
Our kitchen team have created a wide selection of wonderful, tasty treats for you to build your 

own selection of food for you and your guests to enjoy. Our events team are on hand should 

you have any queries or need any advice for your event. 



A selection of savoury treats placed around the room for your guests to nibble on 

Bowl of Pretzels 

Pot of Cheese Straws 

Bowl of Salted Kettle Crisps 

Bowl of Olives 

Bowl of Salted Pork Scratchings 

Serves approximately 8 to 10 guests  

A minimum of 20 guests only 

Please choose 4 sandwich fillings 

Chicken, Bacon & Mayonnaise 

Salt Beef & Mustard 

Ham & Branston Pickle 

Chicken Tikka 

Tuna & Sweetcorn with Mayonnaise  

Prawns & Mayonnaise 

Mature Cheddar & Tomato (v) 

Egg Mayonnaise (v) 

Avocado Salad (v, vg) 

Roasted Pepper & Hummus (v, vg) 

 

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten, and other food allergens, but allergens are present in 
our Kitchen. Please when ordering, let us know about any dietary requirements so we can inform the Kitchen Team.   

v= vegetarian  ve= vegan



A minimum of 20 guests only  

Please choose 4 items  

Additional items at £1.50 per person 
 

Steak & Red Onion Crostini  

Duck & Cucumber Rice Paper Rolls 

Wild Mushroom and Parmesan Vol-au-vent  

Beef & Horseradish Vol-au-vent 

 

Mackerel Pate with Homemade Seasoned Tortilla Chips 

Smoked Salmon Crème Cheese Bellini 

Crab, Chilli & Lime Tarts 

Prawn & Avocado Shushi Rolls 

Smoked Mackerel Pate on Crostini 

Salmon Cream Cheese Vol-au-vent 

 

 

Gazpacho Shots (v, vegan) 

Watermelon, Basil & Feta Cheese Skewers (v) 

Beetroot, Dill and Goats Cheese Tarts (v) 

Vegan Parmesan Shortbread topped with Tomato Salsa (v, vegan) 

Cucumber Cup with Cream Cheese and Dill (v) 

Rosemary Flatbread with Dips (Hummus, Guacamole and Salsa) (v, vegan) 

Wil Mushroom & Beetroot on Crostini (v, vegan) 

Cheese Straws (v) 

White Chocolate Strawberries   

Mini Lemon Meringue Tarts 

Mini Apple Doughnuts 

Mini Brownies 

Caramel Apple Slice (v, vegan)  

 

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten, and other food allergens, but allergens are present in 
our Kitchen. Please when ordering, let us know about any dietary requirements so we can inform the Kitchen Team.  Prices listed in pound sterling 

(£) An optional service charge of 10% will be added to your final bill, this is shared equally amongst our team.     

v= vegetarian  vegan as listed 



 

A minimum of 20 guests only  

Please choose 4 items  

(Additional items at £1.75 per person) 
 

Chicken Satay 

Black Pudding Won Tons 

Jerk Chicken and Plantain Skewers 

Chicken Tikka Skewers, Mint, and Coriander Mayonnaise 

Teriyaki Chicken Skewers 

Braised Beef Filo Rolls 

Rosemary & Ham Savoury Muffins 

Bacon & Cheese Savoury Muffins 

Sage & Onion Sausage Rolls 

Mini Prawn & Chorizo Skewers 

Halloumi Pigs in Blankets 

Honey Mustard Sausages 

Mini Jacket Potatoes with Cheese & Pancetta  

 

Sesame Prawn Toast 

Teriyaki Salmon Skewers 

Mini Jacket Potatoes with Tuna Mayonnaise 

 

Mini Onion Bhajis (v, vegan) 

Sundried Tomato Pesto Rosti (v, vegan) 

Tempura Courgette Goujons, Parsley Lemon Mayonnaise (v) 

Sweet Potato Rosti with Basil Pesto (v, vegan)  

Garlic Dough Balls (v, vegan)  

Mini Vegetable Skewers (v, vegan) 

Crispy Polenta Bites (v, vegan) 

Mini Jacket Potatoes with Cheese (v) 

Mini Jacket Potatoes with Roasted Vegetables (v, vg) 

Crispy Mac & Cheese Balls (v) 

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten, and other food allergens, but allergens are present in 
our Kitchen. Please when ordering, let us know about any dietary requirements so we can inform the Kitchen Team.  Prices listed in pound sterling 

(£) An optional service charge of 10% will be added to your final bill, this is shared equally amongst our team.     
v= vegetarian  ve= vegan



 

Just right for adding a few extra treats for your guests to enjoy.   

Five servings of fat chips in one large bowl  
 

 

 

Based on a minimum of 20 guests 

A selection of cheese, chutneys, selection of crackers & cheese garnish  

 

 

Based on a minimum of 20 guests

A selection of cured meats, house chutneys, pickles & warm bread  

 

Based on a minimum of 20 guests

A mixed selection of wonderful mini cakes and sweet treats  
 

 

Based on a minimum of 20 guests

A wonderful selection of sliced fresh fruit  
 

 

 

 

More than a simple buffet item but not a main course.  A perfect treat to ensure everyone is well fed. 

Minimum of 20 guests per item 
Mini Burgers 

Vegan Mini Mushroom Burgers with tomato relish & vegan Applewood cheese (v, vegan) 

Mini Fish & Chips in a Cone 

Vegan ‘Fish’ & Chips in a Cone (v, vegan) 

Mini Toad in The Hole with Red Onion Jam 

Beef & Horseradish Yorkshire Puddings  

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten, and other food allergens, but allergens are present in 

our Kitchen. Please when ordering, let us know about any dietary requirements so we can inform the Kitchen Team.  Prices listed in pound sterling 
(£) An optional service charge of 10% will be added to your final bill, this is shared equally amongst our team.     

v= vegetarian  ve= vegan


