
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 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

Lamb Kofta Skewers With Mint & Pomegranate (GF)

Red Wine & Honey Glazed Baby Chorizo (GF)

Selection Of English Cheeses (GF) (V)

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
£ 3 0 P P  -  C H O O S E  B E T W E E N  6  O P T I O N S  B E L O W

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

Miniature Steak & Ale Pie With Roasted Garlic & Sage New Potatoes 

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

Crispy Stuffed Pork Belly & Spiced Apricot Chutney 

Chargrilled Lamb Koftas With Confit Garlic Hummus & Salsa Verde 

Mediterranean Vegetable Tartlet With Spiced Tomato Chutney 

Beef Teriyaki Skewers With BBQ Pineapple & Spring Onions 

Tuna Tataki With Compressed Watermelon & Ponzu Sauce

BBQ Pork Flatbread With Chargrilled Peaches & Lemon Aioli

Greek Souvlaki Flatbread With Vegetable Slaw & Mint Yoghourt 

Sun-dried Tomato Feta Salad With Red Onion, Cucumbers With Lemon Dressing 

Chargrilled Tender Stem Broccoli With Muhammar & Basil Oil

K I D ’ S  B U F F E T
£ 1 2 P P

Homemade Breadcrumbed Chicken Goujons

Triple Cooked Chips

Hot Diggity Dogs

Carrot Sticks

Cucumber Sticks

Fresh Fruit Selection (Watermelon and Strawberries)

£ 3 5 P P  -  C H O O S E  B E T W E E N  9  O P T I O N S  B E L O W
£ 4 0 P P  -  C H O O S E  F U L L  1 1  O P T I O N S  B E L O W


	PLOUGHMANS BUFFET
	£15PP
	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)


	THE ANCHOR BUFFET
	£25PP
	Lamb Kofta Skewers With Mint & Pomegranate (GF)
	Red Wine & Honey Glazed Baby Chorizo (GF)
	Selection Of English Cheeses (GF) (V)
	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


	THE BARN
	BUFFET MENUS - AVAILABLE FOR PARTIES OF 20+
	Please make a member of staff aware of any allergies or intolerances when ordering.

	THE ULTIMATE BANQUET
	£30PP - CHOOSE BETWEEN 6 OPTIONS BELOW
	£35PP - CHOOSE BETWEEN 9 OPTIONS BELOW
	£40PP - CHOOSE FULL 11 OPTIONS BELOW
	Miniature Steak & Ale Pie With Roasted Garlic & Sage New Potatoes
	Charcuterie: Cornichons, Pickled Onions, Chargrilled Focaccia & Whipped Butter
	Crispy Stuffed Pork Belly & Spiced Apricot Chutney
	Chargrilled Lamb Koftas With Confit Garlic Hummus & Salsa Verde
	Mediterranean Vegetable Tartlet With Spiced Tomato Chutney
	Beef Teriyaki Skewers With BBQ Pineapple & Spring Onions
	Tuna Tataki With Compressed Watermelon & Ponzu Sauce
	BBQ Pork Flatbread With Chargrilled Peaches & Lemon Aioli
	Greek Souvlaki Flatbread With Vegetable Slaw & Mint Yoghourt
	Sun-dried Tomato Feta Salad With Red Onion, Cucumbers With Lemon Dressing
	Chargrilled Tender Stem Broccoli With Muhammar & Basil Oil


	KID’S BUFFET
	£12PP
	Homemade Breadcrumbed Chicken Goujons
	Triple Cooked Chips
	Hot Diggity Dogs
	Carrot Sticks
	Cucumber Sticks
	Fresh Fruit Selection (Watermelon and Strawberries)



	THE BARN
	BUFFET MENUS - AVAILABLE FOR PARTIES OF 20+
	Please make a member of staff aware of any allergies or intolerances when ordering.



