
STANDARD PACKAGE
£16.00 Per Head

Chef’s Selection of Sandwiches | Six Savouries 

ESSENTIAL PACKAGE 
£13.00 Per Head

Chef’s Selection of Sandwiches | Four Savouries  

SAVOURY OPTIONS

Chicken Goujons

Sausages Rolls

Cocktail Sausages

Fish Goujons with Tartare Sauce

Duck Spring Rolls with Sweet Chilli Sauce

Indian Selection (GF + VE)
(Pakora, onion bhaji & samosas) 

Falafel (VE + GF)

Mini Quiche (V)

Crudites & Hummus (VE + GF)

SANDWICHES

Ham & Tomato

Coronation Chicken

Tuna Mayonnaise

Cheese & Chutney (V)

Smoked Salmon & Cream Cheese

Egg Mayonnaise (V)

Vegan options available on request.

Dietary Information:
(V) Vegetarian | (VE) Vegan | (GF) Gluten Free

 Finger Buffet 

In the instance we cannot provide the exact food item, we will strive to offer a similar alternative. 

We make every effort to provide alternatives for special diets but cannot guarantee that ingredients do not contain or have been
contaminated by certain allergens. We will not assume any liability for adverse reactions to food consumed. A list of all allergens

contained in our ingredients is available on request.



PREMIUM PACKAGE
£20 PER HEAD

Chef’s Selection of Sandwiches | Six Savouries | Fruit Platter | Selection of Cakes

CLASSIC PACKAGE
£18 Per Head

Chef’s Selection of Sandwiches | Four Savouries | Fruit Platter | Selection of Cakes

SAVOURY SELECTION

Chicken Goujons
Sausage Rolls

Duck Spring Rolls with Sweet Chilli Sauce
Fish Goujons with Tartare Sauce

Cocktail Sausage
Indian Selection (GF + VE)
(Pakora, onion bhaji & samosas) 

Falafel (VE + GF)
Mini Quiche (V)

Crudités & Hummus (VE + GF)

FRESHLY PREPARED SANDWICHES

Ham & Tomato
Coronation Chicken

Tuna Mayonnaise & Cucumber
Cheese & Chutney (V)

Egg Mayonnaise & Cress (V)
Smoked Salmon & Cream Cheese

Vegan options available on request.

SEASONAL FRUIT PLATTER (VE)

Pineapple
Cantaloupe Melon

Red & White Grapes
Kiwi

Strawberries
Blueberries

CAKE SELECTION

Lemon Cake (V)
Victoria Sponge (V)
Carrot Cake (GF + V)

Vegan cake options available on request.

Dietary Information:
(V) Vegetarian | (VE) Vegan | (GF) Gluten Free

Finger Buffet

In the instance we cannot provide the exact food item, we will strive to offer a similar alternative. 

We make every effort to provide alternatives for special diets but cannot guarantee that ingredients do not contain
 or have been contaminated by certain allergens. We will not assume any liability for adverse reactions to

 food consumed. A list of all allergens contained in our ingredients is available on request.



WELCOME DRINK
 £5 PER PERSON

Includes Either:
 Glass of Fizz | Bottle Beer or Cider  

ASSORTED TABLE WINE PACKAGE
£52 EACH

Includes: One Bottle of Each
Merlot or Shiraz 

Sauvignon Blanc or Pinot Grigio
Prosecco or Rose 

SOFT DRINKS PACKAGE
£16 EACH

Includes: One Jug of Each
 Orange Juice
 Apple Juice 
 Fruit Squash

Sparkling Soda of Choice 
(Coke, Lemonade, Fizzy Orange, Vimto or Soda & Cordial)

WINE CORKAGE 
£8 PER BOTTLE

Table Wine Only 

COFFEE AND TEA STATION
£2 Per Person

Minimum requirement: 50% of total guest numbers

Drinks Packages



Enjoy a traditional afternoon tea, beautifully presented on tiered stands,
with a selection of delicious sweet and savoury treats.

SANDWICHES

Egg & Cress (V)

Ham & English Mustard

Cheese & Chutney (V)

Tuna Mayonnaise

Vegetarian and vegan alternatives available on request.

SCONES

Plain & Sultana Scones
 Served with Clotted Cream & Strawberry Jam (V)

CAKES

Selection of Freshly Prepared Cakes

DRINKS

Unlimited Tea & Coffee

 £15 per person 

Please let us know about any dietary requirements when booking.

Afternoon Tea

In the instance we cannot provide the exact food item, we will strive to offer a similar alternative. 

We make every effort to provide alternatives for special diets but cannot guarantee that
ingredients do not contain or have been contaminated by certain allergens. We will not assume

any liability for adverse reactions to food consumed. A list of all allergens contained in our
ingredients is available on request.



Step back in time and enjoy a traditional Vintage Afternoon Tea,
beautifully served on tiered stands with elegant vintage plates, cups 

and saucers for a charming and nostalgic touch.

SAVOURY BITES

 Assorted Mixed Sandwich Fingers
Egg & Cress (V) 

Ham & Dijon Mustard

Cheese & Tomato (V)

Smoked Salmon & Cream Cheese
Vegan options available on request

Mini Quiche (V)

SWEET BITES
Mini Cake Selection

Spiced Carrot (V)

 Coffee (V)

Blueberry & White Chocolate (V)

 Raspberry & Vanilla (V)

Mini Chocolate Eclairs (V)

French Macaron

Fruit Scone & Plain Scone
 Served with Devon Clotted Cream & Strawberry Jam (V)

DRINKS
Unlimited Tea or Filter Coffee

 £19.95 per person 
Upgrade to Prosecco Vintage Afternoon Tea for £5per person

(Suitable for small groups of 8 people or fewer)

Please let us know about any dietary requirements when booking.

 Vintage Afternoon Tea

In the instance we cannot provide the exact food item, we will strive to offer a similar alternative. 

We make every effort to provide alternatives for special diets but cannot guarantee that ingredients do not
contain or have been contaminated by certain allergens. We will not assume any liability for adverse reactions to

food consumed. A list of all allergens contained in our ingredients is available on request.
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