
  

Buffet Options
American Buffet £25.50 per person 

Burger Sliders 
French Fries 

Hotdogs with Onions, Mustard & Ketchup 
Griddled Corn on the Cob 

Mac & Cheese 
‘Sloppy Joe’ Baps 

Tennessee Glazed Chicken Wings  

 
Italian Buffet £26.50 per person 

Selection of Pizzas 
Pasta Salads 

Toasted Focaccia 
Platters of Italian Cured Meats 

Lasagne 
Penne Pasta with Meatballs & Tomato Sauce 

Garlic Bread 
Coleslaw 



 
Parsonage Ploughman’s £27.50 per person 

Home Cooked Meats (Ham and/or Beef) 
Selection of Sandwiches 

Pork Pies 
Selection of Cheeses 

Crusty Breads 
Platter of Smoked Salmon 

Cumberland Sausages with Honey & Wholegrain Mustard Glaze 
Sausage Rolls 
Scotch Eggs 

Pickled Onions 
Piccalilli 

 
Deluxe Buffet £42.00 per person 

(Minimum Numbers 40) 

Whole Dressed Salmon with Prawns 

Roasted Sirloin of Beef with Asparagus 

Carved York Ham 

Char grilled Chicken Supreme 

Chopped Tossed Salad 

Mini Jackets 

Char Grilled Asparagus with Blue Cheese Dip 

Herb Cous Cous with Provencal Vegetables 

Greek Salad 
*** 

Selection of Desserts 



 

comes with a Selection of Freshly made Sandwiches. 

 

Finger Buffet £25.95 per person 
Tea/Coffee - £3.25 per person  

Please select from the following: 
Meat x 2 | Fish x 1 | Vegetarian x 2 | Potato x 1 

*Items incur a £3 per item per person supplement

Meat  
• Mini Burgers with Tomato 

Relish 
• *Smoked Duck, Spring Onion 

and Chilli Wonton Crisps 
• *BBQ Ribs 
• Asparagus and Pancetta Rolls 
• Thai Chicken Wraps 
• Sausage Rolls 
• Chicken Kebabs 
• Chicken Drumsticks with BBQ 

Glaze 

Fish  
• Roasted New Potato Pave 

with Cream Cheese and 
Smoked Salmon 

• Sushi Rolls 
• Provencal Crusted Green Lip 

Mussels 
• Plaice Goujons with Herb 

Mayonnaise 
• Prawn Toast 

Vegetarian 
• Cherry Tomato and Pesto 

Tarts 
• Mini Caesar Salads 
• Charred Asparagus with 

Blue Cheese Dip 
• Onion Bhajis with Raita 
• Vegetable Samosas with 

Minted Yoghurt 
• Mini Pittas with Humous Dip 
• Wild Mushroom Bruschetta 
• Wild Mushroom Risotto 

Fritters with Tomato Relish 

Potato Dishes 
• Homemade Chips with 

Tomato Relish 
• Mini Jackets with Cheese 
• Rosemary and Garlic 

Roasted New Potatoes 
• Cajun Spiced Wedges 



Fork Buffet £28.50 per person 
Tea/Coffee - £3.25 per person  

Please select from the following: 
Meat x 2 | Fish x 1 | Vegetarian x 1 | Potato x 1 | Salad x 2 

*Items incur a £3 per item per person supplement

Meat  
• Crispy Beef Salad with Bean 

Sprouts, Mange Tout and 
Spring Onion, Soy and Honey 
Dressing 

• *Peppered Beef Sliced onto 
Sesame and Spring Onion 
Noodle Salad with Sweet 
Chilli Dressing 

• *Crispy Fried Five Spiced 
Duck on Watercress and 
Orange Salad with Citrus 
Dressing 

