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Canapes (minimum 3 canapés per guest) £3 each

Sun dried tomato and buffalo mozzarella arancini, basil mayo

Wild mushroom arancini, truffle aioli

Rare roast beef, yorkshire pudding, fresh horseradish

Sticky honey & mustard chipolatas

Iberico ham and manchego cheese croquettes

Mini chicken kebabs (choose from bbq, hot honey or teriyaki)

Tempura tiger prawns, thai sweet chilli

Smoked salmon and creme fraiche blini, salmon keta, chives

Black pudding quail scotch egg

Goats cheese and courgette roulade

Mini seasonal vegetable quiche

Toasted focaccia, smoked aubergine, crispy olive
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Plated 2/3 Course Meal from £41 per person

Starters

Chicken liver parfait, red onion and thyme compote, toasted brioche

Smoked ham hock terrine, spiced cauliflower, pickled vegetables, sourdough toast

Cured salmon, cucumber and dill salsa, buttermilk dressing

Smoked mackerel and horseradish pate, toasted ciabatta, pickled radish

Marinated tiger prawns, whipped avocado, mago salsa, chilli oil

Salt baked beetroot, smashed chickpeas, crispy goats cheese

Sun blushed tomato, mozzarella and basil tart, olive tapenade, sauce vierge

Smashed beans, thyme roasted squash, green tahini  

Main Course

Slow cooked beef shin, mash potato, buttered greens, roasted carrot

Pan roasted chicken supreme, fondant potato, tenderstem broccoli, red wine jus

Fillet of beef wellington, dauphonise potatoes, braised carrot, tenderstem broccoli, port jus (+£12 per person)

Cider braised pork belly, green beans, butternut squash, caramelised apple

Roasted salmon, caper and chive potato cake, baby spinach, warm tartare sauce

Seared fillet of sea bass, potato terrine, confit fennel, orange butter sauce

Cauliflower, black garlic and camembert wellington, buttered greens, slow cooked carrots

Wild mushroom, sage and caramelised onion stuffed squash, rainbow chard, parmentier potatoes



Plated 2/3 Course Meal from £41 per person

Desserts from £5

Dark chocolate pot, creme fraiche, stem ginger

Vanilla pannacota, summer berries

Mango and passionfruit delice, exotic fruit salsa

Lemon posset, English raspberries

Triple chocolate brownie, salted caramel

English berry Eton mess, crushed meringue, chantilly cream

Selection of artisan British and Continental cheeses, seasonal fruit chutney,
 sourdough crackers, celery and apple (+£5 per person)

Feasting Boards - From £41 per person

Roasted Sirlion of Beef, Homemade Yorkies, Rosemary Roast Potatoes, Seasonal Veg 
and Red wine Jus

Thyme Roasted Chicken, Sage Stuffing, Roast Potatoes, Seasonal Veg and Gravy.

Locally Sourced Venison, Creamed Mash Potato, Seasonal Greens, Jus.

Roast Pork, Crackling, Roast Potatoes, Seasonal Veg 
with Home Made Apple sauce and Gravy.

Vegan/Vegetarian option.



BBQ Menu from £39 per person

BBQ Mains Choose 3 from;

Handmade burgers (choose from 100% beef, pork and apple, lamb and mint or vegetarian)

18hr smoked beef brisket

Spiced minty lamb kofte

Local Sausages 

Grilled chicken thighs (choose from piri piri, lemon and herb, maple bbq or Morrocan spiced)

Greek chicken and pepper kebabs

Tiger prawn and chorizo kebabs

Teryaki salmon kebabs

Hot honey halloumi and red onion skewers

Grilled flat mushroom, blue cheese rarebit

Cider and molasses pork belly

Chimmi churri marinated Hertfordshire rump steak

Grilled lamb steaks, salsa verde

Cumin and turmeric cauliflower steak



BBQ Menu from £39 per person

BBQ Sides Choose 4 from:

Lodge Farm slaw

Steamed corn on the cob (plain or chipotle buttered)

Caprese salad, buffalo mozzarella, plum tomato, basil

Greek salad, cherry tomato, black olive and feta

Wild rocket, shaved parmesan, balsamic dressing

Caeser salad, little gem, parmesan, croutons, anchovies

Seasonal mixed leaves, mustard dressing

Grilled Mediterranean vegetables, basil and pumpkin seed pesto

Crispy skin on fries (choose from rosemary, paprika or sea salted)

Cajun sweet potato wedges

Roasted new potatoes

Jewelled cous cous with pomegranate and preserved lemon

Mac and cheese



Street Food Platters (from £21 per person)

Lodge Farm Smash Burgers in a Brioche Bun

Plant Based Burger in a Vegan Brioche Bun

Buttermilk Fried Chicken with Hot Honey in a Brioche Bun

Chicken or Beef Burrito with Guac

Sides (choose 3)

Lodge Farm slaw

Steamed corn on the cob (plain or chipotle buttered)

Greek salad, cherry tomato, black olive and feta

Wild rocket, shaved parmesan, balsamic dressing

Caeser salad, little gem, parmesan, croutons, anchovies

Seasonal mixed leaves, mustard dressing

Grilled Mediterranean vegetables, basil and pumpkin seed pesto

Crispy skin on fries (choose from rosemary, paprika or sea salted)

Cajun sweet potato wedges

Roasted new potatoes

Mac and cheese

Dirty Fries 



Evening Food from £5 per person

Home Made Pizza on a sourdough base with toppings of your choice;

Margarita
Pepperoni

Veggie
Ham and Mushroom

Bacon and Sausage baps

Mini Fish and Chip Cones

Hog in a Bun - Apple Sauce

Macaroni Cheese with optional Bacon Bits or Roast Onions

Cheeseboards

Filled Panini - Ham/Cheese/Tomato

Toasties

Fish Finger Sandwiches



Prices quoted are based on 120 guests. The price per head will
increase slightly with lower guest numbers.

Our minimum guest number is 50 adult guests.

Minimum catering spends apply.

Prices quoted are for 2026. A 3% increase will be applied to 2027
and 7% to 2028.

Allergen info can be supplied. 

Food tasting can be arranged once the booking is confirmed. This
is not built into the above costs.  

A tasting menu will be provided. Tasting will be £50 per person
and will be a set tasting menu based on your selections.

Tastings will be done in small groups in a private dining area.

All food is served, plated, at the table (with the exception of
sharing platters, which will be served per table).

FAQs
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