
PUDDINGS
Lemon meringue tart
Neapolitan dessert
Chocolate brownie

All served with pouring cream

OPTION 1 
Select: 

1 main course
1 pudding

MAIN COURSES
Chicken Stroganoff, long grain rice & sour cream
Beef Bourguignon, creamy mashed potatoes
Salmon tray bake with green beans, baby potatoes & cherry tomatoes
Sweet potato, butternut squash & mushroom Dhansak with long grain
rice & mango chutney

All served with crusty bread rolls & butter

OPTION 2
Select: 

2 main courses
1 pudding

Note: Full pre-order required 7
days prior to your event when
choosing ‘Option 2'

BUFFET OPTIONS

Please note that with varying supply and cost issues we cannot guarantee options and prices. We will always
endeavour to offer you a suitable alternative at a similar price and provide you with as much notice as possible. 
Final chargeable numbers due 48 hours prior to your event.

If choosing two options from the main course, please provide a
breakdown of choices. We will need this and any dietaries, 7 days
before the event so we can appropriately cater for your guests.

One Course – £25 Two Courses – £30.
Minimum 25 pax

Add freshly brewed tea & coffee with RSC wrapped chocolate mints for £4.00


