
  

Hot Elements 

Please Choose 2 Options 

Home Made Pepperoni or Margaritta Pizza | VO 
Roast Garlic butter & Basil Pesto 

Braised Belly Pork | GFO  
Wholegrain Mashed, Apple & Crackling 

Slow Cooked Feather Blade of Beef | GF 
Roasted Shallot, Roast Potato & Thyme Gravy 

Wild Mushroom, Lentil & Salsify “Cottage Pie” | GFO, VE, V  
Topped with Roast Onion Mash 

Confit Duck Leg | GFO  
& Braised Red Cabbage 

Cheese, Onion & Leek Gratin | V, GFO 
Topped with Savoury Crumb   

 
Accompaniment 

Please Choose 1 Option 

Rosemary & Thyme Roast New Potatoes | V, GF, VEO 
Hand Cut Chips | GFO, V, VE 

Seasonal Vegetables in Shallot & Parsley Butter | V, GF 
Mixed Garden Salad & Mustard Dressing | GFO, VE, V 
Tomato, Roast Red Pepper & Basil Salad | VE, V, GF 

Rocket, Roast Butternut Squash, | VEO, V, GF  
Blue Cheese & Pomegranate Salad 

Mashed Potato | V 
 

Desserts 

Please Choose 1 Option 

Chocolate Brownie | GFO, VE, V  
& Salt Caramel Sauce 
Pear Frangipane | V  

& Custard 
Tonka Bean Cambridge Burnt Cream | V, GFO 

Earl Grey Short Bread 
Selection of Seasonal Fruits | VE 

£30.00 Per Person 

 

 

Buffet Menu 


