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BUFFETS  &
PLATTERS
 
CLASSIC BUFFET – £17.00 per person
Minimum order 30 people 

A selection of sliders
Roast beef and horseradish / smoked ham 
and tomato / avocado and red pepper
Pizza bites – Cheese / pepperoni
Pork pies
Quiche selection meat and veggie
Veg skewers with vegan garlic mayo dip
Chicken skewers with BBQ sauce
Veg spring rolls with sweet chilli dip
Onion bhajis with mango dressing

GRAZING PLATTER – £23.00 per person

Smoked cured ham
Italian salami
Parma ham
Mature Cheddar
Camembert wedges
Goat cheese 
Pretzels
Biscuits for cheese
Bread sticks
Halloumi sticks
Chicken skewers
Beef skewers
Veggie skewer
Finger sandwich selection 
Smoked salmon / beef / chicken / avocado and 
red pepper / cheese and pickle
Selection of chutneys and dips 
Dried apricots
Raisins
Mixed nuts 
Seeds
Hummus 
Fruit & nuts

All prices exclude service charge, service charge is charged at 12.5%. 



 
 
SANDWICH 
PLATTER – £11.00 per person
for 10 or more

SELECTION OF SANDWICHES 
AND WRAPS INCLUDING

Roast beef and horseradish
Smoked ham and tomato
Cheese and caramelised red onion
Egg mayo
Tuna and cucumber

Pick 4 different types per booking additional 
sandwich option at £1.50 per person

CONTINENTAL 
BREAKFAST – £11.00 per person
Minimum order 30 people

SELECTION OF BAKED PASTRIES

Croissant 
Pain au chocolat
Jam & butter portions
Fresh fruit
Mixed fruit salad 
Blueberry or chocolate chip mini muffins 

BUY THE 

CHEFS

A ROUND

£5.00



POP  UP  PIZZA  OVENS
Minimum booking of 50 required

We have several portable pizza ovens that allow us
to come to your event and serve up authentic
Neapolitan stone baked pizza. Pizzas are generally
served at 8” individual pizzas to order

PIZZA OVEN ONE –  £22.00 per person 
Classic pizzas CHOOSE 3 TOPPINGS

Margarita
Pepperoni 
Ground beef and jalapeno 
Wild mushroom and truffle oil (VE)
Garden party (VE)

Side dishes (CHOOSE 3 ITEMS) 

Additional items can be added at £1.50 per person 
Homemade potato salad 
House salad 
Tomato and mozzarella salad 
Spicy coleslaw
Pit boss beans
Crushed buttery new potatoes with
chopped spring onions 
Corn on the cob

PIZZA OVEN TWO – £25.00 per person 
Special pizzas (CHOOSE 3 TOPPINGS) 

Pulled spicy chicken and jalapenos 
Big Manc burger pizza
Fish f inger and tartar sauce 
Kimchi Korean fried chicken 
Classic hot dog and crispy fried onion
Onion bhajis chicken tikka and mango 

Side dishes (CHOOSE 3 ITEMS) 

Additional items can be added at £1.50 per person 
Homemade potato salad 
House salad 
Tomato and mozzarella salad 
Spicy coleslaw
Pit boss beans
Crushed buttery new potatoes with
chopped spring onions 
Corn on the cob



Bespoke dining menus
Available upon request
3 courses from £35 per person 

Pizza  &  Prosecco
Masterclass
£30 per person, minimum booking of 50 people
Make and create your own pizza, you will be shown
how to create an authentic pizza with our highly trained 
pizza chefs. Welcomed with a glass of Prosecco
Enquire today!

Texas  Pit  BBQ
Minimum booking of 50 required

Authentic spring and summer BBQ served from
the terrace, also available as a grill menu for 
internal bookings 

BBQ – £30.00 per person
From the grill (CHOOSE 3 ITEMS) 

Marinated chicken breast burgers 
Bacon cheeseburgers
Steak burgers
Pulled pork bun 
Brisket burger 
Chicken wings in buffalo sauce 
Smokey lentil vegan burger (VE)
½ Rack of ribs
Old English sausages with curried ketchup 
Lamb kebabs
Vegan kebabs (VE) 

Side dishes (CHOOSE 3 ITEMS) 

Additional items can be added at £1.50 per person 
Homemade potato salad 
House salad 
Tomato and mozzarella salad 
Spicy coleslaw
Pit boss beans
Crushed buttery new potatoes with
chopped spring onions 
Corn on the cob   



Canapes  
£4.00 per item
Minimum of 10 orders per item 
Recommended 3 per person 
Minimum guests required 30 

Blini with cheese, smoked salmon and lemon 
BBQ grilled prawn skewers, sweet chilli dressing 
Seafood fish cake, lemon mayo 
Pulled pork and slaw slider
Meatball marinara 
Chicken skewer, peanut sauce 
Beef burger and dill slider 
Fig, brie and plum chutney croute 
Beef and horseradish crème fraiche
Yorkshire pudding 
Chicken wrapped with bacon lollipop 
Roasted red pepper, avocado and pesto slider 
Prawn basil flavoured cheese and tomato 
mini brioche 
King prawn blini 
Roasted vegetable, tomato chutney on a
toasted mini brioche 
Chicken and redcurrant marmalade 
Yorkshire pudding 

BOTTOMLESS BOWL FOOD

£1pp per item 
Skin on fries 
Mixed salad 
Onion rings 

SWEET SELECTION 

Chocolate filled churros 
Vegan Victoria sponge cake (VE)

Triple chocolate mousse 
Caramel filled mini churros
Chocolate and hazelnut croustillant 
Vegan mini mocha cake (VE)

Chocolate éclair 


