
Sandwich Selection

(Chicken & Bacon, Egg & Cress, Cheese & Onion, Tuna Mayonnaise)

Korean BBQ Chicken Drumstick

Homemade Quiche Lorraine

Homemade Cheese & Onion Quiche (VE)

Best Of British

(Pork Pies, Sausage Rolls, Scotch Eggs, Cubed Cheese & Pickle Dip)

Honey &  Sesame Cocktail Sausages

Tuna, Sweetcorn & Mayonnaise Pasta (VE)

Crudité (VE & V)

Carrots, Celery, Mixed Peppers, Baby Corn & Mangetout)

Crisp & Nut Selection (VE & V)

£8.95 Per Guest

33 EVENT CATERING
C L A S S I C  B U F F E T

T h e  c l a s s i c  b u f f e t  i n c l u d e s  d i s p o s a b l e  p l a t e s ,

c u t l e r y  &  n a p k i n g



33 EVENT CATERING
P R E M I U M  B U F F E T

T h e  P r e m i u m  B u f f e t  I n c l u d e s  D i s p o s a b l e  P l a t e s ,

C u t l e r y  &  N a p k i n s .

VE = Vegetarian - V = Vegan - GF = Gluten Free.

Deep Filled Baguettes

Emmental, Pastrami, Rocket & Mustard

Smoked Salmon & Cream Cheese (VE)

Mozzarella, Beef Tomato & Homemade Pesto (VE)

Ham Hock, Mature Cheddar & Hot Honey

Vol Au Vents

Prawn & Rosemarie Dressing (VE), Roast Beef & Horseradish Cream

BBQ Pulled Pork, Creamed Mushroom (V & VE)

Chorizo & Manchego Quiche

Asparagus, Feta & Dill Quiche (VE)

Gourmet Cumberland Sausage Rolls

Crudités & Dips (V & VE)

Mini Spring Rolls With Plum Dipping Sauce (V & VE)

Mini Vegetable Samosa & Onion Bhaji With Mango

Chutney Dip (V & VE)

Antipasto Vegetable Skewers (V & VE)

Seasonal Mixed Fruit (V & VE)

Premium Crisp Selection

£12.95 Per Guest


