
 

 
Prices are correct as of March 2026. 

Prices are a guideline and will be charged at the current rate at the time of the event. A 12.5% service charge will apply .  
Preorder only – food orders must be placed by email 5 days before booking date.  

 

 

BUFFET  

Sharing Boards  

£50 per board. Each board serves 5 guests. 

 

Bar Food 

Scotch eggs, Honey & mustard mini sausages, Salt & pepper calamari,  

Cajun chicken wings, Honey glazed chorizo bites, Padron peppers  

Mezze (v)   

Hummus, Baba Ghanoush, T zatziki,  

Flatbread, Padron peppers, Potato croquettes, marinated olives & feta 

Cheese & Charcuterie  

Cheddar, Brie, Blue cheese, R oast ham, Serrano ham, C horizo,  

C hutney, Biscuits 

~ 

 

 

Pub C lassics 

Sausage Roll, 20 pieces £65   

Honey & mustard mini sausages, 50 pieces £65  

Mini pies, 20 pieces of one option £80 

Chicken & leek  

Steak & Ale  

Leek & mushroom (vg)  

Skewers, 20 pieces of one option £80 

Jerk chicken (gf)  

BBQ cauliflower (vg, gf)   

 

 

Side D ishes 

£25 per bowl. Each bowl serves 5 guests.  

Greek salad ~ House salad 

Coleslaw ~ Chips/Fries  

 

 Cheese T ower 

£250 (serves 50 people) 

£400 (serves 80 people) 

Tiers of cheddar, brie & blue cheese, 

crackers, chutney, grapes 

 
Hog R oast 

£1500 . Serves 80 guests.  

Eight -hour spit-roasted whole English pig, 

fresh baps, crackling, apple sauce 

 


