
GOLD BUFFET
27.50 PER PERSON 

(1832kcal)

C H E E S E B U R G E R  S L I D E R S

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread.

S A L T  &  P E P P E R  C H I C K E N  W I N G S
With a BBQ glaze.

L I G H T L Y  D U S T E D  C A L A M A R I
Sweet chilli & mango salsa.

C H I C K E N  &  C H O R I Z O  S K E W E R S

G O AT ’ S  C H E E S E  &  S P I N A C H 
C R O Q U E T T E S  ( V )

Tomato salsa.

S A L M O N  &  D I L L  F I S H  C A K E S *
Tartare sauce.

S W E E T  P O T A T O  &  A P R I C O T  F A L A F E L * ( V E )

S P I C E D  G R A I N  S A L A D  ( V E )

L A M B  &  M I N T  M I N I  P I E S

BUFFET MENU
Available to parties of  10 or more.  

Drinks packages are also available to order. Pre-order only.

SILVER BUFFET
22.50 PER PERSON 

(1464kcal)

C R I S P Y  C H I C K E N  S L I D E R S

S A L T  &  P E P P E R  C H I C K E N  W I N G S
With a BBQ glaze.

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread.

P U L L E D  B E E F  R I B  C R O Q U E T T E S *

L I G H T L Y  D U S T E D  C A L A M A R I
Sweet chilli & mango salsa.

G O A T ’ S  C H E E S E  &  S P I N A C H 
C R O Q U E T T E S  ( V )

Tomato salsa.

S A L M O N  &  D I L L  F I S H  C A K E S *

S P I C E D  G R A I N  S A L A D  ( V E )

BRONZE BUFFET
19.50 PER PERSON

(1107kcal)

P U L L E D  B E E F  B R I S K E T  S L I D E R S

S M O K E D  S C O T T I S H  S A L M O N  &  AV O C A D O
On toasted rustic bread.

B E E R - B A T T E R E D  M U S H R O O M S  ( V )
Sour cream dip.

S A L T  &  P E P P E R  C H I C K E N  W I N G S
With a  BBQ glaze.

W H O L E T A I L  S C O T T I S H  S C A M P I
Tartare sauce.

T O S S E D  G R A I N  S A L A D  ( V E )

Adults need around 2000kcal a day



B4

VEGETARIAN BUFFET (V)
21.50 PER PERSON 

(1189kcal)

S P I C E D  F A L A F E L  S L I D E R S  ( V )

B E E R - B A T T E R E D  M U S H R O O M S  ( V )
Sour cream dip.

G O A T S  C H E E S E  &  S P I N A C H
C R O Q U E T T E S  ( V )

Tomato salsa.

H A L L O U M I  &  V E G E T A B L E
S K E W E R S  ( V )

S W E E T  P O T A T O  &  A P R I C O T
F A L A F E L *  ( V E )

S P I C E D  G R A I N  S A L A D  ( V E )

SIDES
PRICE PER ITEM PER PERSON

Add a selection of  sides onto any buffet

C H U N K Y  C H I P S  ( V )  � 3 . 5 0
(340kcal)

H A N D - C U T  N A C H O S  ( V ) � 3 . 0 0
With guacamole, sour cream and salsa. (158kcal)

S P I C E D  G R A I N  S A L A D  ( V E ) � 3 . 0 0
(131kcal)

T O S S E D  G R A I N  S A L A D  ( V E ) � 3 . 0 0
With a pineapple and lemongrass dressing. (45kcal)

B R I T I S H  C H E E S E  S E L E C T I O N  ( V )  3 . 0 0
Double Gloucester, Farmhouse Cheddar, Blue Shropshire  

and Somerset Camembert cheese with a selection of  crackers, 
English beer chutney and celery. (401kcal)

D E S S E R T  P L A T T E R  ( V )  3 . 5 0
Salted caramel profiteroles with chocolate sauce and baked  

vanilla cheese cake, with a raspberry sauce. (743kcal)

DESSERTS
Finish your buffet with some savoury or sweet treats

SANDWICH BOARD
3 4 . 0 0 

Roast beef  & horseradish, grilled chicken & avocado, mature Cheddar cheese & chutney*  
and free-range egg mayonnaise sandwiches. (4513kcal)

Where table service is offered, a discretionary service charge of  10% may be added.

Allergen Information. 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 menu descriptions do not include all ingredients or allergens. 

(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. All items are subject to availability. Weights stated  
are approximate uncooked weights. Adults need around 2000kcal a day. Nutrition information is accurate at time of  print. Live nutrition information is available online.


