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Sandwich Bar & Tea Rooms

BRONZE BUFFET PACKAGE (£5.50 PP)

Picnic Sandwiches including Ham and Tomato
Cheese and Pickle
Pork Sausage Rolls and
Selection of Crisps

Delicious homemade Vanilla and Chocolate Cupcakes

SILVER BUFFET PACKAGE (£7.50pp)

Picnic Sandwiches, and halved Soft Rolls
Including Yorkshire Ham and English Mustard, sliced free range Egg and Mustard Cress,
Mature Cheddar, Pickle and Green Leaves
Pork Sausage Rolls
Farm to Fork Traditional Pork Pie
A selection of Crisps and Tortilla’s
And Houmous Dip
Bacon and Mature Cheddar and Mature Cheddar and Chive Quiche

A selection of delicious homemade Cupcakes/Muffins, and Scones with Jam and Cream



GOLD BUFFET PACKAGE (£9.99pp)

Finger Sandwiches, Halved Soft Rolls, and Wraps to include
Hand cut Ham, English Mustard, and Rocket
Free Range Sliced egg, Vine grown Tomato’s, and Mustard Cress
Tuna, Mature Cheddar, and Red Onion
Club Sandwich, Turkey, Bacon, Dijon Mustard, Tomato, Green Leaves, and Cucumber
Cream Cheese and Beetroot
and Coronation Turkey Wraps
Pork Sausage Rolls and Cheese Savoury Rolls

Bacon Lardons, Mature Cheddar and Roasted Red Pepper, and Mature Cheddar and Sundried Tomato
Quiche

A Selection of Hand cooked Crisps, Tortillas and Selection of dips, including, Traditional Houmous,
Beetroot Houmous

Board of Crudités with Seasonal Vegetables and Salad
Farm to Fork Traditional Pork Pie
Fresh and Crispy Green Salad
Greek Salad
Our Delicious Handmade Coleslaw
A Selection of Cheese and Cooked Meats Platters

Homemade Cupcakes, Scones with Raspberry Preserve and Cream, and homemade Cookies

PLATINUM BUFFET PACKAGE (£13.99)

A selection of Gourmet Finger Sandwiches, Open Sourdough Bites, Luxury Wraps to Include
Hand cut Ham, English Mustard and Rocket
Scottish Smoked Salmon, Cream Cheese and Watercress
Pastrami, Swiss Cheese, Dill Pickle, Dijon Mustard, and Salad Leaves
Roast Beef, and Horseradish Dressing
Smoked Salmon, Cream Cheese, and Fresh Chives
and Coronation Chicken and Fresh Coriander Wraps

Sourdough Platters including homemade Mackerel Pate and Beetroot, Goats Cheese and Fig, and
Mozzarella, Basil Pesto and Sundried Tomato

Artisan Sausage Rolls, Butternut Squash and Sage Savoury Rolls



Goats Cheese and Sundried Tomatoes, Broccoli and Stilton Tartlets

Hand cooked Selection of Crisps and Tortilla, with Traditional Houmous, Beetroot Houmous and
Roasted Red Pepper Houmous

3-Tiered Pork Pie Tower, including Traditional Pork Pie, Caramelised Onion Pork Pie, and (award
winning) Balti Pork Pie (all Farm to Fork)

Crudités Board with Seasonal Vegetables and Salad
Crispy Green Salad
Greek Salad
Fresh Pasta Salad, with Olives, Roasted Red Pepper, Vine Ripened Tomatoes, Fresh basil and Garlic
Handmade Coleslaw
Cheese and Pate Platter, with Crusty Bread and Bread Thins
Cooked Meats Platter

A Selection of delicious homemade Cupcakes, Scones with Raspberry Preserve and Cream Scones,
Homemade Cookies and Seasonal Fruit Skewers

A Canapes Selection can be supplied/added to any of the above

Menus on arrival starting at £3.99 per head

All of our dishes include locally source ingredients, and are subject to Seasonal
Changes

The Pies are all sourced from Farm to Fork



