
Standard
Hot Buffet

Minced Beef Lasagne 
with Garlic Bread

Chicken Tikka Masala or Madras 
with Braised Aromatic Rice

Chicken in White Wine Sauce
with Rice

Chili Con Carne
with Rice

Meat and Potato Pie
with Mushy Peas

Vegan Penne Pasta
in a Mediterranean Tomato and Olive Sauce

HOT BUFFET
Choose 2 Dishes from the following:

POTATOES
Choose 2 from the following:

Spicy Wedges

Roast Potatoes

Minted New Potatoes

SALADS

Coleslaw

Potato Salad

Croft Mixed Salad

Standard
Finger Buffet

Cold Meat Platter (GF)
Roast Beef, Roast Ham
Selection of White and Granary Bread

Assorted Warm Quiche
Quiche Lorraine, Broccili and Stilton (V), 
Cheese & Tomato (V)
16 Portions per Quiche

Warm Indian Starters
Onion Bhaji (V), Vegetable Samosa (V)
Accompanied and Natural Yogurt Raita and Mango
Chutney

Assorted Warm Pizzas
Margherita (V), Pepperoni, Ham & Mushroom
(4 Portions Per Pizza)

MAINS

POTATOES
Choose 2 from the following:

Spicy Wedges

Roast Potatoes

Minted New Potatoes

SALADS

Coleslaw

Potato Salad

Croft Mixed Salad

£23.00

DESSERTS

Strawberry Cheesecake (GFO) (16 Portions)

Traditional Apple Pie and Custard (14 Portions)

Double Chocolate Fudge Cake (GFO) (16 portions)

Strawberry Mousse with a Chocolate
Dipped Strawberry (GF)

Profiterole Tower (minimum 30 portions)

£7.50

Add a Hog Roast for

(Minimum of 60 Guests Required)
£600

( M i n i m u m  3 5  G u e s t s )




