
 
 
 
 

BUFFET OPTION 1 - £22 per person  
 
 

Hot smoked salmon, capers, cornichons, and crème fraiche 
 

Heritage beetroot salad with whipped goat’s cheese and toasted walnuts 
 

Caesar salad, parmesan shavings, Caesar dressing and gem lettuce 
 

Focaccia & crudites with hummus, olive oil & balsamic 
 

Beef sliders in a brioche bun with cheese and chutney 
 

Selection of finger sandwiches – 
 

Coronation chicken 
Brie, cranberry & bacon 

Falafel, rocket & red peppers 
Prawn Marie & dill 

 
 

 
BUFFET OPTION 2 - £29 per person  

 
Hot smoked salmon salad, capers, cornichons, and crème fraiche 

 
Heritage beetroot salad with whipped goat’s cheese and toasted walnuts 

 
Caesar salad, parmesan shavings, Caesar dressing and gem lettuce 

 
Focaccia & crudites with hummus, olive oil & balsamic 

 
Beef sliders in a brioche bun with cheese and chutney 

 
Selection of finger sandwiches – 

 
Coronation chicken 

Brie, cranberry & bacon 
Falafel, rocket & red peppers 

Prawn Marie & dill 
 

SWEETS  
 

Mini Victoria Sponge & Carrot Walnut cakes,  
Lemon posset cups  
Fresh fruit platter 

Minimum 20 people for our buffet menus. If you have an allergy, please talk to a member of our team.  
 (v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 We add a discretionary 12.5% service charge for all our tables – please let us know if you would like this removed. 

 


