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HOT LUNCH BUFFET

Choose 3 main dishes - 1 salad - 1 type of bread - 1 dessert
£25pp - Minimum order: 35
Self service - additional fees may apply for chefs to plate up the food

VEGAN & VEGETARIAN

MOUSSAKA

Layered aubergine with lentils and greek tomato sauce topped with potatoes and
bechamel served with mixed leaves.

Contains: gluten.

GREEN THAI VEGETABLE CURRY

Spicy green Thai curry with peppers, cauliflower, mange tout and coconut milk served
with jasmine rice.

Contains: soya, sulphites.

SATAY SWEET POTATO CURRY
Satay sweet potato curry served with fresh coriander and jasmine rice.
Contains: peanuts, sulphites. May contain gluten.

MEDITERRANEAN LASAGNE

Homemade made with Mediterranean vegetables and gluten free lasagne served with
mixed leaves.

Contains: nuts, celery, mustard, sulphites. May contain peanuts, sesame and soya.

MOROCCAN TAGINE
Slow cooked root vegetable tagine served with couscous and harissa sauce.
Contains: gluten, celery, sulphites.

SOUTH INDIAN ROOT VEGETABLE CURRY
Served with pilau rice, naan, cucumber raita and mango chutney.
Contains: gluten (naan), milk (raita)

RED THAI VEGETABLE CURRY WITH CHICKPEAS
Served with jasmin rice.
Contains: sulphites.

ITALIAN BEAN CASSEROLE
Served with roasted herb new potatoes.
Contains: celery, sulphites.

A discretionary service charge of 12.5% will be added to food and drinks.



VEGAN COTTAGE PIE
Served with petit pois.
Contains: celery, sulphites.

LINCOLNSHIRE SAUSAGE & MASH
Seasoned vegetarian sausage with wholegrain mustard mash, rich red onion gravy.
Contains: gluten, milk, mustard, sulphites.

BUTTERNUT SQUASH

Stuffed with goats cheese, pine nuts and roasted Mediterranean vegetables with
mixed leaf salad.

Contains: gluten, milk.

MELANZANI

Layers of aubergine, red wine ragu, fresh basil and buffalo mozzarella, served with
mixed leaves.

Contains: milk, celery, sulphites.

SPINACH AND RICOTTA LASAGNE
Served with mixed leaves and garlic bread.
Contains: gluten, milk, eggs.

GNOCCHI WITH WILD MUSHROOM AND ROSEMARY RAGU
Served with mixed leaf salad.
Contains: gluten, milk, celery, sulphites.

GOATS CHEESE CANELLONI WITH CHERRY TOMATOES
Served with mixed leaves and garlic bread.
Contains: gluten, milk, sulphites.

FISH

LUXURY FISHERMAN'S PIE
Cod, haddock, prawns, leeks, cheddar and fresh parsley, served with petit pois.
Contains: gluten, milk, fish, crustaceans, mustard, sulphites.

BAVARIAN HADDOCK

Fillet of haddock and savoy cabbage served with a smoked Bavarian cheese sauce
and new potatoes.

Contains: gluten, milk, fish, mustard, sulphites.

FISH CATAPLANA

Haddock slow cooked in tomato, red onions, roasted peppers, garlic and smoked
paprika, served with rice.

Contains: nuts, milk, eggs, fish. May contain peanuts and sulphites.

A discretionary service charge of 12.5% will be added to food and drinks.



MEAT

CHICKEN CATAPLANA

Chicken breast cooked with tomato, red onions, roasted peppers, garlic and smoked
paprika, served with rice.

Contains: nuts, milk, celery. May contain sulphites.

SPANISH CHICKEN
Chicken breast, chorizo, tomato, red wine and black olives, served with rice.
Contains: celery, sulphites. May contain gluten, milk, mustard, soya.

RED THAI CHICKEN CURRY

Fillets of chicken and aubergine in a spicy red Thai curry sauce served with sticky
jasmine rice.

Contains: crustaceans, sulphites.

CHICKEN PENANG CURRY
Fillet of chicken in Thai Penang curry sauce served with jasmine rice.
Contains: sesame, crustaceans, sulphites.

GREEN THAI CHICKEN CURRY

Fillet of chicken and mange tout in a spicy green Thai curry sauce served with sticky
jasmine rice.

Contains: soya.

SAUSAGE AND MASH
Award winning pork sausages with wholegrain mustard mash, rich red onion gravy.
Contains: gluten, milk, mustard, sulphites.

PORK AND SAGE CASSEROLE

Tender pork seared in cider, slow cooked in a sage, thyme and apple sauce, served
with new potatoes.

Contains: gluten, milk, mustard, celery, sulphites. May contain soya.

CAMBODIAN PORK AND COCONUT CURRY
Tender pork slow cooked in a spicy curry sauce served with basmati rice.
Allergen free

LASAGNE AL FORNO
A homemade rich ground beef lasagne served with mixed leaves.
Contains: gluten, nuts, celery, mustard, milk, sulphites.

TRADITIONAL COTTAGE PIE
Homemade with mustard mash, thyme, red wine, port and petit pois.
Contains: milk, celery. May contain gluten, mustard, soya.

A discretionary service charge of 12.5% will be added to food and drinks.



SALADS

Mixed Leaves with Balsamic Dressing
Garden Salad (GF, Vegan)
Carrot Rapee (vegan, GF)
Homemade Coleslaw (GF)
Spanish Salad (vegan, GF)

Cucumber, Chilli and Poppy Seed (vegan, GF)

BREAD

BAGUETTES AND BUTTER
Contains: gluten, milk.

VEGAN BAGUETTE
Contains: gluten.

CIABATTA AND BUTTER
Contains: gluten, milk.

DESSERTS

Fruit Platter
Strawberries and Cream
Torte au Citron served with Cream
Pear & Almond Tart served with Cream
Bakewell Tart
Profiteroles
Apple and Pear Crumble with Custard
Lemon Drizzle Sponge with Custard

Sticky Toffee Pudding with Custard

A discretionary service charge of 12.5% will be added to food and drinks.



