
Function Menu 
Minimum order of 15 people for each item 

Maximum of 2 hot options per function 
 

Meat Options: 
 

Lancashire Hot Pot 
Beef/lamb slow roasted and topped 
with sliced potatoes.  
Served with pickled red cabbage and 
crusty bread 
£12 per head 
(Can be GF) 
 
Irish Stew 
Beef/lamb slow roasted with 
carrots and potatoes.  
Served with pickled red cabbage and 
soda bread 
£12 per head 
(Can be GF) 
 
 

Cottage Pie 
Minced beef topped with creamy 
mash potato. Served with crusty 
bread 
£11 per head 
(Can be GF) 
 
Chilli-Con-Carne (GF) 
Served with rice, chips and crusty 
bread 
£11 per head 
 
Chicken Curry (GF) 
Served with rice, chips and crusty 
bread 
£11 per head

Vegetarian/Vegan Options: 
 

Cheese & Onion Pie (V) 
Served with chips, salad and crusty 
bread 
£11 per head 
 
Mushroom & Lentil Shepherd’s 
Pie (Vgn/GF) 
A delicious stewed mushroom and 
lentil mix topped with creamy mash 
Served with crusty bread 
£11 per head 
 

Mixed Bean Chilli (Vgn/GF) 
Served with rice, chips and crusty 
bread 
£10 per head 
 
Sweet Potato, Butternut Squash 
& Spinach Curry (Vgn/GF) 
Served with rice, chips and crusty 
bread 
£10 per head 
 

Desserts:  A selection of cakes is available for just £2.75 per head 
Cheese Board with Crackers & Chutney £45 



Deluxe Buffet £15per head 
 

Not available Saturdays or Sundays 
A list of the platters we provide: 
(Minimum order of 20 people) 

 

ü Carved meat platter: with honey roasted ham, topside of beef and butter 
basted turkey 

ü Oven roasted salmon side with lemon and dill 
ü Southern fried chicken tenders with buffalo sauce 
ü Tempura battered king prawns with sweet chilli sauce 
ü Selection of freshly made sandwiches, such as, egg mayo, honey roasted 

ham, topside of beef, tuna mayo, cheese savoury etc 
ü Cajun fries and beer battered onion rings with BBQ sauce 
ü Pork pies, sausage rolls and chicken satay skewers 
ü Choose from: Homemade potato salad | homemade coleslaw | 

homemade chilli & lime salsa 
ü Bowl of dressed salad 

 
Gluten Free and Vegan options available 

 

Evening Platters 
(From 8pm onwards) 

 
 

Charcuterie Boards 
A selection of cured meats, with 

crostini’s, mustard mayo,  
pickles & olives 

£45 
 

Cheese Boards 
A selection of delicious cheeses, 

with chutney, crostini’s,  
grapes & apples 

£45 

Vegan Boards 
Spiced falafel, velvety hummus, 

olives, sun dried tomatoes,  
crudites and crostini’s 

£40 
 

Sandwich Platter 
Freshly made sandwiches with fries 

and BBQ sauce 
£30 

 
Gluten Free bread is available 

*All boards subject to change due to availability of products 
 

If there is anything specific you would like, just ask!  
We will do our best to accommodate all needs and allergies. 


