
Buffet Package 
Whether you’re marking a big birthday, landmark anniversary, engagement or    

gathering family & friends from afar - enjoy your celebration in a beautifully           

appointed private room 

Exclusive hire of The Hideaway for up to 4 hours 
 

Choose one of the 3 following buffet menus 

 

Sound system including facilities to enable you to enjoy your loved ones  
favourite songs 

 

Centrepiece decoration 
 

Dedicated friendly staff to assist in the planning of your event and  
on the day 

  
All tables, chairs, cutlery, crockery and glassware 

£35 per adult   £20 per child 

Price based on a minimum of 20 guests.  

For a bespoke quote based on your specific requirements please contact our events team.  



Savoury Buffet Menu 
Sweet chilli chicken skewer GF  

Homemade sausage rolls  

Roast topside of beef GF  

Traditional fish goujons & homemade tartare sauce GF  

Selection of sandwiches & wraps V*/VE*/GF*  

Penne pasta salad, pesto & peppers V 

Spiced potato wedges V/VE*/GF  

Mixed leaf salad VE/GF  

Coleslaw V/GF  

 

ADDITIONS:  

Mint & garlic lamb kofta, tzatziki dressing  

Honey & mustard roast ham  

Cheddar cheese, courgette & tomato tartlet V  

New baby potatoes, spring onion, garlic, chive V/GF  

Mini roast jacket potatoes V/VE*/GF  

Tomato, sweet basil, mozzarella, wild rocket & aged balsamic V/GF  

Caesar salad, romaine lettuce, croutons, Parmesan  

Sweet onion & coriander bhaji V/VE*/GF  

 

ADDITIONS: £4.00 PER PERSON PER ITEM  

  

TRIO OF DESSERTS:  

Award winning triple chocolate brownie V/VE*/GF*  

Mixed berry pavlova nest V/GF  

Lemon & lime posset V/GF  

£9.00 PER PERSON  



Afternoon Tea Buffet Menu 

Roast ham & mature cheddar mini croissant 

Basil pesto chicken crostini GF* 

Cucumber & cream cheese finger sandwich V/GF* 

Roast Staffordshire beef finger sandwich GF* 

 

Homemade free-range pork sausage roll GF* 

Cheddar cheese, courgette & tomato tartlet V 

 

Freshly baked fruit scones with Cornish clotted cream & strawberry pre-
serve V/GF* 

 

Award winning triple chocolate brownie VE*/GF* 

Mango & passionfruit tartlet 

Zesty lemon & lime posset shot V/GF 

 

Unlimited tea & filter coffee 



Two Course Hot Buffet Menu 

MAINS 

 

 Thai green chicken 
curry (medium 

spice) GF 

 Thai green            
vegetable curry 
(medium spice)            

VE/GF 

Chicken katsu curry 
(medium spice) GF 

Panko crumb               
aubergine & sweet 
potato katsu curry 
(medium spice) VE 

Beef bourguignon 
with red wine & 
mushroom GF 

Chicken chasseur 
with white wine & 

tomato GF 

SIDE A 
 

Steamed rice                        
VE/GF 

 

Hand cut chips                      
VE/GF 

 

Creamed potatoes                      
VE/GF 

 

SIDE B 

 

 Roast                            
Mediterranean            

vegetables                             
VE/GF 

 

Mixed salad                           
VE/GF 

  

Seasonal vegetables                                               
VE/GF 

 

DESSERTS 

 

Award winning triple 
chocolate brownie 

V/VE*/GF* 

 

Raspberry & vanilla 
cheesecake                                            

V*/GF 

 

Lemon & lime pos-
set GF* 

 

Fresh fruit platter                    
VE/GF 

 

 
 

PLEASE SELECT 3 OPTIONS FROM EACH SECTION 


