
£25.00 per person 

Available for groups of 20 or more

Choose a selection from the following - 3 choices per person

CALAMARI
served with paprika mayonnaise

CHICKEN GOUJONS
served with spicy mayonnaise

SPRING ROLLS V
served with sweet chilli dip

SPICY CHICKEN WINGS
marinated and served with honey bbq sauce

DEEP FRIED CAMEMBERT
with redcurrant jelly

CUMBERLAND SAUSAGES
with mustard mayonnaise

HALLOUMI FRIES V GF
with tomato salsa

MINI CROQUE MONSIEUR
filled with ham and cheese

POMMES FRITES V GF VG
a large bowl of French fries

V  SUITABLE FOR VEGETARIANS     GF GLUTEN FREE     VG  SUITABLE FOR VEGANS

FINGER BUFFET MENU

£32.50 per person   •   Minimum of 40 people
Choose any two from each section

      BEEF BOURGUIGNON GF
Traditional casserole of beef braised in red wine 

with bacon, baby onions and mushrooms

        LE CURRY V GF VG
Spicy roasted sweet potato, cauliflower, spinach, celery,  

chickpea curry served with rice and pitta bread

COQ AU VIN GF
Classic French chicken casserole with bacon, 

onions and mushrooms

HERB ROASTED NEW POTATOES V GF VVVV

RICE V GF VG

TOMATO, RED ONION & BASIL SALAD V GF VG 

CAESAR SALAD V

KEY LIME CHEESECAKE V
Classic cheesecake with mango coulis

TARTE AUX POMMES V
Apple lattice with sultanas and a hint of cinnamon,  

served warm with cream

PROFITEROLES V
Choux pastry filled with cream and covered  

in chocolate sauce

KNIFE & FORK BUFFET MENU

V  SUITABLE FOR VEGETARIANS     GF GLUTEN FREE     VG  SUITABLE FOR VEGANS


