
LIGHTLY DUSTED CALAMARI  WITH ‘NDUJA MAYO

CHICKEN & CHORIZO SKEWERS 
CHARGRILLED WITH L IME & PESTO

DUCK L IVER ON TOASTED BRIOCHE WITH 
BRAMLEY APPLE & F IG CHUTNEY

PULLED TURKEY & STUFFING SL IDERS WITH 
P IGS IN BLANKETS & CRANBERRY BBQ SAUCE

SMOKED HADDOCK & SPRING ONION MINI  F ISH CAKES 
SERVED WITH TARTARE SAUCE

CHERRY TOMATO & WHITE BALSAMIC TARTE TATIN 
WITH ROCKET & PESTO (VE)

ROASTED BEETROOT & FETA SALAD 
WITH P ICKLED WALNUTS (V)  (A)

TRIPLE-COOKED CHIPS

ROAST POTATOES TOSSED IN SAGE & ONION PESTO (V)

DESSERTS
£3.00 PER PERSON, PER DESSERT

SALTED CARAMEL PROFITEROLES (V) 

GLAZED LEMON TART (V) 

*  WARM MINCE P IES & MACAROONS (V)

CHOCOLATE BROWNIE (V)

* please note the mince pies & macaroons contains nuts 
All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 

Full allergen information is available upon request. If you have a question, food allergy or intolerance, confirmation of our full allergen information 
will be available from early November to allow you to confirm your booking.  The allergen information is, to the best of our knowledge correct, however 
is subject to change between the time of advance booking and the time of dining.  Please ask to see the allergen guide at the time of your visit to check if 

there have been any changes that may affect you.  (V) = made with vegetarian ingredients (VE) = made with vegan ingredients (A) = contains alcohol

FEST IVE  BUFFET
AVAILABLE  TO PART IES  OF  10  OR MORE

£14.50 PER  PERSON

 

FESTIVE BUFFET  MHR/SS / PB1-2

BOOK BEFORE 
3 1ST OCTOBER 

& RECE IVE 
A FEST IVE 

TREAT ON US

£25  G I F T VO U C H E R 
F O R  B O O K I N G S  O F 
10  O R  M O R E  &  £50 
F O R  20  O R  M O R E



FESTIVE BUFFET BOOKING FORM

The Buffet Menu requires a £5 deposit per person at the time of booking.  Booking is not confirmed until the deposit has

been paid, deposits are non-refundable when cancellations are within 48 hours of booked date. The remaining balance is

required on the day of the party. Just so you know we only use the contact details on this booking form to confirm all

the details of your party, send your e-voucher and process and take a deposit. For more details on how we use your

information, please visit our website.

To claim your Early Booking voucher, bookings must be confirmed and deposit paid by the 31st October 2018.  

Your e-voucher will be emailed to you and can be used at this pub against food and drink purchases between 2nd – 31st

January 2019

FESTIVE BUFFET PRE-ORDER FORM

Please indicate in the boxes below how many buffets and desserts you require

for your party.

Name

Date of booking

Total number of guests Deposit paid (£5 per guest) £

Email

Time of arrival

Tel no

Buffet Salted caramel

profiteroles

+ £3 per person

Glazed lemon

tart 

+ £3 per person

Warm mince pies

& macaroons 

+ £3 per person

Chocolate

brownie 

+ £3 per person

FESTIVE BUFFET
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