
Buffet Menu
£10 per person 

Mini Jacket Potatoes (V. GF)

GF - Gluten free

Hummus, Pitta Bread, Carrot and Cucumber Batons (V)

Tomato and Garlic Bruschettas (V)
olive oil, oregano

chickpea purée, olive oil, sesame seeds 

soured cream and chives

F R E N C H  H O R N  

V - Vegetarian 

Oven Baked Brie, Mushroom and Serrano Pinchos
melting brie, Spanish cured ham & sautéed mushrooms on ciabatta bread

Selection of Crisps and Nuts 

Selection of Sandwiches 
- ham and cheese 

- egg, mayo & watercress (V)



Buffet Menu
£15 per person 

Teriyaki Beef in Lettuce Cups (GF, DF)

Mini Jacket Potatoes (V. GF)

GF - Gluten free

Hummus, Pitta Bread, Carrot and Cucumber Batons (V)

Tomato and Garlic Bruschettas (V)
olive oil, oregano

chickpea purée, olive oil, sesame seeds 

soured cream and chives

F R E N C H  H O R N  

V - Vegetarian 

Oven Baked Brie, Mushroom and Serrano Pinchos
melting brie, Spanish cured ham & sautéed mushrooms on ciabatta bread

Selection of Cheeses and Biscuits 

Fresh Fruit Platter (V, GF)

Mini Spiced Lamb Koftas (GF)
fresh chilli and baby gem
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