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Breakfast Options
Cold Options
• Freshly baked pastries (V)
• Fresh fruit platter (v)
£4.00 per person

Hot Options
• Hot breakfast sandwich
• Bacon, Sausage or Veg Sausage (V)
£4.50 per person



Sandwich Buffet
Buffet includes
• Handmade sandwiches (white & brown bread)*
• Lancashire Crisps
• Salad garnish
£5.50 per person

Extras
• Traybakes
• Fresh fruit bowl
+ £4.00 per person

*Sample filling options include: Lancashire Cheese & Chutney, Wiltshire 
Ham & Cheddar, Free Range Egg Mayonnaise & Cress, Tuna & Cucumber or 
Sweetcorn



Finger Buffet
Buffet includes
• Open and closed handmade sandwiches*
• Salad garnish
• Veg crudities (V)
• Dips
• Hummus
• Sausage rolls
£10.00 per person

Extras
• Traybakes
• Fresh fruit bowl
+ £4.00 per person

*Sample filling options include: Lancashire Cheese & Chutney, Wiltshire 
Ham & Cheddar, Free Range Egg Mayonnaise & Cress, Tuna & Cucumber or 
Sweetcorn



Fork Buffet
Buffet includes
• Cold meat platter*
• Mixed leaf salad
• Potato and spring onion salad
• Bloomer bread and butter
• Hummus
• Olives
• Sausage rolls
• Veg samosas (V, Halal)
• Pakora (GF, V, Halal)
£16.00 per person

Extras
• Selection of indulgent desserts
• Luxury fresh fruit platter
+ £4.00 per person

*Includes: Wiltshire Ham, Roast Beef and Roasted Turkey



Afternoon Tea
Includes
• Mini soup of the day
• Selection of handmade finger sandwiches
• Mini quiche (V)
• Mini pork pie
• Scone with jam and cream
• White chocolate and cranberry tiffin
• Small cakes*
• Coffee or a pot of tea
£24.00 per person
(+ £6 to add a glass of Prosecco)

*Gluten-free and vegan options available on request



Canapes 
Chicago Style Canapes
• Mandarin & Prune with Smoked Duck on White Bread
• Artichoke & Tomato on White Bread
• Prawn, Basil flavoured Cheese & Tomato Mini Brioche
• Fourme D’Ambert Blue Cheese, Pear & Fig on Special Grain Bread
• Trout Roe, Smoked Trout & Cucumber on Black Bread
• Vegetables on Nordic Bread
• Ham, Fig Butter on Olive Bread
• Smoked Salmon, Lemon-flavoured Cheese & Cucumber Mini Brioche
£8.00 per person

Provencal Bistro Canapes
• Courgette & Cherry Tomato on Polenta
• Horseradish Cheese & Paprika on Spinach Bread
• Goat’s Cheese with Almonds & Pistachios on Profiterole
• Aubergine, Ewe’s Milk Cheese & Almonds on Fig and Hazelnut Bread
• Fromage Frais with Piquillo Peppers & Black Olives on Curry Bread
• Tomato & Basil Cheese with Grilled Vegetables on Walnut Bread
• Brie Cheese Cream with Apple, Fig & Hazelnut on Brioche
£8.00 per person

Vegan Canapes Selection
• Cucumber Hummus on Courgette Shortbread
• Almond Cream & Edamame Bean on Pea & Mint Muffins
• Carrot, Lemon & Ginger Mousseline Mini Tarts
• Falafel Bites topped with Sesame Seeds
• Sun-dried Cherry Tomato & Olive Tapenade on Curry Polenta Cubes
• Piquillo & Sweet Pepper Tomato Tarts
• Guacamole & Almond on Walnut Crackers
£8.00 per person



Hot Buffet
Options include
• Beef hot pot
• Butter pie
• Veg chilli and rice (V, GF)
• All served with red cabbage, bread and butter
£14.00 per person



Drinks 
Options include
• Coffee & Tea | £3 per cup
• Wine | £5 per glass
• Prosecco | £6 per glass




