
 

PARTY MENU 

 
Finger buffet-style A 

Price £12 p/h 

Selection of mini wraps and sandwiches 

including vegetarian choice 

Pork pie with chutney 

Southern fried chicken 

Scotch egg 

Matured cheddar and onion quiche 

Crisps and Tortilla chips with dips 

 

Buffet Menu B 

Price £14.25 p/h 

Selection of mini wraps and sandwiches 

including vegetarian choice 

Mini vegetable spring rolls with sweet chili dip 

Southern-fried crispy chicken with Kansas BBQ dip 

Mini Burgers with tomato ketchup 

Matured cheddar and onion quiche 

Nuts, crisps and Tortilla chips with dips 

 

Buffet Menu C 

Price £18.75 p/h 

Please choose 1 dish 

Chilli Con Carne with Braised Rice 

Or 



Chicken Curry with Pilau Rice 

Or 

Beef ragu with Tagliatelle and red wine sauce 

(Vegetarian option available for your guests) 

Stilton and broccoli Tart 

Homemade Sausage rolls with chutney 

Garlic focaccia with rosemary and sea salt 

Nuts, crisps and Tortilla chips with dips 

 

Hog Roast Menu D (min. 100 guests) 

Price £12.25 p/h 

Super Slow roasted to perfection! Crispy crackling with beautifully tender meat 

served with homemade apple chutney, sage and onion stuffing and large, locally 

baked bread rolls. OR Vegetarian BBQ Pulled Jackfruit. 

 

Our Chocolate Fountains 

Price £8.50 p/h 

A 5 tier Sephora chocolate fountain, with a choice of milk, dark or white chocolate. 

As well as a selection of up to 4 dipping items, including the likes of mini 

doughnuts, strawberries, homemade chocolate brownies, fresh fruits and more! 

Dipping Choices 

Mini doughnuts, Strawberries, Nougat, Melon, Brownies, Pineapple, Fudge, 

Marshmallows, Grapes, Banana, Kiwi, Pretzels, Honeycomb, Turkish delight 

 

Our Ice cream 

Price £7.50 p/h 

Our selection of 4 flavors from our artisan producer. It’s sure to go down a 

treat, be it at a corporate event or the happiest day of your life. 

Each bike is a stunning replica of the original ice cream bikes that were 



commonplace in 1950s Britain. 

Traditional ice cream bikes have been making a comeback in the world of catering 

and accompanied by our ice cream that is sure to satisfy even the sweetest 

tooth. What better way to finish that traditionally served ice cream than with a 

generous helping of sprinkles, drizzles, and a classic flake. 


