
MEAT 
Classic Hamburger with Pickle and Relish

Bacon and Cheeseburger 

Lamb Kofta with Apricot Yogurt (GF)

Chicken Burger with Chorizo Ketchup

Chicken Skewer Yakitori (GF)

Coconut Chicken with Sweet Chilli Dip

Pork and Black Pudding Roll with Apple Sauce 

Curried Bratwurst (GF)

FISH 
Smoked Salmon Blini with Dill Cream Cheese

Salt and Pepper Squid with Sriracha Mayo

Crab, Avocado and Tomato Tart

Salmon and Parsley Goujons with Lemon Mayo

Prawn Tempura with Oyster Sauce

Battered Cod with Tartare Sauce

Prawn Vol-au-Vent

Haddock and Smashed Pea Wraps

VEGETARIAN 
Pea and Mint Falafel Burger

Greek Salad Cones (GF)

Cauliflower Pakora (GF, VG)

Chickpea, Feta, Peach and Coriander Bruschetta 

Red Onion and Blue Cheese Tartlets

Patatas Bravas (GF)

Deep Fried Shimeji Mushrooms with Goma Sauce 
(GF, VG)

Grilled Vegetable and Humous Wraps (VG)

Onion Bhaji Pineapple Chutney (GF, VG)

Parmesan Chunky Chips (GF)

DESSERT 
Coconut and Mango Cheesecake (GF)

Ice Cream Cones

Peach Melba Meringue (GF)

Chocolate Brownie (GF)

Strawberry Tart

Carrot Cake (GF)

Gluten-free (GF) | Vegan (VG)
Our menu contains allergens. If you suffer from a food allergy or intolerance, please let a member of the events team know.

B BQ F INGER BUFFET  M ENU
Choose 8 items from the below list

Please choose five items from meat / fish and five items from vegetarian and dessert




