
P L O U G H M A N S  B U F F E T

T H E  A N C H O R  B U F F E T

£ 1 5 P P

£ 2 0 P P

T H E  B A R N
B U F F E T  M E N U S  -  A V A I L A B L E  F O R  P A R T I E S  O F  2 0 +

Please make a member of staff aware of any allergies or intolerances when ordering.

(V) - Vegetarian | (VA) - Vegetarian Available | (GF) - Gluten free | (GFA) - Gluten Free Available | (N) - Contrains Nuts | (DF) - Dairy Free | (DFA) - Dairy Free Available

Lamb Koftas Skewers With Mint & Pomegranate (GF)

Red Wine & Honey Glazed Baby Chorizo (Gf)

Selection Of English Cheeses (GF)(V)

Sliced Smoked Ham (GF)

Rosemary Salted Koffman Chips (GF)(V)

K.F.C (Korean Fried Cauliflower & Gochujang Sauce) (GF)(v) VG)

Teriyaki Chicken Thigh Skewers 

House-Made Fruit Chutneys (GF) (V) (VG)

Chunky Vegetable Slaw & Yoghurt Dressing (GF)(V)(VGA)

Greek Salad (Vine Tomatoes, Olives, Cucumber & Feta) (GF) (V)(VGA)

Welbeck Herb & Salted Focaccia (V)(VGA)

Mini Double Chocolate Brownie (V)

Fruit Platter (Strawberry, Watermelon & Raspberries)(Gf)(V)(VGA

Selection Of English Cheeses (gf)(V)

Sliced Smoked Ham (gf)

Handmade Pork & Sage Sausage Rolls

Pickford Fruit Chutneys (gf)(V)(VGA)

Vine Tomato & Pickled Cucumber Salad, Lemon Dressed Leaves (V)

Hand Raised Pork Pie (gf)

Welbeck Herb & Salted Focaccia (gf)(V)(VGA)



T H E  U L T I M A T E  B A N Q U E T
£ 2 5 P P

T H E  B A R N
B U F F E T  M E N U S  -  A V A I L A B L E  F O R  P A R T I E S  O F  2 0 +

Please make a member of staff aware of any allergies or intolerances when ordering.

(V) - Vegetarian | (VA) - Vegetarian Available | (GF) - Gluten free | (GFA) - Gluten Free Available | (N) - Contrains Nuts | (DF) - Dairy Free | (DFA) - Dairy Free Available

Sticky Szechuan Lamb Boa Buns With Compressed Cucumber & Siracha Emulsion

Individual Beef Bourgeon Pie With Truffle Mash & Crispy Sage

Charcuterie: Cornichons, Pickled Onions, Chargrilled Focaccia & Whipped Butter

Camembert Wellington With Red Onion Gel & Watercress

Pork Belly Pinchos With Soy Caramel, Pickled Chilli & Coriander

Porchetta With Ratte Potato “Salad” & Spiced Apricot Chutney

Chargrilled Lamb Koftas With Confit Garlic Hummus & Mojo Verde

Wild Mushroom & Blue Cheese Tart With Sauce Soubise & Crispy Onions

Beef Teriyaki Skewers With Bbq Pineapple & Spring Onions

Tuna Tataki With Compressed Watermelon & Kakuni Sauce

Bbq Pork Flatbread With Chargrilled Peaches & Lemon Aioli 

Iberico Chorizo Flatbread With Brie De Meaux & Hot Honey

Chargrilled Halloumi Salad

Sundried Tomato & Feta Salad Minus With Balsamic Dressing

Chargrilled Tender Stem Broccoli With Muhammar & Basil Oil 


