
SALT & PEPPER POTATO WEDGES

SEASONAL SALAD BOWLS

NACHOS
Beef Chilli | Sour Cream | Salsa | Guacamole

THE ROYAL SALSA

CHICKEN SATAY SKEWERS

HOMEMADE CAKE OF CHOICE 

Buffet Menu

CLASSIC EVENING SELECTION
£ 1 8 . 9 5  P E R  P E R S O N



H O T  S A V O U R I E S

CHICKEN SATAY SKEWERS

HONEY & MUSTARD GLAZED SAUSAGES

BAKED CAMEMBERT & DIPS

SALT & PEPPER POTATO WEDGES

NACHOS
Beef Chilli | Sour Cream | Salsa | Guacamole

THE ROYAL SALSA

A C C O M P A N I M E N T S

SEASONAL SALAD BOWLS

S W E E T  S E L E C T I O N

FRESH FRUIT PLATTER

HOMEMADE CAKE OR DESSERT OF CHOICE

Buffet Menu

KINGSLEY EVENING SELECTION
£ 2 4 . 9 5  P E R  P E R S O N



C O L D  S A V O U R I E S

SMOKED SALMON & PRAWN PLATTER
Lemon | Dill

W A R M  S A V O U R I E S

HONEY & MUSTARD GLAZED COCKTAIL SAUSAGES

SALT & PEPPER POTATO WEDGES

NACHOS
Beef Chilli | Sour Cream | Salsa | Guacamole

THE ROYAL SALSA

BEER-BATTERED FISH GOUJONS
Lemon Mayonnaise

MINI BEEF & ALE PIES

BAKED CAMEMBERT WITH DIPS

A C C O M P A N I M E N T S

SEASONAL SALAD BOWLS

BRITISH & CONTINENTAL CHEESE BOARD
Artisan Biscuits | Chutneys

S W E E T  S E L E C T I O N

HOMEMADE CAKE DESSERT SELECTION
(Choose up to two to be displayed on the buffet)

FRESH FRUIT PLATTER

Buffet Menu

ROYAL EVENING SELECTION
£ 2 9 . 9 5  P E R  P E R S O N



Buffet Menu

SIGNATURE HOT BUFFETS
£ 2 1 . 9 5  P E R  P E R S O N

T H E  P U L L E D  P O R K  B U F F E T

SLOW-ROASTED PULLED PORK
Served in soft brioche baps with:

Apple & Fennel Slaw | Smoked BBQ Sauce | 
Sage & Onion Stuffing

ACCOMPANIED BY
Rosemary Sea-Salted New Potatoes | Seasonal Leaf & 
Heritage Tomato Salads | Creamy Coleslaw | Warm 

Stuffing Balls

T H E  C R I S P Y  D U C K  B U F F E T

FIVE-SPICE SLOW-ROASTED DUCK
Served in mini pancakes with:

Hoisin Glaze | Cucumber & Spring Onion Slaw | Pickled 
Red Cabbage | Sesame & Ginger Dressing

ACCOMPANIED BY
Duck Fat Roasted Potatoes | Asian Slaw with Coriander & 
Lime | Steamed Bao Buns & Sesame Flatbreads | Chilli & 

Garlic Stir-Fried Greens

T H E  P O S H  F I S H  F I N G E R S  &  C H I P S  B U F F E T

PANKO-CRUSTED COD GOUJONS 
On the buffet:

Minted Peas | Homemade Tartare Sauce | Lemon & Herb 
Mayonnaise | Baby Gem Lettuce

ACCOMPANIED BY
Triple-Cooked Sea Salt Chips | Classic Creamy Coleslaw | 

Pickled Shallots & Gherkins


