Sample buffet menus

Cold Buffet and tea
 For £12 pre person
An Assortment

 of Freshly Made Sandwiches

(Meat/Vegetarian)

Homemade Sausage Rolls

A Selection of Homemade Quiches 

(Meat/Vegetarian)

Pickles, assorted nuts and crisps

****************

Homemade Scones

  with Jam and Devonshire Clotted Cream

Choice of Homemade cakes

*************

Fresh Tea or coffee
Cold Carved Buffet £23.00 per person

Cold hand carved sirloin of beef

Cold hand carved Crediton turkey breast

Poached fresh salmon with lemon mayonnaise

Served with

New potato salad

Green bean salad

Mixed salad

Rice salad

Pasta salad

Coleslaw

Homemade pickles

Crisps and nibbles

****************

Small baby meringues filled with fresh cream,

Baby chocolate éclair’s

Small raspberry tarts May Be another or mix of soft fruit

Served with fresh Devon cream.

Cheese and biscuits

**************

Fresh Tea or coffee

HOT BUFFET 
£6 per person
For your guests

 to choose from a heated display

(available for an hour’s duration)

Mild madras Chicken Curry with Rice

 or 

Homemade Steak & Potato Pie

Served with Peas and Carrots And Chips or Boiled Potatoes

HOT BUFFET 
£12 per person
For your guests

 to choose from a heated display

(available for an hour’s duration)

Chicken tikka  masarla  with  rice

Or 

Slow pot roast shoulder of lamb in Minty gravy

Or

Steak and ale Pie

Served with cheesy mash and crispy roast potatoes and roast seasonal vegetables
***************

Jam sponge pudding with custard

Or

 Eaton mess
