
 

 

 

FUNCTION 

 MENUS  

 



 

 

 

Luxury Buffet 
 

Roast Topside of British Beef 
 

Whole Poached Scottish Salmon 
 

Honey Glazed Gammon 
 

Homemade Vegetable Quiche 
 

Garlic and Herb Roasted New Potatoes 
 

Green Salad 
 

Pasta Salad 
 

Coleslaw 
 

Potato Salad 
 

Tomato, Mozzarella and Pesto 
 

Bread Board Selection with Balsamic Vinegar & Olive Oil 
 

Choice of Fresh fruit Salad, Cheesecake or Chocolate Fudge Cake 
 

£30 per person 
 



 

 

 

 
Buffet Menus 

 

Finger Buffet 
 

Satay Chicken Skewers  
Young’s Beer Battered Fish Goujons 

Young’s Award Winning Mini Steak and Ale Pie 
Caesar Salad 

Pita Bread and Humus dip 
Potato Wedges and dips 

BBQ Chicken Wings 
Mini Yorkshire Puddings with Roast Beef and Horseradish sauce 

Mini Fishcakes with Sweet Chilli Dip 
Greek salad 

Sausage Rolls 
Selection of Sandwiches 

Lamb and Chorizo Kebabs 
Five Bean salad 

Cous Cous salad 
Scotch Eggs 

Rustic Bread Selection with Balsamic Vinegar and Olive Oil 
Selection of Pizza 

Selection of Quiche 
Onion Bhajis 

Vegetable Samosas with Mint Dip 
 

5 items £8.95 
7 items £9.95 

9 items £10.95 
 

Additional items £2 each 



 

 

 

 

Hot Fork Buffets  
 

Choose 2 of the following: 
 

Chilli con Carne 
Lasagne (Veg or meat) 

Cottage pie  
Fish pie topped with creamy mash  

Curry (Veg or Meat) 
Chicken Chasseur 

 
 

All Buffets are served with Garlic and Herb Roasted New Potatoes and Rice, Plus a 
choice of 2 salads 

 
Caesar Salad 
Greek Salad 
Green Salad 

Cous Cous Salad 
Five Bean Salad 
Potato Salad 

Coleslaw 
 

£15 per person 



 

 

 

Set Menus 
Menu A 

 

Roast Tomato Soup with Pesto 
Poached Salmon Supreme with a Herb Butter Sauce Served with Roasted New Potatoes 

Fruit Crumble and Vanilla Ice Cream 
 

£24.50 per person 
 

Menu B 
 

Traditional Prawn Cocktail with Marie Rose Sauce 
Breast of Chicken with a Tarragon and Mushroom sauce, Roast Potatoes 

Lemon and Vanilla Baked Cheesecake with Fruit Coulis 
 

£27.50 per person 
 

Menu C 
 

Home Cured Salmon and Roast Beetroot Salad 
Beef Wellington with Dauphinoise Potatoes 

Chocolate Truffle Torte 
 

£30 per person 
 

Vegetarian options 
 

Portobello mushroom baked with blue cheese and spinach or 
(V) Soup of the day 

Roast pepper, sun blushed tomato and mozzarella strudel with rocket pesto or 
Sweet potato, celeriac and parsnip gateau with braised red cabbage and cheese sauce 

Fruit crumble and vanilla ice cream or 
Lemon and vanilla baked cheesecake with fruit coulis 

 
£25.50  per person 

 



 

 

 

 

Canapés 
 

Smoked Salmon & Cream Cheese Blinis 
Melon & Parma Ham Parcels 
Breaded Goats Cheese Melts 

Prawn Marie Rose filled Vol au Vents 
Honey & Mustard Glazed Chipolatas 

Pate on Melba triangles 
Vegetable Samosa with Cucumber & Mint dip 

Chicken Satay Skewers 
Mini Fishcakes with Hollandaise Dip 

Mature Cheddar & Sun Blushed Tomato Frittatas 
Mini Croc Monsieur 

 
 

Select 3 Choices from above  
£4.75 per person (3 per person) 

 
Extra choices are £1.75 pp. 

 


