
  

If you have an allergy please talk to a member of our team. While a dish may not contain a specific 
allergen, due to the wide range of ingredients used in our kitchen foods may be prepared in the 

presence of ingredients which do contain allergens. (v) vegetarian (pb) plant-based 
 

   

BUFFET MENU 

£155 

based on 10 guests 

 

Cobble Lane charcuterie, Coppa, bresaola, chorizo, salt & pepper salami, olives, pickles, focaccia, 
sourdough bread, extra virgin olive oil 

Board of British cheeses, Black Bomber Snowdonia Cheddar, Yorkshire Blue Monday, Waterloo 
Brie, quince jelly, artisan crackers, sourdough (v) 

Hummus, tzatziki, roasted red pepper dips, Laverstoke Park buffalomi, marinated olives, grilled pitta 
breads (v) 

 

 

SANDWICHES 

Smoked chicken, rocket, garlic aioli 

Fuller’s London Porter smoked salmon & cream cheese, dill & cucumber 

Crispy goat’s cheese & roasted red pepper (v) 

Avocado, black olives, sun-dried tomato, rocket & pine nut (v) 

 

all served with triple cooked chips 
 

 

Paul’s Chocolate Brownie 
 

 


