
LIGHT BUFFET MENU

Mini raspberry & vanilla
pannacotta (GF)

Treacle tart

 Belgian chocolate brownie (GF)

Flapjack of the day

Allergy or intolerance? Please let us know before ordering - thank you

(GF) – Gluten free or can be adapted (VG) – Suitable for vegans or can be adapted (V)- Vegetarian
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SAMPLE

£ 1 4 . 5 0  P E R  P E R S O N  F O R  5  I T E M S  
£ 3 . 5 0  A D D I T I O N A L  I T E M  P E R  P E R S O N

I N C L U D E S  C O F F E E  &  M I N T S

* P L E A S E  N O T E  T H I S  I S  A  S A M P L E  M E N U ,  P R I C E S  A R E
S U B J E C T  T O  C H A N G E ,  D I S H E S  C A N  B E  A D A P T E D  O R

A L T E R E D  U P O N  R E Q U E S T
* B O O K I N G S  U N D E R  2 5  P E R S O N S  A R E  S U B J E C T  T O  A

R O O M  H I R E  F E E

Lyme-bay crab cakes

Pan fried tiger prawns, lemon & garlic butter

Pulled duck & hoisin spring rolls

Honey & wholegrain mustard Devon sausages

Cajun spiced roasted potato wedges - vg

Goats cheese & roasted red pepper mini quiche - v

Bocconcini mozzarella, basil pesto & heritage tomato - v

Houmous, crudites & pitta - vg

Vinnicombes bloomer bread - vg


