Function Catering Menu

Canapes
Sweet dill King prawn lettuce cups, Mini roast beef Yorkshire puddings, Sweetcorn fritters with tomato
and avocado salsa, Cashel blue arancini balls,
One of each for £6.95 per head

Finger buffet
Selection of sandwiches on locally sourced white & granary bread, homemade sausage rolls, homemade
chicken goujons and crudités & humous.
£11.95 per head

Fork buffet
Homemade sausage rolls, homemade chicken goujons, crudités & humous, selection of cheeses, celery,
grapes & caramelised red onion chutney, continental meat platter with crusty baguettes, mixed leaf salad,
profiteroles & chocolate sauce, and a fresh fruit platter.
£22.95 per head

Nibbles Buffet
Marinated olives, garlic ciabatta fingers, crispy sweet chilli pork, halloumi fries, fresh salsa, houmous,
pitta breads and chunky chips.
£ 9.95 per head

A la carte menu
Starter, Main Course & Dessert from our main restaurant menu
Two courses from £20 per head. Three courses from £26 per head.

Platters – Mix ‘n’ Match

Slow roasted meat platter £10.95 per head
Choose either slow roasted lamb with mint sauce or slow roasted pork with apple sauce.
Served with soft baps and salad

Fish platter £9.95 per head
Whole salmon or trout
Served with a lemon & tarragon sauce and roasted vegetable cous cous

Cheeses platter £6.95 per head
Cashel blue, crunch cheddar and brie cheese with biscuits, celery, grapes, and chutney

Continental meat platter £7.95 per head
Salami, chorizo and prosciutto ham, freshly baked baguettes, olives and dressed salad

Fish platter £8.95 per head
Crayfish, smoked salmon and king prawns with a Marie Rose sauce, ciabattas and dressed salad

Chicken platter £7.95 per head
Korean chicken wings, chicken goujons and satay chicken skewers. Served with pitta breads, Asian slaw
and houmous.

Sandwich platter £5.95 per head
Selection of sandwiches on white and granary bread served with crudites and houmous

Sides platter £5.95 per head
Skinny fries, sweet potato fries, garlic bread and onion rings

Dessert platter £5.95 per head
Profiteroles, fruit salad, salted caramel cheesecake and Eton mess

