
B U F F E T

30 per person

Handmade Scotch Egg, Oxford sauce 

Cheeseburger Sliders

Beetroot Tartare Crostini (ve)

Monkfish Scampi, cured lemon tartare sauce

Beef Shin Croquettes, gochujang mayo 

Courgette Fritters, yoghurt, honey (v)

Smoked Salmon Rillettes, on rye bread 

Cumberland Pigs in Blankets

Butternut Squash & Beetroot Salad* (ve) 

Skin-On Fries (ve)
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Add puddings to your buffet – 5 per person

Triple Chocolate Brownie (v) & Spiced Sticky Ginger Cake (v)

Allergens & dietary information available on reverse. Adults need around 2000kcal a day.



          

Our easy-to-use allergen guide is available for you to use. 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 have 
a food allergy, dietary requirement, or a question about our ingredients, please speak to a member 
of our staff before you place your order. Our food and drinks are prepared in food areas where cross 
contamination may occur and our menu descriptions do not include all ingredients.

(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. Fish dishes may contain small bones. * = this 
dish contains alcohol.
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