chaffing Dishes for
you to self serve.  Minimum 10 people. This can
also come  
as a vegetarian option with a chickpea curry
(Veg options available)  

Jacket Potato served with a selection of cold
fillings including BBQ Pulled Pork,  
Coronation Chicken, Tuna Mayo and Three
Cheese Savoury. Comes with Butter, Garden
Salad and a side  
of Coleslaw and Grated Cheddar Cheese.

Choose from our freshly made Sandwiches,
Wraps, Artisan Breads Or Baguettes. Comes with
four Finger Savouries and either Traybake, Muffins
or Ring Filled Doughnuts for dessert.   

BBQ Pulled Chicken, Taco Shells, Soft Tortilla
Wraps, Dips, Tortilla Crisps and  
Salad.  Served to you in Chaffing Dishes for
you to self serve.  Minimum 10 people. This
can also come as  
a vegetarian option with a BBQ Pulled Quorn
(Veg options available)  

This is our most popular Buffet Menu consisting
of Sandwiches, Finger Food and Dessert. Choose
from our freshly made Sandwiches, Wraps,
Artisan Breads Or Baguettes. Comes with two
Finger Savouries and either Traybake, Muffins or
Ring Filled Doughnuts for dessert.   

Meat Lasagna served with Garlic Bread
and Garden Salad (Veg options  
available) 

£5.95PP

Fruit Basket £1pp

Single sandwich 4 triangles

Sandwich & Dessert
Similar to our Sandwich Menu, but this one has dessert
too. 1.5 Rounds (6 triangles per person) - Choose from

our freshly made Sandwiches, Wraps, Artisan Breads Or
Baguettes. Comes with either Traybake, Muffins or Ring

Filled Doughnuts for dessert. 

£10.90PP

£13.45 PP

C O L D  B U F F E T  

£16.45 PP

Sausage & Bacon Roll   - £8.65

L I G H T  B I T E S

Danish Pastry

Assortment
£1.60pp

H O T  B U F F E T  

D I E T R Y  R E Q U I R E M E N T S

We can cater to any dietary
requirements please contact us for
more details. Prices for Individual
Dietary requirements start from

£14.95pp

Executive Menu
Create the WOW Factor with our Executive Menu. Not only
does it look amazing it tastes incredible. Ciabatta
Sliders, Wraps, Luxury Finger Foods, Luxury Cakes,
Tropical Fruit Skewer and Glass Bottled Drinks. All
presented on our Wooden Boards. Contains a selection
of meat and vegetarian fillings and finger foods. You will
only receive one cake type per day.  

£28.45 PP

The items listed above are some ideas of our most popular options. For
our hot food selections, we offer a bespoke service. Please speak with
our Events Team about your requirements, and we will work with our

caterers to explore suitable options and provide pricing details.

Biscuits £0.80pp



C A T E R I N G
M E N U

Carpaccio of Beef on Crostini with Horseradish

Hoisin Duck on Cucumber

Honey & Mustard Glazed Mini Sausages

Satay Chicken (halal) (nuts) (GF)

Asparagus & Serrano Ham (GF)

Pulled Pork & Red Onion Marmalade Croustade

Prawn & Mango Skewers (halal) (GF)

Smoked Salmon & Cream Cheese Blini
Mini Thai Fishcakes

Terriyaki Salmon Bites 

Mini Greek Skewer

Italian Skewer (Tomato, Olive & Mozzarella)
 

Mini Spanish Frittata Bite

Goat’s Cheese & Red Onion Marmalade Tartlet

Mini Italian Bruschetta

Mini Ploughman’s Crostini

Truffle Cheese & Porcini Mushroom Croustade

Smashed Avocado on Crostini

C A N A P E S

D I E T R Y  R E Q U I R E M E N T S

We can cater to any dietry
requirements please contact us for
more details. Prices for Individual
Dietary requirements start from

£14.35pp

For canapé service, we can
offer professional waiting
staff for an additional
charge. This can greatly
enhance the flow of your
event by ensuring smooth
circulation and attentive
service throughout your
reception.
If you choose not to have
waiting staff, canapés will be
presented as a buffet-style
spread for delegates to help
themselves.

We suggest serving 4-5
canapes per person prior to a
meal.
7-8 canapes per person for an
evening drinks event.
Waiting staff provided at
additional cost – enquire for
current rates Minimum.


