
 

3 COURSE BUFFET DINNER  

Private Dinner £50.00 +VAT   
INCLUSIVE OF ROOM HIRE 

 

MENU OPTIONS 

Salads (choose 2 option) 

Baby mixed leaf salad 

Goat cheese salad with poached pears and walnut dressing 

Tuna Niçoise salad 

Traditional Greek salad 

Caesar salad (choose plain or with chicken) 

Soups (choose 1 option) 

Cream of mushroom 

Cream of butternut squash 

Tomato and basil 

Leek and potato 

Mixed vegetable (choose plain or with chicken) 

Main Course (choose 1 option from meat, 1 option from fish and 1 option from veg) 

Vegetable lasagne 

Vegetable bake with steamed rice 

Mushroom and chestnut pie 

Sautéed salmon with steamed seasonal vegetables 

Traditional fish and chips with mushy peas 

Chicken Supreme with mashed potato and gravy 

Chicken Stroganoff with steamed rice 

Beef casserole with mashed potato 

Desserts (choose 3 option) 
Lemon Cheesecake 

Chocolate fudge brownies with vanilla ice cream 

Traditional rice pudding 

Strawberry and chocolate mousse 

Exotic fruit salad 

Beverages Included 
Orange Juice 

Exotic Juice 

Still & Sparkling Water 

 
Food Allergies & Intolerances : 

Before you order your food and drinks, please speak to a member of staff if you want to know about our ingredients. 

 

 


