
SLICED MEAT MEZZE (D)
Prosciutto, Salamis, Chorizo

SMOKED BABY BACK RIBS (M,CE)
Smokey Barbecue Marinade

CHEF’S CHICKEN BIRYANI (G,D)
Mango Chutney, Cucumber Raita, Poppadoms

COMBINATION OF SLIDER (G,E,F,D)
Fish Goujon, Marinated Chicken, Premium Steak

TANDOORI YOGURT SALMON (F,D)
Crème Fraiche, Lemon

CLASSIC BEER BATTERED HADDOCK (F,G,E)
Chunky Chips, Rustic Tartar Sauce, Lemon 

JAPANESE TEMPURA PRAWNS (C,S,G,E)
Japanese Sweet Soy, Chilli

CURRIED VEGETABLE SAMOSA (G,S)
Mint Chutney, Sweet Chilli (V)

 BREADED MOZZARELLA BALLS (G,D,E,CE)
 Pomodoro Dip (V)

CRISPY VEGETABLE TEMPURA (G,D,S)
Japanese Sweet Soy, Chilli (V) 

SALAD BAR (V)
Mixed Leaves, Mini Stuffed Peppers (D), Sliced Tomato, Cucumber, Mixed Pitted Olives, Feta Cheese (D)

CHEF’S SELECTION OF MINI DESSERTS (G,D,E)
Macarons, Brownie, Cheesecake (GF Desserts Available)

£55 per person (over 18yrs only) with Disco Dance Floor Fillers by our Resident DJ Cal

AROUND THE WORLD BUFFET

(VG) Vegan, (GF) Gluten Free, (DF) Dairy Free, (V) Vegetarian, (G) Cereal containing Gluten, (C) Crustaceans, (E) Eggs, (F) Fish, (P) Peanuts,
(S) Soya, (D) Milk., (N) Nuts, (CE) Celery, (M) Mustard, (SS) Sesame Seeds, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs
If you have any dietary requirements or need allergen advice please discuss with sales team on booking


