
Chicken Satays

Tandoori  Chicken mini  naan & coriander  
yoghurt

Smoked pancetta  and brie ,  peach rel i sh

Thai  chicken with chi l i  d ip

Duck spring rol l s  with sweet  chi l i  d ip

Maple  glazed chipolata

Mini  Yorkshire  puddings
with roast  beef  and creme fraiche & chicken and 
redcurrant  (must  be  counted as  2  options)

MEAT

CANAPES
Menu

VEGETARIAN

Goats  cheese  & beetroot  jam corst ini  (veg)

Sun blushed tomato and mozzarel la
crost ini ’ s  (veg)

Wild mushroom, garl ic  & thyme in puff
pastry  (veg)

Spinach & feta  bites  (veg)

Vegetarian spring rol l  (veg)

F ISH

Smoked salmon & cream cheese  in  a  
pastry  case

Chil i  & l ime with prawn and crab pastry
case

Breaded coconut  prawn

VEGAN
Mini  onion bhaj i  & veggie  pakora (V)

Smashed garden pea & lemon bites  (V)

Vegan canape se lect ion board (V)

Crisp jackfruit  wings  (V)

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Dairy  Free ,  NF = Nut Free ,  *  Avai lable  on request



Chicken Liver  Pate
Blended with ol ives  and gar l ic  butter  with cream,  served on a  rocket  sa lad and

toasted c iabatta  bread

Chicken caesar  Salad
Chicken breast ,  green leaf  sa lad,  Caesar  dress ing with parmesan shavings

(†  Parma Ham)

Ham Hock Terrine
Served on a  bed of  leaves  with cucumber chutney and toasted c iabatta  bread

King Prawn Salad
Served with a  chi l i  mayo on a  bed of  baby leaf  sa lad

Tomato & Mozzarel la  Salad
Layers  of  tomato coul is  with mozzarel la  and balsamic

Wild Mushrooms Sauté  in  Cream Reduction
With baby spinach leaves  on a  warm bruschetta  bread

Caramelised Red Onion & Pear  Goat ’ s  Cheese  Tart let  (other  f i l l ings  avai lable
upon request)

Served with rocket ,  bas i l  and balsamic  sa lad

Chickpea & Falafe l  Salad
Spicy  chickpea with sweet  potato and beetroot  fa lafe l  and vegan mayonnaise

Tandoori  Chicken
Served with naan bread and gar l ic  yoghurt

Basket  of  Bread Rolls  †
( for  8–10 guests  per  table)

STARTERS
Menu

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Diary  Free ,  NF = Nut Free ,  *  Avai lable  on request



Daube of  Beef
Slow roasted Scott ish  beef  with creamy peppercorn sauce ,  dauphinoise  potatoes

(Other  sauces  avai lable  upon request)

Beef  in  Engl i sh  Ale  Pie  
Slow cooked beef  in  local  Cotswolds  Ale  with a  puff  pastry  l id ,  new potatoes

Lamb Shanks  †
With a  rosemary red wine tomato jus  with dauphinoise  potatoes

Supreme Chicken
Chicken breast  f i l led with baby spinach in  a  whole  grain mustard spring onion

sauce ,  dauphinoise  potatoes .  (Other  sauces  avai lable  upon request)

M A I N S
Menu

S I G N A T U R E  D I S H E S

C L A S S I C  R O A S T S  

Roasted Chicken

Roasted Beef  with Yorkshire  Pudding †

Roasted Shoulder  of  Lamb †

Roasted Caul i f lower with Garl ic  and Herbs  (v)

V E G E T A R I A N  &  V E G A N

Savoury Stuffed Red Pepper  (V)
With r ice ,  tomato,  aubergine and courgette

Spinach & Ricotta  Tortel l ini  (veg)
Served in  a  creamy sauce

Mushroom Risotto (v*)
Served with parmesan f lakes

F I S H

Baked Salmon
Saffron hol landaise  with baby new

potatoes  & seasonal  vegetables

Oven Baked Seabass
Served with green beans ,  sauteed potatoes ,  sun 

blushed tomatoes  & l ime oi l  

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Dairy  Free ,  NF = Nut Free ,  *  Avai lable  on request



Chocolate  Fondant
 Served with vani l la  ice  cream 

Eton mess  
Raspberries  and strawberries  mixed in  a  whipped cream with crumbled

meringue and summer fruits  coul i s  

Vanil la  Cheesecake 
Served with raspberry  compote

Apple  Crumble Tart let  
Served with custard

Cheesecake of  the  day 
(Flavours  change regular ly ,  contact  us  for  detai l s )

Class ic  Lemon Tart  
Served with fruit  compote

Trio of  Desserts  †  
Chocolate  Truff le  Tort ,  Meringue Nest ,  Pass ionfruit  Tart let

Profiteroles  
With Chocolate  Sauce 

Vegan Chocolate  Tort  
Served with raspberry  coul is

DESSERTS
Menu

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Diary  Free ,  NF = Nut Free ,  *  Avai lable  on request



Cumberland & Lincolnshire  sausages  

Prime mince beef  burgers  

Roasted chicken & chorizo Medley  of  balsamic roasted vegetables  topped with hal loum i  

Vegetarian /  vegan burger  and sausage  avai lable  when pre-ordered

B B Q
Menu

T R A D I T I O N A L  M E N U

S I D E S

Green leaf  sa lad with Caesar  dress ing 

Crunchy homemade coles law 

Tomato,  onion and bas i l  sa lad 

Pesto pasta  

+  C H O I C E  O F  2

BBQ pork r ibs

Minted lamb kofta
with wholemeal  pitta  & Moroccan sty le  couscous

Salmon steaks  in  butter

King prawns with garl ic  and herb butter  

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Diary  Free ,  NF = Nut Free ,  *  Avai lable  on request



Bacon & Sausage Baps  

Fish Goujons  & Chips  

Hog Roast  Baps  Pizza  Buffet  & Chips  
Pepperoni ,  BBQ Chicken and Margherita  

Cheeseboard 
Includes :  4  cheeses  (Red Leicester ,  Cheddar ,  Brie  and Sti l ton)  cold meats ,  hummus,  sa l sa  &

chutneys ,  breads ,  crackers  & grapes

E V E N I N G  F O O D
Menu

H O T  B U F F E T  S E L E C T O R

Build your own burger  
Served with Chips  and a  se lect ion of  burger  f i l l ings  

Thai  Chicken or  Vegetable  Curry Bowl 
Served with r ice  

Chicken,  Hal loumi or  Vegetable  Faj i ta ' s  
Served with sour  cream,  Salsa  & Guacamole  

Mac & Cheese  Bowl

Carbonara Bowl 

Chil l i  & Rice  Bowl 

Pizza  Sl ices  & Chips  

Select ion of  Sandwiches  & Chips  

C O L D  F I N G E R  B U F F E T

Select ion of  sandwiches  
Vegetable  Quiche 

Sl iced Ham & Sl iced Turkey 
Sausage Rolls  

Chicken Drumsticks  

Cocktai l  Sausages  
Mixed Leaf  Salad 

Potato Salad 
Coles law 

Couscous  Salad 

†  Addit ional  Charge
V = Vegan,  Veg =  Vegetarian,  GF = Gluten Free ,  DF = Diary  Free ,  NF = Nut Free ,  *  Avai lable  on request
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