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FINGER BUFFET

All finger buffets are served with the following:

Freshly Filled Sandwiches, Bridge Rolls and Tortilla Wraps (VA, VGA, GFA, DFA) (535 kcal)
Homemade Pork Sausage Rolls with Sage and Onion (VA) (162 kcal)

Caramelized Red Onion and Goat’'s Cheese Galette (V, VGA, DFA) (139 kcal)

Desserts, freshly made in our pastry kitchen (698 kcal)

Add a Cheeseboard served with Biscuits, Celery and Grapes
£6.75 (ex VAT) (V, GFA) (341 kcal)

Select one dish from the following section:

Homemade Quiche (V) (432 kcal)

Tomato and Mozzarella Pizza (V) (131 kcal)

Grilled Mediterranean Vegetable Skewers with Basil Pesto (V, GF) (46 kcal)

Vegetarian ‘Sausage’ Rolls with Cheddar, Onion and Chives (V) (184 kcal)

Crudités, cucumber, carrot, peppers, celery and cherry tomatoes with cream cheese
and chive dip (V, VGA, GF, DFA) (113 kcal)

Sweet Potato Bhajis with Raita (V, VGA, GF, DFA) (93 kcal)

Spicy Potato Wedges and Tomato and Onion Relish (V, VG, GF, DF) (138 kcal)

Sweet Potato Chips with Garlic Mayonnaise (V, VGA, GF, DFA) (219 kcal)

Select one dish from the following section:

Marinated Thai Chicken Satay with Peanut Satay Sauce (GF, DFA) (109 kcal)

Grilled Chipolata Sausages with Grain Mustard Creme Fraiche Dip (DFA) (260 kcal)
Grilled Lemon Chicken Kebabs with Gremolata (Parsley, garlic and lemon zest) (GF, DF)
(148 kcal)

Salmon Teriyaki Skewers with Toasted Sesame Seeds (DF) (285 kcal)

Cajun Fish Goujons with Lime and Coriander Tartar Sauce (411 kcal)

V = Vegetarian, VG = Vegan, GF = Gluten Free, DF = Dairy Free

VA = Vegetarian Adaptable, VGA = Vegan Adaptable, GFA = Gluten Free Adaptable, DFA = Dairy Free
Adaptable

Further dietary options available on request.

Full allergen information is available on request.
Please note that our kitchens are not allergen free environments so cross contamination may occur.

All kcal listed are approximate per serving. Adults need around 2000 kcal per day.




