
Classic Buffet
£15 PER PERSON |

MINIMUM 20 guests |
 ALL DIETARIES CATERED |

Cheese & Ale Chutney (V)
Roasted Ham & Mustard Mayo
Egg Mayonnaise & Watercress (V)

SANDWICHES

HOMEMADE MINI SAUSAGE ROLLS, SAGE SALT

MINI TOMATO & MOZZERELLA PIZZETTA (V)

BRIE & WILTED SPINACH QUICHE (V)

PARMESAN CHEESE STRAWS (V)

CRISPS

TWO MINI CAKE BITE SELECTION

v

Finger & Fork
£25 PER PERSON

MINIMUM 20 guests |
 ALL DIETARIES CATERED |

SUSSEX & ITALIAN CHEESE SELECTION (V)

ITALIAN MEATS SELECTION

OLIVES, CORNICHONS, PICKLES

FOCCACIA, BUTTER

MINI PORK PIES, PICCALLILI

HOMEMADE SCOTCH EGG

VEGETABLE PAKORA, MANGO CHUTNEY (V)

LOCAL VEGETABLE QUICHE (V)

PIRI PIRI CHICKEN

SEASONAL SALADS, DRESSING

TWO MINI CAKE BITE SELECTION

v
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Afternoon Tea

BRIE & WILTED SPINACH QUICHE (V)

PARMESAN CHEESE STRAWS (V)

TWO MINI CAKE BITE SELECTION

HOMEMADE SCONES, CLOTTED CREAM & JAM

v

Cheese & Ale Chutney (V)
Smoked Salmon & Cream Cheese
Roast Beef & Horseradish Cream
Egg Mayonnaise & Watercress (V)

SANDWICHES & WRAPS

Hot Buffet
£25 PER PERSON |

MINIMUM 25 GUESTS |
ALL DIETARIES CATERED |

BUFFALO CHICKEN WINGS, BLUE CHEESE DIP

HONEY MUSTARD SAUSAGES

SPINACH & FETA TARTLETS (V)

CHICKEN SKEWERS, SATAY DIP

CARAMELISED ONION & CHEDDAR TART (V)

FRESH BAKED FOCCACIA, BUTTER (V)

ONION BHAJIS, MANGO DIP (V)

GREEN SALAD, HOUSE DRESSING (V)

PARMESAN WEDGES, AIOLI DIP (V)

TWO MINI CAKE BITE SELECTION

v

£20 PER PERSON |
MINIMUM 20 GUESTS |

ALL DIETARIES CATERED |
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Luxury Buffet
BEEF CHILLI CON CARNE 

PULLED BBQ MUSHROOM (VG) 

CHICKEN KATSU

HONEY ROASTED CHIPOLATAS

MAPLE ROASTED ROOTS (VG)

 BUTTERED MASH (V) 

RICE (VG) 

GREEN SALAD, HOUSE DRESSING (VG)

HOMEMADE FOCCACIA, BUTTER

TWO MINI CAKE BITE SELECTION

v

£27.50 PER PERSON |
MINIMUM 25 GUESTS |

ALL DIETARIES CATERED |

Canapes
MAPLE GLAZED PORK BELLY, CIDER PUREE

CHARGRILLED LAMB SKEWER, OLIVE CRUMB, MINT YOGHURT

ROASTED AUBERGINE PEPPER FONDUE, TOASTED PINENUTS (VE)

CITRUS SALMON ROLL, HORSERADISH CREME FRAICHE, BLINI

CHORIZO SAUSAGE, HOT HONEY

CHICKEN KATSU SKEWER, CORIANDER CRUMB

PANKO CHILLI OLIVE, CREAM CHEESE (V)

TORTILLA, GUACAMOLE, PICO DE GALLO (V)

RARE ROAST BEEF, YORKIE, BEEF GRAVY, CRISPY ONION

POLENTA CHIP, SWEET CHILLI (VE)

COCONUT CURRY PRAWN, POPPADUM, CORIANDER

BBQ PULLED PORK SLIDER, PICKLES, CRISPY ONION

Choose five canapes to serve to your guests
£20 PER PERSON |

MINIMUM 25 GUESTS |
ALL DIETARIES CATERED |

Staff to serve charged in addition
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