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P r o m  F i n g e r  B u f f e t  
M e n u  2 0 2 5

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment there is
always a potential for cross-contamination to occur. While we endeavor to prevent this as far as possible, the nature of an allergen means we cannot fully

guarantee that cross-contamination may not have occurred. If you have any concerns please speak to a member of staff.

DESSERTS

SERVED COLD

Haloumi Slider (V)
Burger Sauce in a Mini Brioche Seeded Bun

British Beef Pattie Slider
Burger Sauce in a Mini Brioche Seeded Bun

Southern Fried Chicken Goujons
BBQ Sauce

Assortment of Coated & Filled Doughnuts

Eclairs with Cream & Chocolate

Garlic & Herb Roasted Potato Wedges (V)
Peri Peri Ketchup

Crudités with Red Pepper Hummus & Toasted Pitta Breads (V)

Mature Cheddar & Leek Tarts (V) 

Tomato & Bocconcini Basil Skewers (V)

SERVED HOT


