
ARTISAN BUFFET £29 pp
Assortment of Afternoon Tea Sandwiches
Roast beef, Lyonnaise onions & horseradish cream
Smoked salmon, dill & lemon crème fraîche
Free-range egg & wild watercress (V)
Smoked cheddar & tomato chutney (V)
Portobello Mushroom & Pesto Sliders (V)
Stuffed with cheese & chives
Quiche Selection (V)
Balsamic onion & mature cheddar
Broccoli & Cote Hill Blue
Moroccan Falafel & Middle Eastern Relish (VG)
Roasted Mediterranean Vegetables & Feta Salad (V)
Heritage Tomato & Basil Salad (VG)
Maple Mustard Caramelised Belly Pork
Buttermilk Chicken & Chipotle
Traditional Pork Pie & House Pickles
Lemon Sole Goujons & Tartare Sauce
Rustic Chips & Dips
Mini Dessert Selection
Double chocolate brownie & salted caramel sauce (V)
Raspberry & white chocolate blondie (V)

the Bailgate Buffet £34 pp
Minted Lamb koftas
Toasted pitta & tahini
Charcuterie Meats
Artisan bread & house oils
Hog roast croquettes
Smoked applewood dip
Mini fish & chips
Pea purée & fresh lemon
Hot & Spicy crispy squid
Mango, chilli & ’Nduja
Waldorf Salad (V)
Apple, celery, grapes, walnuts, lemon pepper crème fraîche
Lebanese arnabeet salad (VGO)
Crispy cauliflower, chickpeas, pomegranate, herbs, minted-tahini, sumac pistachios
Heritage Tomato & Basil Caprese (V)
Mozzarella, extra virgin olive oil & cracked black pepper
Olives, hummus & artisan breads (VG)  
Feta & spinach samosa (V)
Spiced chicken, red pepper & halloumi skewers 
Roasted Mediterranean Vegetable skewers (VG)
sweet potato fries, rustic chips & house dips 
Thyme & SEA salt ROAST POTATOES (VG)
Mini Dessert Selection
Baked lotus cheesecake (V)
Jam & cream scones (V)
Double chocolate brownie & salted caramel sauce (V)

BUFFET
Minimum of 20 people - Free Room Hire

Toast the occasion in style with a prosecco reception...

ASK ABOUT The perfect way to begin your celebration

(V) = Vegetarian  |  (VG) = Vegan |  (VGO) = Vegan Available
(VGO) = Dish can be amended to suit dietary requirements.



On Arrival 
Pork satay & cucumber relish

Duck liver parfait

Hummus & Marinated Olive Crostini (VG) 
Prosciutto & melon

To Begin 
Grilled asparagus 

Prosciutto, buffalo mozzarella & micro herb salad
Seared scallops

Truffle risotto & parmesan crisp
Wild mushroom & tarragon soup (VG) �

Focaccia & herb oil

To Follow 
Grilled lamb koftas

Truffle-infused yogurt, saffron & pomegranate couscous, 
charred baby vegetables & toasted pitta

Trio of pork
Pork belly, hog roast croquettes, pancetta mash & cider reduction

Salmon Niçoise
Jersey royals, anchovies, green beans, soft-boiled egg, capers, olives & lemon oil

Sun-dried tomato & mozzarella ravioli (VGO)
Roasted red pepper velouté, confit garlic oil & fresh basil

Pan-roasted duck & Boulangère potatoes
Duck breast, charred chicory, cherry & red wine reduction

To Finish 
Amaretto tiramisu (V)

Espresso-soaked savoiardi, mascarpone cream, toasted almonds & Amaretto liqueur
Strawberry Pimm’s jelly

Chantilly cream, crisp meringue & berries steeped in Pimm’s syrup
Sticky toffee pudding (VGO)

Salted muscovado caramel & vanilla bean ice cream

We understand that guests have dietary requirements and preferences, we always do our best to accommodate them.
Wherever possible, we are more than happy to adapt dishes for any allergen or dietary requests, please let us know at the 

point of booking and again when pre-ordering. We’re also happy to create bespoke options upon request, 
but we kindly ask that these be arranged well in advance to ensure everything runs smoothly with your booking.

CELEBRATION
Minimum of 25 people - Pre Order Required - Free Room Hire - £45pp 

Toast the occasion in style with a prosecco reception...

ASK ABOUT The perfect way to begin your celebration

(V) = Vegetarian  |  (VG) = Vegan |  (VGO) = Vegan Available
(VGO) = Dish can be amended to suit dietary requirements.


