
 
 

 

 Banqueting Selector 

 
 

 

Canapes  

£9.00 per person for 3, and £3.00 pp there after 

Baked ham and cheddar croquette 

Duck spring roll, sesame 

Chilli and lime tempura prawns 

Beetroot and goats cheese on granary croute 

Smoked salmon blini, dill cream  

Goats cheese and red pepper cromesqui 

Cream cheese and chive on granary croute 

Crab fishcake, sweet chilli jam 

 

Finger Buffet Selection 

(Minimum of 15 guests)  

£22.00 per person 

A Selection of open and closed sandwiches on white and brown bread to include:  

Home cooked beef and horseradish 

Baked ham and mustard 

Tuna mayonnaise and chive 

Egg and cress mayonnaise (v) 

Cheddar cheese and pickle (v)  

Choose 5 items; any additional items will be charged at £3.00 per person 

Duck spring rolls with sesame 

Bacon and gruyere cheese croissants 

Chicken Caesar wraps 

Tomato and mozzarella ciabatta basil pesto (v)  

Hot and spicy chicken wings 

Tempura tiger prawns, sweet chilli and coriander 

Lamb and vegetable samosa, lime pickle 

Freshly baked sausage rolls  

Breaded brie wedges with cranberry (v)  

Smoked salmon and cream cheese bagels 

Spicy potato wedges with sour cream (v) 



 
 

 

 

 

 

 

Food allergies and intolerances: Please inform your server before ordering if you have a food allergy or intolerance. All food is prepared in an area where allergens are 

present. All prices are inclusive of VAT at the current rate. All items are subject to availability and all weight is approximate uncooked weights. Any discretionary gratuities 

will be distributed in full to our team members. 

 

 

Fork Buffet 

(Minimum of 20 guests)  

£28.00 per person 

A selection of freshly baked rustic rolls (v)  

Platter of home cooked and deli cured meats, pickle and relish  

Coleslaw (v)  

Warm new potatoes (v)  

Cherry tomato and bocconcini mozzarella Salad (v)  

Dressed mixed leaf (v)  

Please choose an additional 3 dishes from the selection below: Any additional items will be charged at £5.00 per person 

Traditional cottage pie 

Salmon and cod pie topped with mash  

Thai green curry with braised rice, coconut  

Penne pasta Arrabiata with basil pesto (v)  

Lancashire hot pot with pickle red cabbage 

Red pepper and spinach lasagne (V)  

 

BBQ 

£28.00 per person 

(Minimum of 50 guests)  

A selection of freshly baked rustic bread rolls to include: Ciabatta, DoubleTree Subs and Focaccia (v)  

Red onion, chive and potato salad (v)  

Balsamic cherry tomato and bocconcini mozzarella (v)  

Coleslaw (v)  

Please select 3 from the following items: any additional items will be charged at £5.00pp 

Sirloin of welsh beef, sticky onion and horseradish - Supplement charge of £5.95pp 

Chicken satay skewers 

Homemade beef burgers with relish  

New York style hot dogs  

Baked salmon with lemon and thyme  

Vegetable brochettes with pesto oil (v) 



 
 

 

 

Cheese Board 

£10.95 per person  

Selection of British and continental cheese with  

celery, grapes and crackers 
 

Themed Buffets  

(Minimum of 20 guests)  

£28.00 per person 

 

The British Farmer 

Selection of artisan breads 

Platter of home cooked and deli meats 

Mini pork pie selection  

Scottish smoked salmon platter 

Chefs selection of quiche  

Individual beef and ale pie 

British cheese selection 

Balsamic onion  

Pickles and chutney  

~ 

Citrus tart 

Apple crumble tart 

 

The American Diner   

Selection of salads to include:  

Cobb salad 

Mixed salad 

Homemade beef burgers 

American style hotdogs 

Hot n spicy chicken wings  

Spiced potato wedges 

Coleslaw 

~ 

Baked Cheesecake 

Chocolate brownie 

 

The Mediterranean 

Deli meat selection  

Mezze bowl selection  

(Olives/blush/feta/hummus/artichoke) 

Poached chicken and chorizo, roasted red pepper 

and tomato  

Poached salmon with basil salsa 

Penne Arrabiata with mozzarella 

Roasted baby potatoes 

~ 

Passion fruit cheesecake 

Chocolate and orange tart  

 

The Mexican 

Deli meat selection  

Haloumi and chorizo skewers 

Chicken and roasted red pepper fajitas 

Tomato and bocconcini salad 

BBQ pulled pork burritos  

Nachos with chilli salsa, sour cream and 

guacamole 

Spiced potato wedges 

~ 

Key lime pie cheesecake 

Salted caramel torte 

 

 



 
 

 

 

Afternoon Tea Menu’s  
 
 

Classic Afternoon Tea | £18.95 per person 
 

A Selection of Finger Sandwiches on Fresh Bread 
 

Homemade Scones with Clotted Cream and Strawberry Preserve 
 

Chef’s Selection of Homemade Cakes 
 

Freshly Brewed Coffee and Selection of Fine Teas  

 

 - 
Enhanced Afternoon Tea | £22.00 per person  

 
A Selection of Finger Sandwiches on Fresh Bread 

 
Freshly Baked Sausage Rolls  

 
Selection of Quiche 

 
Homemade Scones with Clotted Cream and Strawberry Preserve 

 
Chef’s Selection of Homemade Cakes 

 
Freshly Brewed Coffee and Selection of Fine Teas  

 

- 
Champagne Afternoon Tea | £28.50 per person   

 

Glass of Champagne  
 

A Selection of Finger Sandwiches of Fresh Bread 
 

Freshly Baked Sausage Rolls 
 

Selection of Quiche 
 

Homemade Scones with Clotted Cream and Strawberry Preserve 
 

Chef’s Selection of Homemade Cakes 
 

Freshly Brewed Coffee and Selection of Fine Teas 
 

 

The above menu’s are served in a buffet style, if Traditional Afternoon Tea Stands are 

preferred a £4.00 pp supplement applies 


