
Buffet £10pp

Traditional buffet options £10 per head

A choice of 2 from the following:
Cheese and pickle sandwiches
Ham and tomato sandwiches

Smoked salmon crème fraiche and cucumber

A choice of 1 from the following:
Cornish pasty (1/2 per person)

Sausage roll (medium size)

A choice of 1 from the following:
Skinny fries

Cajun potato wedges
Garlic and rosemary roast potatoes

Sweet potato fries

A choice of 2 from the following:
Chicken legs in satay sauce

Roasted Mediterranean vegetables (V)
Sweet chilli chicken and chorizo

Quiche  (V)
Guinness braised beef brisket 

Wild mushroom & parmesan arancini (V)

A choice of 2 of the following:
Potato salad

Traditional tossed garden salad
Coleslaw

Pesto pasta salad



Gold Buffet £15pp

Gold Buffet menu £15 per head

Minimum catering requirement 100

Choose 2 from the following
Ham and cheese sandwiches

Smoked salmon, horseradish crème fraiche and cucumber sandwiches
Beef and English mustard sandwiches

Cheese and tomato sandwiches

Choose 1 from the following
Pasties

Merguez sausages

Choose 1 from the following
Sweet potato fries

Herb new potatoes
Cajun potato wedges

Goose fat roast potatoes

Choose 2 from the following
Onion Bhaji

Pesto roasted vegetables
Sweet chilli chicken and chorizo

Confit duck, cucumber, spring onion and udon noodles
Tribute braised beef brisket

Quiche (V)

All served with
Red cabbage slaw

Mixed leaf salad



Classic Menu £30pp

£30 for 3 courses or 2 course and canapes 
(Canapes extra at £5 per head)

Starters
Ham Hock Terrine

Served with a toasted baguette, tomato compote and dressed salad

Salmon Gravadlax
Scottish Salmon served with a celeriac remoulade and lemon gel and Melba toast

Roasted Plum Tomato and Basil Soup (V)
Homemade using fresh local produce and served with croutons and chive crème fraiche

Mains
Roasted Pork Loin

West Country pork loin wrapped in bacon with black pudding, bubble 
and squeak and a prune sauce

Cornish Pollock 
Locally caught Cornish Pollock on crushed new potatoes, served with 

Chantenay carrots, purple cauliflower and broccoli and a caper butter sauce

Cauliflower Risotto (V)
Tempura Cauliflower florets finished with curry oil and flaked almonds

Desserts
Individual Chocolate Torte

Chocolate torte with a berry compote and honeycomb

Passion Fruit Cheesecake
A pave of cheesecake with a coconut puree and fresh raspberries

Sticky Toffee Pudding
Homemade classic pudding served with a butterscotch sauce and vanilla ice-cream

Canapes
Honey and Mustard cocktail sausages

Smoked mackerel pate with black pepper mayonnaise
Vegetable samosas with sweet chilli sauce



Classic Menu £45pp

£45 for 3 courses or 2 course and canapes 
(Canapes extra at £5 per head)

Starters
Confit Chicken Ballotine 

Poached chicken with a burnt onion puree, mushroom ketchup and a pancetta crisp

Crispy Crab Cakes
Crispy crab cakes served with brown crab mayo, watermelon and a bloody Mary dressing

Goats Cheese Terrine
Fresh Goat’s cheese terrine served with beetroot, fig, raspberry and hazelnut

Mains
Slow Cooked West Country Beef

Beef shin braised in locally brewed ale served with carrots, tender stem broccoli,  
creamy mash and drizzled with red wine sauce

Roasted Hake
Fresh Cornish hake roasted with a soft herb crust served on a king prawn cassoulet

Rosti Potato (V)
Served with spinach, wild mushroom and tomato compote. 

Crowned with a poached free range egg and smoked cheese

Desserts
Tonka Bean Pannacotta

Served with stewed cherries and meringue

Chocolate Nest
Filled with a sumptuous dark chocolate marquise and blackcurrant ice cream

Spiced Pineapple Tart
Served with a refreshing mango sorbet and drizzled with caramel sauce

Canapes
Smoked salmon and chive crème fraiche on granary toast

Vegetable quiche Florentine


