
D I N I N G  &  C A T E R I N G
O P T I O N S

Our dining offers Hot & Cold Buffet options to suit all tastes.
Hot buffets are served straight from the kitchen onto our serving tables, with your guests selecting the Items. 
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H O T  D I N I N G  

Our Hot Dining offers options to suit all tastes.
Hot buffets are served straight from the kitchen onto our serving tables, with your guests selecting the Items. 

AME R I CA N
Classic Hot Dog 

Chunky Pork Sausage served with fresh bun and choice
of toppings 

ketchup, mustard, Relish, Onions & Jalapeños 

Classic Beef Burger 
Juicy grilled Beef patties with Fresh Burger buns and
choice of toppings Lettuce, Tomato, Pickles, Onions,

American cheese, Ketchup, Mustard & Mayo

Crispy Onion Rings 
Golden fried and seasoned to perfection 

French Fries 
Hot, Salted shoestring fries with optional Melted cheese

sauce 

Potato Wedges 
Chunky and crispy with a lightly spiced seasoning 

Corn on the Cob 
Steamed & Buttered with optional seasoning 

£ 1 3  
P E R  P E R S O N

Classic Italian Pizza
Your guests will be able to choose from the following

pizzas; Margherita, Double Pepperoni, Veggie Supreme,
Meat Feast & Ham & Pineapple

French Fries 
Hot, Shoestring fries with optional Melted Cheese Sauce

Garlic Knots  
Garlic Dough Balls, brushed with garlic butter & topped

with cheese

Mozzarella Sticks 
Crispy & Gooey with Warm Dipping Sauce 

Italian Sausage Bites 
Mild & Spicy Sausage, roasted with peppers & Onions 

Antipasto Platter 
A selection of

Cured Meats, roasted vegetables, Marinated olives 

I TA L I A N

£ 1 3  
P E R  P E R S O N

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice Page 13



H O T  D I N I N G  

Our Hot Dining offers options to suit all tastes.
Hot buffets are served straight from the kitchen onto our serving tables, with your guests selecting the Items. 

H O G  R O A S T

£ 1 5
P E R  P E R S O N

*Roast Pork Farmhouse Baguette 
Roast Loin of Pork inside a freshly baked Baguette with a

choice of Slaw, Apple Sauce & stuffing

*Welsh Beef Farmhouse Baguette 
Roast Welsh beef inside a freshly baked baguette with a

choice of caramelised onion, Rocket & horseradish 

  *Welsh Slow Roast Lamb Baguette 
Slow roast Welsh Lamb inside a freshly baked baguette

with a choice of Slaw & mint yoghurt

Chunky Chips
Hot, Chunky skin on fries with light seasoning

Beef & Seasalt Roasties
Beef Dripping Roast Potatoes with thyme & Seasalt

seasoning with proper gravy

(*) Choose 2 Meats From Above 

B R I T I S H

£ 1 5  
P E R  P E R S O N

Whole Slow-Roasted Hog
Crackling, juicy pork carved fresh on site in front of your

Guests

served with;

Homemade Apple Sauce
Sage & Onion Stuffing

Freshly Baked Rolls & Brioche Rolls
Crispy Crackling

BBQ Sauce & Chilli Jam
Classic Coleslaw

Roast Potatoes with Rosemary & Garlic
Mixed Leaf Salad

*Minimum of 75 Guests

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice Page 14



G R A Z I N G  T A B L E

Please note: the selection above is a guide to what will be on the table
 this will vary due to availability from our supplier.

Cheeses
Brie (baked with honey and rosemary)

Aged Cheddar
Blue cheese

Goat cheese (rolled in herbs or cranberries)
Manchego or Pecorino

Cured Meats / Charcuterie
Prosciutto

Salami (spicy and mild)
Soppressata

Capicola
Chorizo slices

Breads & Crackers
Sourdough or artisan baguette (sliced)

Lavosh crackers
Crostini

Breadsticks
Gluten-free crackers (optional)

Fresh Veggies
Cherry tomatoes
Baby cucumbers

Carrot sticks
Celery

Radishes
Bell pepper strips

Fresh Fruits
Grapes (red & green)

Strawberries
Blueberries

Figs or dates (seasonal)
Sliced apples or pears

Nuts & Dried Fruits
Almonds (roasted or spiced)

Pistachios
Walnuts

Dried apricots
Dried cranberries

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice 

Pickles & Antipasto
Olives (green, kalamata, stuffed)

Cornichons
Marinated artichokes
Roasted red peppers
Sun-dried tomatoes

Dips & Spreads
Hummus (classic and flavored)

Tzatziki or labneh
Olive tapenade

Honey and fig jam
Wholegrain mustard

Sweet Treats
Dark chocolate 

Chocolate-covered almonds or pretzels
Mini brownies

Macarons or meringues

£ 1 3
P E R  P E R S O N
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C O L D  B U F F E T S

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice Page 16



C O L D  B U F F E T S

Please note: the selection above is a guide to what will be on the table
 this will vary due to availability from our supplier.

Our Signature Menu
Variety of white Rolls with premium fillings

Variety of white & brown Sandwhiches with premium fillings
Pork sausage Rolls

Pork Pies
Variety of Quiche 
Mini Scotch Eggs
Cheese & Pickle

Pate with Crackers
Cocktail Sausages
Chicken Drumsticks
Chicken Nuggets 

Variety Of Pizza Slices
Variety of Pasta Bowls 

Foods of the World Platter (Indian & Chinese)
Variety of Crisps

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice 

£ 1 0  P E R  P E R S O N

 Our Prestige Menu
Variety of white Rolls with premium fillings

Variety of white & brown Sandwhiches with premium fillings
Premium Homecooked Sliced Meat Tray

Homemade Corned Beef Pie
Cheese Board Platter
Pork sausage Rolls

Pork Pies
Variety of Quiche 
Mini Scotch Eggs
Cheese & Pickle

Pate with Crackers
Cocktail Sausages
Chicken Drumsticks
Chicken Nuggets 

Variety Of Pizza Slices
Variety of Pasta Bowls 

Foods of the World Platter (Indian & Chinese)
Variety of Crisps

£ 8  P E R  P E R S O N
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D E S S E R T  M E N U

Please note: the selection above is a guide to what will be on the table
 this will vary due to availability from our supplier.

Our Signature Desserts
Mini Cheesecake Pots (Various flavours)

Victoria Sponge Cake 
Chocolate Gateau

Mini Sugar Doughnuts 
Chocolate Swirl 

Jam & Sponge Swirl 
Shortbread 

Cupcakes (Various flavours)

All Dietary requirements & allergies for all your guests must be stated upon selecting your buffet choice 

£ 2 . 0 0  P E R  P E R S O N
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