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All fork buffets will come with a selection of artisan,  
flavoured and gluten free bread, cold pressed rapeseed oil,  
butter and plant-based alternative

Honey and thyme roast chicken  
Sage and onion stuffing

Miso charred butternut squash (Ve) 
Sage and onion stuffing

Potato Lyonnaise, beer braised onions (V) 

Lemon, thyme and garlic dressed seasonal 
vegetables (Ve) 

Braised chicken leg filled Yorkies 

Mushroom filled Yorkies (V)

Roast pear and parsnip salad (V) 
Spinach, blue cheese, pumpkin seeds, balsamic

Spiced pear mousse caramel apple (Ve) 

Biscoff chocolate brownie (Ve) 

AUTUMN CHICKEN BUFFET SLOW ROAST PORK BUFFET

Salt and vinegar pork belly 
Miso cauliflower purée 

Thyme and garlic roasted brassicas (Ve) 
Miso cauliflower purée 

Plant chorizo sausage roll (Ve) 

Grain mustard mash (V) 

Spiced and sticky red cabbage (Ve) 

Honey butter braised carrots (V) 

Beetroot, feta and fennel salad (Ve) 

Seasonal fruit mousse shot glass, autumn berry 
compote (Ve) 

Pumpkin tart, oat crumble, lemon cream (V) 
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Foraged mushroom and truffle pie (Ve) 

Buttered mash (V) 

Lemon and dill cream (V) 

Lovage crushed turnips (Ve)  
Crispy kale 

Dressed winter greens (Ve) 

Arnold Bennett ‘frittata’  

Olive, tomato, fennel, chicory salsify salad (Ve) 

Lemon berry meringue tart 

Spiced pear mousse, caramel apple (Ve) 

ROASTED CHALK STREAM TROUT BUFFET GAME SEASON BUFFET

Maple and soy glazed crown of duck 

Char Sui celeriac (Ve) 
Hoisin jackfruit 

Hot and sour confit leg
Pickled cucumber, bao bun

Mushroom gyozas (Ve) 
Sriracha 

Jasmine rice (Ve) 

Seasonal vegetables (Ve) 

Crispy cabbage and sesame salad (V) 

Chocolate tart, Lapsang souchong cremeaux, cocoa 
nibs (Ve) 

Vanilla cheesecake, autumn berry compote (Ve) 
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Paprika, butterbean, olive, tomato 

Lemon infused celeriac (Ve) 
Paprika, butterbean, olive, tomato

Patatas bravas (Ve) 
Spiced tomato sauce, aioli  

Lemon, thyme and garlic tossed seasonal vegetables (Ve) 

Spinach and mushroom arancini (Ve) 
Saffron aioli 

Plant chorizo sausage roll (Ve) 

Fennel, clementine, pomegranate, salsify salad, chicory (Ve) 

Spiced pear mousse, caramel apple (Ve) 

Biscoff chocolate brownie (Ve) 

PLANT BASED BUFFET 


