
buffet menu
Filled brioche rolls or (GF) wraps, B&K salads, buttered corn cobs & fries

CHOOSE TWO ROLL/WRAP FILLINGS FROM; 
BBQ PULLED PORK

Fresh red cabbage slaw, Monterey Jack cheese and tangy dill pickles

FALAFEL AND HOMEMADE CHILLI JAM  
Chickpeas, red pepper, rocket, pomegranate seeds, light yoghurt mayo

SPICY SRIRACHA PULLED CHICKEN
Avocado, lettuce, crunchy beetroot, radish & carrot slaw

CHOOSE TWO SALADS FROM;
BLACK RICE, QUINOA & SOYA BEAN  

Roasted sweet potato, beetroot, baby spinach, shredded kale, tossed in a light lemon, 
garlic & olive oil dressing, topped with toasted pumpkin & sunflower seeds

FALAFEL  (GF) 
Baby spinach, fresh herb leaves, crunchy carrot, beetroot & radish slaw,       

pomegranate seeds and coriander, tossed in an aged balsamic vinaigrette

CHICKEN CAESAR
Cos lettuce tossed in a Caesar dressing, topped with grilled chicken breast,           

shaved Parmesan and our house croûtons

Choose two hot dishes, all served with house salad, French bread 
and wild rice or oven baked potatoes 

Choose two from;
CHICKEN, HAM & LEEK IN A CREAM & WHEAT BEER SAUCE

BEER BRAISED BEEF CHILLI
MOROCCAN VEGETABLE TAGINE

AUBERGINE PARMIGIANA 

Add ons (price pp)
B&K BBQ CHICKEN WINGS | £1.50

Blue Cheese Dip 

LOADED NACHOS | £1.50

HOUMOUS AND VEGGIE STICKS | £1.50

HOME-MADE SAUSAGE ROLLS | £1.50 
Pork & Ale Spicy Beer Ketchup

IPA BATTERED COD GOUJON | £1.50 
Tartare Sauce

 Indicates vegetarian dishes (GF) Indicates gluten free dishes. 
Some dishes may contain or have traces of nuts. 

Please ask a team member for our list of allergens


