
 

 
 
 

Roasted Fennel, Mustard & Lemon Baked Salmon (gf) 
Prawn & Crayfish Cocktail (gf) 

Smoked Salmon (gf) 
Chicken & Brandy Liver Pate (gf) 

Honey & Mustard Sausages 
Maple Glazed Chicken & Bacon (gf) 
Honey & Mustard Glazed Ham (gf) 
Slow Roasted Topside of Beef (gf) 

Belly Pork Bites – in a sticky bbq sauce 
Luxury Sausage Rolls 

Pigs in Blankets 
Rosemary & Black Olive Drop Scones with Goats Cheese & Sun-Dried 

Tomatoes (v) 
Tempura Prawn Sushi Roll – tempura battered king prawns rolled in Japanese 

rice topped with chilli mayo & teriyaki sauce 
Chicken Katsu Sushi Roll – chicken in a katsu sauce rolled with Japanese rice 

topped with katsu sauce & sliced avocado 
Selection of Salamis 

Winter Slaw (ve) contains nuts 
Green Salad (ve) 

Mixed Bean & Wild Rice Salad (ve) 
Cucumber Salad (ve) 
Potato Salad (ve) 

Fruity Tabbouleh with Feta(v) contains nuts 
 
 
 

 
 
 
 
 

Mixed Bread Rolls (ve) 
Red Pepper Hummus (ve)(gf) 

Green Herb Mayonnaise (v)(gf) 
Raita Dip (v)(gf) 

Courgette & Tahini Dip (v)(gf) 
 
 

Cheese & Biscuits (gfa) 
Fresh Fruit Salad (gf) 

Cherry Chocolate Trifle 
Profiteroles with Chocolate Sauce 

Citrus Tart 
 
 

If you have any allergies or questions, please speak  
to a member of staff on booking 

 

New Years’ Eve Gala Buffet  
 

With Prosecco & Canapes on Arrival 

Live Music from Leah Belle from 9pm 

£40 per person 

pre booking essential 


