
Sample 
Buffet Menus

These menu have been created as a sample,
and a wide range of additional options are
available for selection. Subject to change.



Savoury & Sweet Selection
A selection of sandwiches,

accompanied by delicious desserts

A selection of sandwiches:
Mature cheddar cheese savoury

Honey roast ham and wholegrain mustard 
Free range egg mayonnaise
Tuna and pickled cucumber 

Roasted pepper, pesto and houmous
Coronation chicken 

Vegan cream cheese and pickled cucumber

Served with fries

A selection of desserts:
All served in glasses

Dark chocolate mousse with crème Chantilly
Greek yogurt honey and nuts

Vanilla panna cotta
Fresh fruit salad



Hot & Cold Buffet
Create your own hot & cold buffet by choosing

2 hot, 2 cold, 1 potato & 1 salad dish

Choose 2 hot, 2 cold, 1 potato & 4 salads

Sticky BBW pigs in blankets
Margherita pizza

Thai style marinated baby octopus & king prawns
Cheese & onion quiche

Spicy potato wedges

Selection of artisan breads
Mixed leaf salad with parmesan & French dressing

Pasta salad
Coleslaw



Build a BBQ
Craft your own BBQ and watch our chef’s fire

your food on the terrace.

Only available May-September

Choose 3 meat, 1 fish, 1 plant based, 
4 sides & 1 dessert

6oz Steak burger, brioche bun & cheese
Slow cooked BBQ brisket

Cumberland sausage

Lemon buttered salmon

Beyond burger

BBQ buttered corn
Fiery cowboy beans

Pasta salad
Fries

Baked vanilla cheesecake, mixed berry compote



Build a Burger
Build your own burger at the buffet - let your

guests choose their filling!

Build-a-burger
Beef, pulled pork or chicken burger 

Vegetarian burger
Brioche bun (1 per person) 

Crispy smoked streaky bacon 
Salad garnishes to include: coleslaw, gem lettuce,

tomatoes, gherkin 
Cheese | Selection of sauces | Fries

Desserts
Dark chocolate mousse, orange curd, honeycomb

Greek yogurt, honey and toasted nuts



Afternoon Tea
The classic afternoon tea is perfect for many

events to impress your guests.

Savoury
A selection of finger sandwiches: 

Mature cheddar cheese savoury 
Honey roast ham and wholegrain mustard 

Free range egg mayonnaise sandwich 

Cheddar cheese and onion quiche
Pork and black pudding sausage roll

Sweet
Glazed lemon tart with lime and berries

Dark chocolate slice
Carrot cake with cream cheese frosting

Scone with strawberry jam and clotted cream

Hot Refreshments
A serving of tea or coffee



If you have something different in
mind, please speak to our event
co-ordinators who are happy to

discuss your ideas further!

hanna@castlegreen.co.uk
georgia.barsby@castlegreen.co.uk


