
Please select from the following to create your buffet menu- this will them be
priced at per head. Please note catered events will incur staffing costs to cover
preparation and service. 
Once options have been chosen, final cost will be calculated. A minimum of 2
weeks lead time is required for the buffet menu. 

The main event: 

Catering Options 2026

BUFFET MENU

Tea, instant coffee 

Tea, instant coffee, biscuits 

Tea, instant coffee, pastries 

£2.50ph

£3.00ph

£4.00ph 

Add fruit juice (orange, apple, cranberry) for an additional £1.50ph 

Soft drinks £1.50ph 

Apple, cranberry, orange, water 

-
-
-
-
- 

Vegetarian sandwich platter (one tray serves 6ppl) 
Mixed sandwich platter (one tray serves 6ppl) 
Mixed vegan wrap platter (one tray serves 6ppl) 
Cheese board (crackers, olives, large selection of cheeses, grapes) 
Charcuterie board (crackers, olives, small selection of cheeses, selection
of meats, grapes) 

Additional snacks- choose from the following: 

-
-
-
-
-
-
-
-
- 

Sausage roll platter (serves
10) Vegan sausage rolls
(serves 10) Cocktail
sausages 
Vegetarian quiches 
Chicken goujons 
Potato salad 
Coleslaw 
Salad bowl 
Couscous bowl 

LIGHT CATERING
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