
PLATINUM BUFFET

ADD DESSERTS FOR 3.50 PER PERSONADD DESSERTS FOR 3.50 PER PERSON

Allergen Information: Our easy-to-use allergen guide is available for you to use on the food section of our 
website or on our Glass Onion app. We keep it online so that it’s always as up to date as possible and you can 
filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to 
provide you with the information. Our food and drinks are prepared in food areas where cross contamination 
may occur, and our menu descriptions do not include all ingredients. If you have any questions, allergies or 
intolerances, please let us know before ordering.
(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, 
cooking and serving methods could affect this. If you require more information, please ask your server. *= This 
dish contains alcohol. Fish dishes may contain small bones. All items are subject to availability. Where table 
service is offered, a discretionary service charge of 10% may be added.
Adults need around 2000kcal a day. All calories are correct at the time of menu print. Live nutritional 
information is available online.

123986/CAS/MENU/B5

FRIED CHICKEN WITH CHILLI HONEY
Buttermilk jalapeño ranch sauce, pickles (416kcal)

CHEESEBURGER SLIDERS
Beef patty topped with mature Cheddar (289kcal)

SPICED FALAFEL WRAP (VE)
Avocado, chipotle chilli jam (338kcal)

SMOKED SALMON PÂTÉ
On rye bread (314kcal)

HALLOUMI, COURGETTE & PEPPER SKEWERS  (V) (437kcal)

PADRÓN PEPPERS (VE) (79kcal)

AVOCADO & MANGO SALAD (VE)
Edamame beans, spring onion, mint, grains, coriander, lime dressing (166kcal)

CRISPY CAMEMBERT BITES (V) (266kcal)

CALAMARI
Saffron aioli (129kcal)

NACHOS (V)
Flour tortillas, sour cream, avocado, chillies, pico de gallo, melted mature Cheddar (307kcal)

FRIES (VE) (178kcal)

ARTICHOKE, RED PEPPER & TOMATO ARANCINI (VE)
Herb mayo (164kcal)

CARAMEL BISCUIT TORTE (VE) (319kcal)

TRIPLE CHOCOLATE BROWNIE (V) (383kcal)

MINIMUM OF 10 PEOPLE, 27.00 PER PERSON
Pre-orders must be placed 7 days before your event



GOLD BUFFET

ADD DESSERTS FOR 3.50 PER PERSONADD DESSERTS FOR 3.50 PER PERSON

Allergen Information: Our easy-to-use allergen guide is available for you to use on the food section of our 
website or on our Glass Onion app. We keep it online so that it’s always as up to date as possible and you can 
filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to 
provide you with the information. Our food and drinks are prepared in food areas where cross contamination 
may occur, and our menu descriptions do not include all ingredients. If you have any questions, allergies or 
intolerances, please let us know before ordering.
(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, 
cooking and serving methods could affect this. If you require more information, please ask your server. *= This 
dish contains alcohol. Fish dishes may contain small bones. All items are subject to availability. Where table 
service is offered, a discretionary service charge of 10% may be added.
Adults need around 2000kcal a day. All calories are correct at the time of menu print. Live nutritional 
information is available online.

123986/CAS/MENU/B5

CALAMARI
Saffron aioli (129kcal)

FRIED CHICKEN WITH CHILLI HONEY
Buttermilk jalapeño ranch sauce, pickles (416kcal)

AVOCADO & MANGO SALAD (VE)
Edamame beans, spring onion, mint, grains, coriander, lime dressing (166kcal)

CHEESEBURGER SLIDERS
Beef patty topped with mature Cheddar (289kcal)

FRIES (VE) (178kcal) 

NACHOS (V)
Flour tortillas, sour cream, avocado, chillies, pico de gallo, melted mature Cheddar (307kcal)

CRISPY CAMEMBERT BITES (V) (266kcal)

PADRÓN PEPPERS (VE) (79kcal)

CARAMEL BISCUIT TORTE (VE) (319kcal)

TRIPLE CHOCOLATE BROWNIE (V) (383kcal)

MINIMUM OF 10 PEOPLE, 22.00 PER PERSON
Pre-orders must be placed 7 days before your event



EMERALD BUFFET

ADD DESSERTS FOR 3.50 PER PERSONADD DESSERTS FOR 3.50 PER PERSON

Allergen Information: Our easy-to-use allergen guide is available for you to use on the food section of our 
website or on our Glass Onion app. We keep it online so that it’s always as up to date as possible and you can 
filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to 
provide you with the information. Our food and drinks are prepared in food areas where cross contamination 
may occur, and our menu descriptions do not include all ingredients. If you have any questions, allergies or 
intolerances, please let us know before ordering.
(v) = made with vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, 
cooking and serving methods could affect this. If you require more information, please ask your server. *= This 
dish contains alcohol. Fish dishes may contain small bones. All items are subject to availability. Where table 
service is offered, a discretionary service charge of 10% may be added.
Adults need around 2000kcal a day. All calories are correct at the time of menu print. Live nutritional 
information is available online.

123986/CAS/MENU/B5

AVOCADO & MANGO SALAD (VE)
Edamame beans, spring onion, mint, grains, coriander, lime dressing (166kcal)

SPICED FALAFEL WRAPS (VE)
Avocado, chipotle chilli jam (338kcal)

FRIES (VE) (178kcal) 

NACHOS (V)
Flour tortillas, sour cream, avocado, chillies, pico de gallo, melted mature Cheddar (307kcal)

CRISPY CAMEMBERT BITES (V) (266kcal)

ARTICHOKE, RED PEPPER & TOMATO ARANCINI (VE)
Herb mayo (164kcal)

HALLOUMI, COURGETTE & PEPPER SKEWERS (V) (437kcal)

PADRÓN PEPPERS (VE) (79kcal)

CARAMEL BISCUIT TORTE (VE) (319kcal)

TRIPLE CHOCOLATE BROWNIE (V) (383kcal)

MINIMUM OF 10 PEOPLE, 21.00 PER PERSON
Pre-orders must be placed 7 days before your event


