FORK BUFFET MENU

£10.00 per person

(minimum of 15 people per main and side)

MAINS
Beef and Old Speckled Hen pie
Coq au vin
Home cooked lasagne
v Thai green aubergine, red pepper and sweet potato curry
Thai green chicken curry

v Vegetable moussaka

SIDES
v Garlic and herb bread with West Country Cheddar
v Coriander rice
v Rosemary roasted new potatoes
v House salad
v Potato gratin

v Honey glazed roasted parsnip, beetroot and carrot

Select one main and one side per |5 people

(v) these dishes are suitable for ovo-lacto vegetarians; whilst we take care to preserve the integrity of our vegetarian products, we must advise that
these products are handled in a multi-product kitchen environment. Meat and poultry dishes may contain bone, fish and shellfish dishes may contain
bone and shell. If you suffer from an allergy please make us aware as our menus may not list every individual ingredient. All dishes are prepared in a kitchen
where products containing nuts, seeds and other allergens are handled and prepared. This means we may not be able to guarantee our food will not contain
traces of a specific allergen. Upon request, our staff will be happy to supply further information regarding the ingredients in our foods and cooking methods
s0 you can make your own informed decision as to whether a specific dish is likely to be suitable for you. Although we try we cannot guarantee all products
are GM free. All prices include VAT at the current applicable rate. Minimum booking value of £150.00 applies. All main courses will be served in chafing dishes.

A discretionary 10% service charge will be added to your bill.
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