


Tailored to your taste’s

Canape’s
Choose any 4 Savoury or Sweet at £5.95pp   |   4 Childrens’s at £4.00 per child

Smoked Salmon and Dill Crème Fraîche

Chicken Mousseline Mango and Coriander 

Smoked Duck with Hoisin and Red Pepper 

Roasted Baby Carrot with Hummus on Pitta (V)

Mini Jacket Potato with Soured Cream and Chive (V) 

Stilton Mousse with Pecan Nut (V)

Prawn with Chipotle Mayo in a Crisp Tortilla Cup 

Parma Ham and Black Olive Skewer (GF)

Something Sweet

Children’s Canape’s

Something Savoury

Chocolate Dipped Strawberries 
with Popping Candy (V)

Chocolate Caramel Tart (V)

Set Posset Cup (V)

Eton Mess Cup (V)(GF)

Mini Fruit Tart (Seasonal Fruits) (V)

Selection of Macaroons (V)

Chocolate Sponge
with Chantilly and Coconut (V)

Chicken Nuggets

Mini Pizzas (V)

Mini Pigs in Blankets 

Breaded Mozzarella Sticks (V)



Main Menu

 Starters

Priced at £34.50pp

Priced at £21.50pp

Choose a maximum of 2 options for each course, plus a vegetarian option if needed.

Soup (seasonal flavours available) (V)(GF) 

Atlantic Prawn Plate, Marie Rose Sauce, Baby Leaf Salad (GF)

Honey Roasted Goats Cheese, with rocket salad & caramelised Onion chutney 

Chicken Liver Pate, Croutes, Rocket Salad, Caramelised Onion Chutney

Fresh Tomato & Basil Brushetta with Balsamic Dressing (V) 

 Main Courses

 Afternoon Tea

Chicken Supreme in Chef’s Blend of Herbs with Red Wine Jus

Served seated or as a buffet

Includes sandwiches, cakes, scones and tea’s

Pork Loin Chop Served with an Apple & Thyme Jus (GF) 

Slow Roasted Beef, Yorkshire Pudding in a Red Wine Jus

Herb Crusted Salmon with Sauce Vierge 

Couscous Stuffed Pepper (V)

Served with a Panache of Vegetables & Rosemary Roasted New Potatoes

 Deserts  Additional Cheese Course

Berry Eton Mess with Coulis (V)(GF)

Brownie, Toffee Sauce & Ice Cream (V)

Apple Pie, Custard (V)

Vanilla Cheesecake, berry coulis & cream (V)

Trio of Sorbet (V)(GF)

Followed by tea, coffee & chocolates.
V = Vegetarian | GF = Gluten Free. 
Please inform us of any dietary requirements.

Trio of Cheeses Served with a Selection
of Biscuits, Garnished with Grapes 

& Homemade Chutney

Priced at £7.50pp



Hot Bu�ets

 Menu 1

Main - £24.50pp   |   Additional Side Dish - £2.00pp

Roast Mediterranean Vegetable Lasagne (V)

Aberdeenshire Scotch Beef Lasagne

Thai Green Chicken (GF) or Sweet Potato Curry (V)(GF) 

Chicken, Tarragon & Leek Pie

Shoulder of Lamb Shepherd’s Pie (GF) 

Steak & Guinness Pie

Chilli Con Carne (GF)  

Beef Stew & Dumplings

Mushroom Stroganoff (V) (GF)

Chicken in a Creamy Mushroom Sauce (GF)

CHOOSE 2

CHOOSE 2

CHOOSE 2

Minted New Potatoes (V)(GF)  

Thai Fragrant Rice (V)(GF) 

Chips (V)(GF)

Mini Jacket Potato (V)(GF)  

Rosemary Roasted New Potatoes (V)(GF)  

Panache of Seasonal Vegetables (V)(GF)  

Garden Salad (V)(GF)  

Tomato & Red Onion (with Balsamic Reduction) (V)(GF)  

Rice Salad (V)(GF) 
Coleslaw Salad (V)(GF)  

 Menu 2

£13.50pp  £8.50pp

Bacon Rolls

Sausage in a Roll 

Vegetarian Sausage in a Roll (V) 

with Chunky Chips or Wedges with a Set of Dips (V)(GF)  

 Menu 3

Fish & Chip Cones



Finger  Bu�ets

 Mix & Match Menu

£19.95pp

CHOOSE 7 CHOOSE 3

Sausage Rolls

Chicken Skewers with tzatziki dip (GF)

Filo Pastry Tart (Various) (VA)

Wraps (Various) (VA)

Pinwheel Pizza Bite with Garlic Aioli (Various) (VA)

Smoked Salmon & Cream Cheese Swirls (GF)

Steak/Cheese Puffs (VA)

Prawn Skewers with Soy & Ginger dip (GF)

Veg Sticks & Humus (V) (GF)

Cranberry & Brie Wonton (V)

Mini Sausages with Honey & Mustard Glaze

Spring rolls with Sweet Chilli dip (V)

Coleslaw Salad (V)(GF)  

New Potato Salad (V)(GF)  

Mediterranean Vegetable Cous Cous (V) 

Tomato & Mozzarella Sala (V)(GF) 

Garden Salad (V)(GF)  

Pesto Pasta Salad (V) 

 Extra’s Menu

All served with appropriate condiments, pickles & crudités

Whole Dressed Gammon Ham (GF)  

Whole Dressed Salmon (GF)  

Dressed Norfolk Turkey Breast (GF)  

Fresh Fish & Shellfish Platter (GF)   

Soup Cups (V)(GF) 

Chips (V)(GF)  

Cheese Platter (V)(GFA)  

Fresh Fruit Platter (V)(GF)   

Set of Mini Desserts (V) (min. of 30 people)

£120

£130

£120

£12.95pp

£2.50pp

£3.50pp

£7.50pp

£6.50pp

£6.95pp

Slow Roast Rib of Beef (GF) £150


