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fork buffet

Fork Buffets
Hot honey roast gammon and cheese ploughman’s lunch

With house made chutneys, pickles, local pork pies and freshly baked bread and salad

Pad Thai noodles with egg and stir-fry vegetables

Sweet and sour chicken Cantonese style with egg fried rice, prawn crackers

Sweet potato cauli and chickpea curry

lamb dansak, or chicken korma with house made naan bread, sag aloo, and raita

Street food wraps
Moroccan chicken skewers, pulled pork or Cajun quorn

With houmous garlic mayo pickled cabbage coleslaw

Beef massaman curry
or
Thai green vegetable curry

With egg fried rice prawn cracker

Chicken Kiev with buttered new potatoes fresh salad s and warm bread

Sage and garlic butternut squash pasty
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Slow braised chilli beef brisket with fresh salsa sour cream guacamole house made nachos

Quorn burrito with fresh tomato sauce mozzarella
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