
Canapés Menu

Canapé Choice A- £1.00 each

Welsh rarebit on toast

Stuffed courgette rolls with cream cheese and herbs

Chicken Caesar salad, lettuce rolls

Smoked haddock fish cake

Herb crusted tomato and white bean stew

Canapé Choice B- £1.20 each

Cumbrian ham, red onion marmalade, Somerset brie

Smoked duck breast, poached pear and stilton

Jersey crab mayonnaise and avocado, lettuce roll

Crisp battered cod fingers with tartare sauce dip

Crispy vegetables with a sour cream and chive dip

Canapé Choice C- £1.40 each

Grilled asparagus wrapped in cured ham

Smoked salmon, cucumber, cream cheese and chives

Smoked salmon and crab cocktail

Crisp battered prawns with lemon and chive dip

Globe artichoke stuffed with mushroom tartare

Tartare of beef on Melba toast with horseradish cream

Minimum numbers of 12 guests required

All prices are inclusive of 3% GST



Finger Buffet Menu

Menu A- £4.95pp

Selection of sandwiches of your choice
Home-made sausage rolls with caramelised onions and cheddar

Grilled vegetable quiche
Crisps and nuts

Menu B- £7.95pp

Selection of sandwiches of your choice
Home-made sausage rolls with caramelised onions and cheddar

Grilled vegetable quiche
Breaded chicken drumsticks

Smoked salmon and crab mayonnaise lettuce Rolls
Crisps and nuts

Menu C- £9.95pp

Selection of sandwiches of your choice
Home-made sausage rolls with caramelised onions and cheddar

Grilled vegetable quiche
Plus 3 choices from canapés menu

Crisps and nuts

All prices are inclusive of 3% GST



Cold Buffet Menu

Crab mayonnaise lettuce rolls
Slow cooked duck leg, gems, poach pear, stilton, red wine dressing
Chicken mayonnaise, smoked bacon, croutons, green beans, olives

Chicken liver pâté with roast apple chutney and Melba toast
Black pudding and quail egg salad

Smoked salmon, avocado, tomato and mixed herbs
Globe artichoke stuffed with mushroom tartare

_______

Salad of smoked duck breast, Jersey Royals, green beans, poached pear, stilton, 
red wine dressing

Warm spiced lamb with couscous, grilled vegetable, cucumber and coriander dip
_______

Salad of prawns and salmon, little gems, beetroot, apples, cocktail sauce
_______

Chocolate and ginger cheesecake with clotted cream

Seasonal fruit trifle

Glazed apple tart with lemon curd ice-cream

________

Option 1 Option 2 Option 3
£13.50 pp £16.50 pp £22.50 pp
2 Salads 3 Salads 4 Salads
1 Meat  Dish 1 Meat Dish 2 Meat Dishes
1 Fish Dish 1 Fish Dish 1 Fish Dish
1 Dessert 2 Desserts 2 Desserts

Cheese Board

All prices are inclusive of 3% GST



Hot Buffet Menu

Crab spring rolls with a chilli and coriander dip
Grilled mackerel and fennel salad

Smoked haddock fish cakes with tartare sauce
Welsh rarebit with smoked salmon on toast

Salad of wood pigeon, black pudding, smoked bacon beetroot
Smoked duck breast, Jersey Royals, green beans, poached pear
Wild mushroom, roast shallots and stilton on toasted bloomer

_____

Roast of your choice with red wine gravy, roast potatoes 
and seasonal vegetables;

Sirloin, rib eye, loin of pork, saddle of lamb
_____

Baked salmon Wellington with broccoli, asparagus and hollandaise

Pan fried black bream with grilled prawns and warm couscous salad

Grilled vegetable pudding, asparagus, wild mushrooms
_____

Traditional bread and butter pudding with vanilla custard

Sticky toffee pudding, caramel sauce and vanilla ice-cream

Warm custard tart, fresh raspberries, clotted cream
_____

Option 1 Option 2 Option 3
£13.50 pp £16.50 pp £22.50 pp
2 Salads 3 Salads 4 Salads
1 Meat  Dish 1 Meat Dish 2 Meat Dishes
1 Fish Dish 1 Fish Dish 1 Fish Dish
1 Dessert 2 Desserts 2 Desserts

Cheese Board

All prices are inclusive of 3% GST


