
Buffet Menu

GRAZE 
 

GATHER

ASK OUR TEAM 
ABOUT PRIVATE EVENTS, 

FUNCTIONS & VENUE HIRE



BUILD YOUR BUFFET
Please tick your selected options:

4 ITEMS £7.75PP    6 ITEMS £11.45PP    8 ITEMS £15PP   
 10 ITEMS £18PP    ALL ITEMS £21.45PP  

Meals indicated with a  are suitable for vegetarians, and a    are suitable for vegans/option available. 
Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are subject to availability. Adults 
need around 2000 kcal a day. Allergen Information.  Non-gluten menu is available upon request. If you have any allergies or dietary 
requirements, please speak to our team for more information. Our kitchens contain many ingredients and so we cannot guarantee the 
total absence of nuts, gluten, or other allergens. Menu descriptions do not contain all ingredients. Our fryers are used to cook different 
products so we cannot guarantee total absence of animal products or allergens. A full list of allergens in each dish is available for your 
peace of mind. All prices include VAT. Service is not included. All tips are retained by our grateful team. 

•	 SELECTION OF SANDWICHES 
•  Pulled chicken, mayonnaise, sage & onion stuffing  
•  Tuna, mayonnaise & sweetcorn 
•  Cheddar cheese & Branston pickle   
•  Hummus, red pepper & spinach 

•	 ROTISSERIE CHICKEN WINGS 
Mac’s chicken rub and a selection of our house sauces: •  Hot Habanero  
•  Buffalo   •  Honey Chipotle BBQ   •  Buttermilk Ranch 

•	 NACHO CHIPS & DIPS     
Hand-fried white & blue corn nachos, sun blushed tomato salsa, 
sour cream, guacamole

•	 BUTTERMILK CHICKEN GOUJONS 
Crumbed chicken breast with sticky BBQ sauce

•	 HUMMUS & CIABATTA STICKS    
Guacamole, sea salted ciabatta sticks

•	 HALLOUMI FRIES   

•	 WHOLETAIL SCAMPI 
Tartare sauce and lemon

•	 SEASONED WEDGES    
Hand cut potatoes with a cayenne pepper and paprika seasoning

•	 SIGNATURE SALAD    
Diced tomato, red onion, cucumber, pickled red cabbage, grated carrot, spinach, 
quinoa, pomegranate, toasted seeds, a pineapple, lemongrass & ginger dressing

•	 VEGETABLE SAMOSAS   
Medium spiced

•	 VEGETABLE SPRING ROLLS 
•	 PORK SAUSAGE ROLLS 

Medium spiced

•	 DESSERT SELECTION 
Chocolate brownie  , cream filled profiteroles  , mini Belgian 
waffles , mini marshmallows  , chocolate dipping sauce  


