
FORK BUFFET

DRINK OPTIONS

If you have a food allergy or intolerance speak to a member of the team about the ingredients in our dishes before placing your order. Whilst a dish may not contain a specific allergen, due to the wide
range of ingredients used in our kitchen, foods may be at risk of cross contamination.

12.5% SERVICE CHARGE IS ADDED TOO BUFFETS AND FUNCTIONS.

(v) VEGETARIAN (df) DAIRY FREE (gf) GLUTEN FREE (n) CONTAINS NUTS

£25 per person

(Choose two)

Sweet Potato & Chickpea Chilli
Lime & coriander rice, Mexican chopped salad, nachos (V) (DF)

Beef & Ale Stew
Horseradish dumplings, braised red cabbage

Lamb Rogan Josh
Bombay potatoes, onion bhajis, mango & mint yoghurt, garlic flatbread

Braised Chicken
Leek, tarragon & white wine cream sauce, herby new potatoes, charred

broccoli salad (GF)

Charred Aubergine Tagine
Tabbouleh, pitta bread & hummus (V) (DF)

We recommend a welcome drink to ease pressure at the bar and to allow your guests to simply arrive,
pick up a drink and be together instead of queuing to order.

We generally suggest a bottle of beer or glass of wine and we offer this at a discounted price of £5.50
per person.

If this doesn’t appeal, you can put an amount behind the bar and we can give everyone a drink of their
choosing.

Minimum x30 people


