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BREAKFAST BAPS - £5.95 + VAT
 Served in a Hobbs House Seeded Wild Yeast Bun

Smoked Steaky Bacon
Pork and Apple Sausage
Vegetarian Sausage (v)
Harissa Marinated Mushroom (vg)

Gluten Free Rolls available on request

Breakfast Meetings

GRANOLA POTS - £4.50 + VAT
Greek
Coconut Yoghurt (vg)

Served with Maple and Apricot Granola and crushed raspberry
and hedgerow berry compote

FRESHLY BAKED PASTRIES - £3.95 + VAT
Pain Au Chocolat
Plain Croissant  (vgo)
Pastel De Nata
Cinnamon Bun

Vegan and Gluten Free Pastries available on request

Kick off your day on the right note by enhancing your morning meeting with a variety of
our delicious breakfast options. These can be served on arrival or as part of your mid
morning break.

Please note that all prices shown are per guest, per serving

v vegetarian vg vegan vgo vegan option available
 Please note all prices in this menu are excluding VAT (plus VAT).

Prices quoted are based on current food costs and are therefore subject
to a possible increase of no more than 4% -
this will be confirmed at the time of booking.

FRESH FRUIT PLATTER - £4.00 + VAT

BLUEBERRY AND MAPLE GRANOLA MUFFINS - £3.95 + VAT

BREAKFAST SEEDED FLAPJACKS (GF) - £3.75 + VAT

BUXTON BREAKFAST SAUSAGE ROLL - £4.50 + VAT



SANDWICHES - Please select 2 (additional
choice £3)

Roast beef and wasabi mayo in Harvest Loaf
Smoked salmon and sweet chilli cream cheese In
Harvest Loaf
BLT, Smoked streaky bacon, Beef tomato, Cos
lettuce in Harvest Loaf
Chicken Caesar, Bacon crumb, Cos lettuce and
Caesar mayo in Focaccia
Wookey Hole Cheddar, Beef tomato, Apple
chutney In Harvest Loaf (v)
Tuna, Olive and sun blushed tomato In Focaccia
Egg Mayo In Harvest Loaf  (v)
Wiltshire ham and coleslaw In a tortilla wrap
Onion bhaji, Raita, Mango chutney In a Wild Yeast
Bun (v)
Moroccan cauliflower, Vegan raita In a tortilla
wrap (vg)
Vegan ploughman's - Smoked vegan cheddar,
Beef tomato, Lettuce and apple chutney (vg)
Mozzarella, Olive, Sun blushed tomato and vegan
pesto in Focaccia (vg)

Lunch Buffet

v vegetarian vg vegan vgo vegan option available

Please note all prices in this menu are excluding VAT
(plus VAT).

Prices quoted are based on current food costs and are
therefore subject to a possible increase of no more than
4% -
this will be confirmed at the time of booking.

All sandwiches are served on either Hobbs House granary,
rosemary focaccia rolls or tortilla wraps. Gluten Free options are
available.

Lunch will be served with Apple and Orange Juice.

SALADS - Please select 1
Spring Grain Salad - Quinoa, Chickpea,
Roast Broccoli, Spring Onion, Spinach,
Radish and Green Herbs with Green Tahini
Dressing (vg)
Heritage Beetroot Slaw with Citrus Aioli
(v) (vgo) (gf)
Potato Salad with Radish, Parsley, Gherkin
and Mayonnaise (v) (vgo) (gf)
Greek Salad with balsamic Vinaigrette (v)
(vgo) (gf)
Feta and Crushed Pea - Marinated Feta,
Minted peas, Orzo, Cucumber, Red onion,
Mint, Rocket, French dressing (v) (vgo)

SAVOURY ITEMS - Please select 2
Buxton Pork and Apple Sausage Roll (vgo)
Chorizo Scotch Egg
Chipotle Bean Pastry (vg)
Charred Pepper, Potato, Spinach and Confit
Garlic Frittata (v)
Leek, Wookey Hole Cheddar and Wholegrain
Mustard Quiche (v)

TORTILLA CHIPS AND DIPS- Please select 2
Butterbean Houmous (vg)
Beetroot Borani (vg)
Smashed Pea and Mint (vg)
Cucumber and Dill Raita (v)
Roasted Pepper Tapenade (v)



 

Sweet Treats
COOKIE PLATTER - £4 + VAT PP 
A selection of the following:

Double Chocolate
Milk Chocolate
White Choc and Raspberry
Oat, Raisin and Lemon

BROWNIE STACK - £4 + VAT PP 
A selection of the following:

Classic
White Chocolate and Cherry Blondie
Salted Caramel 

v vegetarian vg vegan vgo vegan option available

Please note all prices in this menu are excluding VAT (plus VAT). 

Prices quoted are based on current food costs and are 
therefore subject to a possible increase of no more than 4% - 
this will be confirmed at the time of booking. 

CAKE BITES - £2.50 + VAT PP 
A bite size selection of the following:

Victoria Sponge
Lemon Drizzle 
Ultimate Carrot Cake
Chocolate Fudge (vg)
Sticky Toffee Biscoff (vg) 



Our Hot Fork Buffet is a great way to upgrade your lunch. Select a variety of main dishes, sides and
desserts to wow your guests.

MAINS- Please select 2
Chermoula roasted Castlemead Chicken
Souvlaki marinated pulled pork
Smoked beef brisket, Roadhouse chilli
sauce
Salmon & dill fIshcakes. Salsa Verde
Baked salmon, Lemon aioli
Cauliflower wings, Sesame dressing (v)
(vg)
Chermoula roasted aubergine, Sunflower
seed pesto (v) (vg)
Salt baked celeriac, Hazelnut pesto,
Marjoram (v) (vg)

SALADS- Please select 1
Spring Grain Salad - Quinoa, Chickpea,
Roast Broccoli, Spring Onion, Spinach,
Radish and Green Herbs with Green Tahini
Dressing (vg)
Heritage Beetroot Slaw with Citrus Aioli (v)
(vgo) (gf)
Potato Salad with Radish, Parsley, Gherkin
and Mayonnaise (v) (vgo) (gf)
Greek Salad with balsamic Vinaigrette (v)
(vgo) (gf)
Feta and Crushed Pea - Marinated Feta,
Minted peas, Orzo, Cucumber, Red onion,
Mint, Rocket, French dressing (v) (vgo)

SIDES- Please select 2
Parmesan Roasted Potatoes
Warm Root Salad, Braised Kale, Pomegranate
(vg)
Roasted Sweet Potato, Chilli, Pumpkin Seeds
(vg)
Root Vegetable Mash
Braised Fennel, Dill, Broadbeans (vg)
Westcombe Cauliflower Cheese, Herb Gratin

Hot Fork Buffet

v vegetarian vg vegan Please note all prices in this menu
are excluding VAT (plus VAT).

Prices quoted are based on current food costs and are
therefore subject to a possible increase of no more than
4% -
this will be confirmed at the time of booking.

 Upgrade for an additional £6 + VAT per guest

DESSERTS - Please select 1
Vanilla Cheesecake, Blackberry compote
and Honeycomb
Chocolate & Orange Tart with Honeyed
Almonds and Vanilla Cream
Mixed Berry Eton Mess
Caramelised Pineapple with White
Chocolate Mousse and Pistachio




