FUNCTIONS BUFFET MENU

CHOOSE 4 SANDWICH FILLINGS

CLASSIC BLT DF GF
CHICKEN, BACON & MAYO
PRAWN MARIE ROSE DF GF
TUNA, CUCUMBER (OR RED ONION) & MAYO DF GF
FREE RANGE EGG MAYONNAISE V' DF GF
HOUMOUS, RED PEPPER & ROCKET V' VG DF GF
CHEESE PLOUGHMAN’S V GF
FALAFEL & TZATZIKI V GF
HAM & MUSTARD DF GF
HOISIN NO DUCK & ROMAINE LETTUCE V' VG DF GF
BRIE & BACON GF
CORONATION CHICKEN GF

CHOOSE 5 SAVOURY FINGER FOODS

VEGETABLE SAMOSAS ' VG DF
BREADED HALLOUMI STICKS
CHEESEY POTATO SKINS WITH SOUR CREAM V' VG DF GF
CRUDITE WITH HOUMOUS & TZATZIKI ' VG DF GF
HOMEMADE QUICHE — HAM & CHEESE, MED VEG OR CHEDDAR & ONION CHUTNEY
VEGETABLE SPRING ROLLS V' VG DF
HOMEMADE CHICKEN GOUJONS GF
HONEY MUSTARD SAUSAGES GF
PRAWN VOL AU VENT
FISH GOUJONS
MINI YORKSHIRE PUDDING WITH ROAST BEEF & HORSERADISH
SAUSAGE ROLLS
PARMA HAM CIABATTA, TOMATO, SPINACH, ROCKET, ONION & GARLIC DF
HALLOUMI SKEWERS COATED IN PESTO V' GF
KOREAN BBQ CHICKEN WINGS DF GF
SMASHED PEA, MINT & SPINACH BITES V' VG DF
SPICY CRAB CAKES GF
MOZZARELLA STICKS

Vegan Dairy Free Gluten Free
£12pp+vat

Where the allergen symbol is shown this means the item can be adapted to the allergen upon request but may
not come as such as standard. Please always advise of allergies as the venue accepts no responsibility for
undisclosed allergies.





