
A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are  
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, 
(F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, 
(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

H E A L T H Y  C O R N E R
Vegan red and white coleslaw (V) 
Superfood salad with sweet potato, kale, rocket,  
sunflower seeds and pomegranate dressing (V,SD,Mu) 
Baby vegetable garden salad (V,SD,Mu) 
Moroccan houmous and falafel wraps (V,G,SD,Se,S)

L O A D E D  F R I E S
Fries (V) 
Topped with your choice of:
BBQ pulled pork with crispy onions (G,Mu)  
Vegan chilli con carne (V,SD,Mu)  
Smoked paprika cheese sauce (V,G,D,E)

F I R E  P I T
Smoky BBQ chicken thigh fillets (SD,Mu) 
Butter roasted sweetcorn (V,D) 
Garlic and thyme mushrooms (V,D)

B U R G E R  S T A T I O N
Celtic beef cheeseburger (G,D,E,SD,Mu) 
Cajun fried chicken with apple slaw (G,D,E,SD,Mu) 
Vegan burger with tomato and red pepper salsa 
(V,G,SD,S,Mu) 
Spicy fish cake with Sriracha mayonnaise (F,Cr,D,E,G,SD) 
Selection of burger buns (V,G,D,E)

A S I A
Sticky hoisin marinated chicken wings (Se,S,G,SD) 
Vegetable spring rolls (V,G,S,Se) with sweet chilli sauce (V) 
Bao buns (V,D,G) 
Filled with: 
Fennel and cinnamon pork belly with apple sauce 
(SD,S,Mu,G) 
Herb marinated plant-based strips with  
celeriac remoulade (V,C,SD)

I N D I A 
Saag aloo potatoes (V)
Chicken tikka aromatic steamed rice 
Lamb kofta kebab with mint yoghurt (G,SD,D) 
Aromatic steamed rice (V)

I T A L Y
Pizza primavera topped with artichoke, peppers,  
olives, green pesto and goat’s cheese (V,G,D) 
Pizza tropicana topped with mushrooms, prosciutto, 
mozzarella and pineapple (G,D,SD) 
Beef meatballs (G) 
Neapolitan sauce (V,SD) 
Penne pasta tossed in olive oil (V,G,E)

D E S S E R T  A N D  C H E E S E  B U F F E T
Hand-Made Pastries, Tarts and Cakes 
A daily selection from our Pastry Shop 
Please see buffet labels for allergen details
Fresh Fruit Salad (V)
Daily hot pudding 
Please see buffet labels for allergen details
Custard (V,E,D)
Soft Whipped Ice Cream Station (V,D) 
Choice of toppings: Honeycomb (V), chocolate shavings 
(V,D,S), hundreds and thousands (V,D,S), crushed meringue 
(V,E), desiccated coconut, chocolate sauce (V,D,S), toffee 
sauce (V,D,SD), strawberry sauce (V,SD)

Olive Tree Cheese Board 
Welsh mild cheddar, Perl Las blue, Perl Wen white soft and 
Applewood smoked cheese, served with grapes, celery, 
chutney, cheese biscuits and bread sticks (V,D,G,C)

£30 per person
£15 children (2 – 12 years)
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