
Spring SUMMER Menu
Two Course Buffet

Limoncello Spritz

Aperol Spritz
Fresh Mint Pimms

Cucumber, Strawberries, Oranges & Lemonade

Margarita
Classic or Spicy

£25 per jug

from the garden bar

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL. A CUTTING CHARGE OF
£2PP FOR CELEBRATION CAKES ADDED. ALL PRICES INCLUDE VAT. DISHES MAY

CONTAIN NUT TRACES. PLEASE ASK IF YOU WISH TO SEE ALLERGEN INFORMATION.

Dishes
vegan feta greek salad
vegan feta cheese, onion, romaine lettuce, cucumber, olives, parsely, red wine vinegar, oregano

herb & orzo mozzarella salad
onion, sun dried tomatoes, olives, basil, lemon juice

prawn sweet chilli noodle salad
prawns, rice noodles, cucumber, carrot, red pepper, cilantro, mint, peanuts, 
sweet chilli sauce, soy sauce, lime juice, honey, sesame oil

mixed charcuterie board cheese & meat
cured meats, cheese, homemade bread & olives

paella - vegetable, fish, or mixed
pancetta, chorizo, chicken, prawns (if fish), garlic, saffron, onion, 
red pepper, rice, tomatoes, peas, parsley, olive oil

spiced chickpea bon bon 
tzatziki dip

crispy fried squid
chilli sauce

aubergine bharata
garlic & coriander flat bread, dip

selection of sliders
beef with lettuce & pickled mayo, mixed bean guacamole, smoked fish with dill sauce

jambalaya
rice, bell peppers, onion, celery, garlic, tomatoes, kidney beans

prawn & guacamole bruschetta
chicken & roasted pepper skewers
minted yoghurt

selection of pizza
margherita, funghi & pepperoni

Desserts
chewy lemon meringue
zesty lemon sauce & jude’s vanilla ice cream

platter of tropical fruit
homemade buttermilk scones
cornish clotted cream, fresh strawberries

choose 7 of the above dishes, £27.50pp
minimum 15 guests

GRAZING PLATTER OF FRESH FRUIT & VEGETABLES
TROPICAL FRUIT, ROSEMARY & GARLIC BAKED CAMEMBERT 
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BUTTERMILK MARINATED CRISPY CHICKEN
CHIPOTLE MAYONNAISE, ASIAN SLAW


