
Allergy information is available, please ask a member of our team 

 
 
 

WEEKDAY AFTERNOON FINGER BUFFET MENU 
	

Hot	nibbles,	choose	5	from	the	following:	
 

Sage & onion sausage rolls 
Smoked salmon & parmesan puff pastry straws 

Spicy vegetable filo parcels, mango chutney 
Pea, mint & chickpea falafel, lemon mayo 

Wild mushroom & parsley arancini, sweet mustard dip 
Mini battered fish of the day & home cut fries 

Buttermilk & paprika chicken goujons, tomato salsa 
Lamb kofta skewers, minted Greek yoghurt 

Teriyaki chicken skewers, oriental dip 
 
	

Selection	of	sandwiches,	choose	3	from	the	following:	
	

Home carved ham, crispy iceberg & honey mustard mayo 
Grilled courgette, lemon houmous, avocado & baby spinach  

Somerset brie, roasted red pepper & rocket leaves 
Free range egg & watercress 

Tuna mayonnaise, spring onion & cucumber 
 
	

Cakes,	choose	2	from	the	following:	
 

Scones with clotted cream & strawberry jam 
Chocolate brownie bites 

Lemon drizzle cake 
Rocky road bites 

 
 

 

 

Full Buffet including tea & coffee £23.95 
 

 
 

A 10% optional service charge will be added to your final bill 
 

 
	

Additional	sharers	&	snacks,	price	to	be	agreed	
 

Selection of sharing boards  
 

Sautéed padron peppers, baba ghanoush, beetroot houmous with roasted chickpeas & warm flat bread 
 

Buratta & cured meat board, Gordal olives, sun blushed tomatoes,  
cornichons & caperberries, pesto, balsamic glaze, toasted focaccia 

 

Fish board - John Ross smoked salmon, smoked mackerel pâté, salt & pepper squid & sriracha mayonnaise,  
       king prawns, crispy whitebait, ‘Bloody Mary’ prawns, roasted garlic aioli & breads 

 

Oven baked Camembert with rosemary, garlic & white wine, apricot chutney, warm ciabatta 
 

Delicious snacks  

Nachos fully loaded with Jalapenos, salsa, spring onion, cheese & crème fraiche - 

Home cut chips & peppercorn sauce - Whitebait with garlic aioli - Honey & mustard chipolatas - 

Salt & pepper squid, roasted garlic mayonnaise - Hot garlic ciabatta, roasted red pepper & tomato dip  
Padron peppers with sea salt 

 

 

We can cater for wakes of all sizes with bespoke menus to suit your needs.  
Whether you want a sit-down meal or a hot finger buffet, we would be happy to help.  

 
We have several lovely areas to book including our garden room, main restaurant & barn available to book 

 
Final numbers are to be confirmed 48 hours in advance; this will be the minimum charge on the day.  

Available Monday to Friday only, a 10% optional service charge will be added to your final bill 


