Light Buffet Menu

Meat Platter

A selection of cold sliced meats sourced locally

Cheese Board

A selection of cheese served with French Bread and Chutneys

Home-made Quiche

A selection of Quiche Lorraine, Cheese & Tomato or Cheese & Onion
Quiche served warm

Savoury Pastries

Home made Sausage Rolls and Cheese Puffs, served warm

Seasonal Salad

Seasonal Salad Vegetables and Home-made Coleslaw

Cost: £ 8.50 per head

(min. 20 people)

Desserts

Available on Request
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Buffet Menu

Meat Platter

A selection of cold sliced meats sourced locally

Cheese Board

A selection of cheese served with French Bread and Chutneys

Home-made Lasagne

A generous serving of traditional Lasagne (Vegetarian Lasagne
available on request)

Savoury Pastries

Home made Sausage Rolls and Savoury Pastries, served warm

Seasonal Salad and Potatoes

Seasonal Salad Vegetables, Home-made Coleslaw and New Potatoes
served warm

Cost: £ 10.50 per head

(min. 20 people)

Desserts

Available on Request
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Society Menu

Coffee

Served on Arrival

Ham, Egg & Chips
A generous slice of locally sourced ham, served with 2 eggs and twice

fried ‘skin-on’ chips

or

Chilli con Carne

Home-made Chilli con Carne served with Rice or Jacket Potato and
grated cheese

or

Seasonal Salad

Seasonal Salad vegetables served with New Potatoes and a choice of
Ham, Cheese or Prawns

Cost: £ 9.50 per head

(min. 12 people)

Desserts

Available on Request




