
 

Some dishes may contain allergens, please let us know if you have any allergies or intolerances. Allergen codes for all menus: V – vegetarian, VE – vegan, 
G – gluten, M – milk, SU – sulphites, SO – Soy, CR – crustaceans, E – egg, F – fish, MU – mustard, N – nuts, C – celery, P – peanuts, SE – sesame seeds. 
GFOR – Gluten Free on Request, MFOR – Milk Free on Request, VOR – Vegetarian on Request, VEOR – Vegan on Request 
 

   

Celebration of Life 

 
A finger buffet style feast  
A choice of 6 items from the selection below (Additional items are charged at £3pp per 
additional selection)  
 
• Nachos, Fresh Salsa, Guacamole 
• Cheese and Bacon Potato Skins 
• Vegetable Samosas 
• Caprese Salad Kebab, Tomato, Mozzarella, Basil Leaf, Balsamic Vinegar 
• Hummus, Pitta Breads 
• Tempura Prawns with Lime Mayo 
• Wraps and bloomer sandwiches 
• Mini Cheeseburgers 
• Handmade Sausage Rolls 
• Chicken & Vegetable Skewers 
• BBQ Chicken Wings 
• Cod Goujons with Tartare Sauce 
• Chocolate Brownie 
• Lemon Tart 

£25 per person includes tea and coffee station 
 
Traditional afternoon tea  
• A selection of homemade sandwiches: Chicken & Bacon G E GFOR | Cheddar & Pickle M G SU | 

Prawn & Dill Mayonnaise G CR E GFOR | Ham & Wholegrain Mustard G MU GFOR 
• Plain G E M and sultana scones G E M with jam and clotted cream M 
• A selection of traybake cakes M E G N 
• A tea and coffee station.  

£25 per person includes tea and coffee station 
 

Arrival Drinks Packages 

A selection of Prosecco, bottled beer and Elderflower Spritz 

£99 per 20 guests 

*Upgrade to Champagne for a £4 per person supplement* 

 

Room Hire 

Southill or Northill Suite: 10 - 30 guests | £100 room hire 

Riverside Tavern: 30 - 60 guests | £200 room hire  

Tithe Barn: 60 - 120 guests | £400 

 


