
Please make your server aware of any allergies or intolerances while placing your order., Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 
Full allergen information on the fourteen legal allergens is available from your server, Please ask one of our team for details when ordering both food and drink, 

All weights noted are approximate and prior to cooking (v) Denotes vegetarian dishes, (w) Denotes vegan dish, (cbv or cbgf) Denotes can be changed to be vegan or gluten free,
(gf) Denotes can be changed to be gluten free, please let me know, If gluten free pasta please allow 20 minutes

Buffet Menu
BUFFET OPTION 1 - £16 per person
• Sandwich Selection served on white & brown sliced bread:

Honey Roast Ham, Tomato & Mustard, Cheddar Cheese & Red Onion Chutney (v), Eg, g Mayonnaise (v)

• Pitta, Hummus & babaganoush • Yorkshire Pork Pies & Piccalilli

• Panko Coated Chicken Strips served with BBQ sauce

• Beer Battered Cod Goujons served with tartare sauce

• Hand-Cut Chips (v) • House Salad (v)

BUFFET OPTION 2 - £21 per person
• Sandwich Selection served on white & brown sliced bread:

Honey Roast Ham, Tomato & Mustard, Cheddar Cheese & Red Onion Chutney (v), Eg, g Mayonnaise (v)

Honey Roast Ham, Tomato & Mustard, Cheddar Cheese & Red Onion Chutney (v), Egg Mayonnaise (v)

• Pitta, Hummus & babaganoush (v) • Yorkshire Pork Pies & Piccalilli

• Panko Coated Chicken Strips served with BBQ sauce

• Beer Battered Cod Goujons served with tartare sauce

• Spicy Chicken Fajita Kebabs • Garlic & Chilli King Prawn Skewers

Warm Wraps, salsa, sour cream and guacamole (v) • Hand-Cut Chips (v) • House Salad (v) 

BUFFET OPTION 3 - £25 per person
• Steak & Ale Pie & Real Gravy

• Cheese & Onion Pie (v)

• Crushed Peas (v) • Pitta, Hummus & babaganoush • Yorkshire Pork Pies & Piccalilli

• Spicy Chicken Fajita Kebabs • Garlic & Chilli King Prawn Skewers

Warm Wraps, salsa, sour cream and guacamole (v) • Hand-Cut Chips (v) • House Salad (v) 

DESSERTS - £5 per person
• Steak & Ale Pie & Real Gravy

• Chocolate Brownie • Lemon Drizzle

• Vanilla Cheesecake • Victoria Sponge Cake

Yorkshire Tea & Filter Coffee can be added for £2.50 each



Please make your server aware of any allergies or intolerances while placing your order., Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 
Full allergen information on the fourteen legal allergens is available from your server, Please ask one of our team for details when ordering both food and drink, 

All weights noted are approximate and prior to cooking (v) Denotes vegetarian dishes, (w) Denotes vegan dish, (cbv or cbgf) Denotes can be changed to be vegan or gluten free,
(gf) Denotes can be changed to be gluten free, please let me know, If gluten free pasta please allow 20 minutes

2 courses - £27.50
3 courses - £35.00

Starters:

Soup of the day (v)(cbgf)
Creamy Garlic Sautéed Mushrooms on sourdough (v) (cbgf)
Lightly breaded whitebait with homemade tartar sauce

Mains:

Beef & Herb Dumplings - slow cooked beef steak, herb dumplings in
a rich homemade beef gravy, root vegetables, served with creamy
mashed potatoes & seasonal vegetables
Beer Battered Fish and Chips - with crushed peas and homemade
tartar sauce (cbgf)
Linguini Carbonara - garlic, cream & white wine sauce with sautéed
mushrooms & slow cooked ham. (cbv)

Risotto – butternut squash, miso and vegan parmesan (vv)

Desserts:

Sticky Toffee Pudding with bourbon vanilla ice cream
Classic Vanilla Pod Crème Brulee (gf)
Chocolate Chunk Brownie with bourbon Vanilla ice cream

Yorkshire Tea & Filter Coffee can be added for £2.50 each

(all must be booked and paid for ahead of time, any additions on the day are
charged at standard menu price)