• Braised Ham Hock and Puy 
Lentil Salad with Mustard 
Dressing 

• Stir Fried Lamb on a New 
Potato and Pea Salad with 
Mint Dressing 

Fish  
• *Warm Crab Cakes with 

Tomato Salsa 
• Prawn Frittata with Tossed 

Rocket Salad and Parmesan 
• *Smoked Salmon and Dill 

Filo Tart with Roasted Cherry 
Tomatoes 

• Fish Goujons with Aioli 

Potato Dishes 
• Rosemary and Garlic Roast 

Vegetarian 
• Wild Mushroom, Garlic and 

Rosemary Bruschetta 
• Cherry Tomato and Pesto Tart 

with Tossed Rocket Salad 
• Char Grilled Asparagus with 

Blue Cheese Dip 
• Herb Couscous with 

Provencal Veg 
• Vegetable Frittata with 

Tossed Leaves 
• Goat’s Cheese and Red Onion 

Tart with Mustard and 
Watercress Salad 

Salads 
• Caesar Salad 
• Greek Salad 
• Potato Salad with Mustard 

Mayo 
• Chickpea, Chilli, Feta and 

Garlic Salad 
• Coleslaw 
• Pasta Salad with Sundried 

Tomatoes and Olives 

Served with a Selection of 
Crusty Breads



Childrens Buffet 
Select 5 Items £10.95 
Select 7 Items £12.95 
Select 9 Items £14.95 

Cucumber & Carrot Sticks 
Garlic Bread 

Margarita Pizza 
Hot Dogs 

Watermelon  
Chips 

Burgers 
Chicken Nuggets 

Fish Goujons 
Corn on the Cob 
Ham Sandwiches 

Cheese Sandwiches 
Jam Sandwiches 

Apple Slices 

= 

Chocolate Brownie 
Cookies 



 

Full Afternoon Cream Tea 

Selection of Finger Sandwiches 

*** 

Homemade Fruit Scones 
Served with Parsonage Preserves and Clotted Cream 

*** 

Selection of Parsonage Baked Cakes & Sweet Treats   

*** 

A Selection of Teas or Fresh Ground Coffee 

£26.00 per person 
Add a glass of Prosecco per person for £7.00 

 



BARBEQUE MENUS 

Available for a minimum of 40 people May- September 

Gold 
£41.00 per person 

Bread Rolls 
Jacket Potatoes with Butter 

Coleslaw 
Potato Salad 

Rice Salad 
Tossed Salad 

Smoked Salmon & Prawn Platter 

Honey Mustard Glazed Chicken Breasts 
Venison Sausages  

6oz Sirloin Steaks & Roasted Onions 
Thai Salmon Steaks 

 

Bronze 
£29.95 per person  

Coleslaw 
Potato Salad 

Rice Salad 
Jacket Potatoes 

Vegetable Kebabs 
Cumberland Sausages  

Home Made Beef Burgers with Fried 
Onions 

Barbeque Chicken Skewers 

Silver 
£32.95 Per person 

Tossed Mixed Leaf Salad  
Cajun Spiced Wedges 

Roasted Provencal Vegetables 
 and Cous Cous Salad 

Pasta Salad with Pesto Dressing 
4oz Rump Steaks 

Cumberland Sausage 
Vegetable Kebabs 

Oriental Marinated Chicken Medallions 



Desserts  

Can be added as an addition to any buffet. 
Select one dessert or if you prefer a choice of two, we will provide 50% 

of each. 

£8.95 per person 

Vanilla Crème Brulé 
Garnished with fresh berries. 

Profiteroles filled with Chantilly Cream 
Served with Chocolate Sauce 

Glazed Lemon Tart 
With Vanilla Mascarpone and Raspberry Coulis 

Chocolate Truffle Delice 
With Soft Berries 

Tiramisu 
Served with an Orange Anglaise Sauce 

Warm Chocolate Brownie 
Chocolate Sauce 

Parsonage Baked Scones 
With Jam & Cream 

Selection of Parsonage Baked Bite Sized Cakes 

*** 

Tea/Coffee & Mints  
 £3.25 per person  
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