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BUFFET MENU

MAIN MENU
Jerk chicken thighs
Scampi & chopped tartar
Harissa & lime chicken sliders
Hasselback potatoes & pulled pork
Truftfled mushrooms croquettes (vg)
Devon crab tartlets
Beef burger sliders
Puff pastry sausage/veggic rolls
Garlic & lemon thyme mushrooms (vg)
Red onion & goats cheese tartlets (v)

Bean burger sliders (vg)

SIDES
Mixed leaf salad (vg)
Ceasar salad
Tomato, Mozzarella & pesto (v)
Parmesan Fries (v)
Seasonal vegetable pasta salad (v)
Spicy cheese straws & bloody Mary dip (v)

Selection of bread, ycllow mellow oil & balsamic vinegar

EXTRAS

12 Maldon - Rock Oysters £36
British Cured Meats & Selection of Bread £32
Cheese Board £32

Add selection of sandwiches for £4 pp
Add selection of mini desserts for £4.5 pp
Add tea & filter coffee for £3.5 pp



BUFFET MENU

BRONZE BUFFET

£23 Per person

Please select 3 items from the main menu & 3 sides

SILVER BUFFET

E27 Per person

Please select 4 items from the main menu & 4 sides

GOLD BUFFET
£32 per person

Please select 6 items from the main menu & 4 sides

PLATINUM BUFFET
£48 per person

Enjoy the full selection from the mains & sides

Before you order your food and drink, please inform a member of staff if you have a food allergy or
intolerance.
We ‘re proud to be championing British farmers and producing fresh food sustainably.
An adults recommended daily allowance is 2000 Kcal. Tables of 4 or more are subject to a discretionary

service charge of 12.5%



BUFFET MENU

LOOKING TO ADD SOME ARRIVAL
DRINKS TO YOUR BUFFET
PACKAGE?

CHOOSE FROM THE OPTIONS BELOW:

Buckets of beer
Bottles of wine or champagne
Jugs of soft drinks
Bottles of soft drinks

Bottles of water are included free of charge to every buffet

booking

Please enquire for drinks lists, pricing and further details



