
2 COURSES | £30

BUFFET MENU

Tossed in honey and wholegrain mustard
PIGS IN BLANKETS (GF)

Horseradish creme fraiche, capers & beetroot 
SMOKED SALMON (GF)

Served with rocket & parmesan
COLD SLICED TOPSIDE OF BEEF (GF)

Served with cranberry sauce
COLD SLICED ROAST TURKEY (GF)

Sweet figs paired with creamy mozzarella, delicate slices of  Parma ham,
and fresh peppery rocket, finished with a drizzle of  olive oil.

FIG, MOZZARELLA & PARMA HAM (GFA)

With sage & garlic
ROASTED PARMENTIER POTATOES (VE, GF)

SALADS

SELECTION OF WARM BREADS (V, GFA)

WINTER SLAW (V, GF)

CUCUMBER, CHILLI, POPPEY SEED & CORIANDER SALAD (V, GF)

BEEF TOMATO, BASIL, SHALLOT & LEMON DRESSING (V, GF)

CAESAR SALAD (GFA)

DESSERTS

BANOFFEE PIE (V)

CHERRY BAKEWELL TART (V)

TRIPLE CHOCOLATE BROWNIE (V, GFA)

All served with Chantilly cream & pouring cream

CLEMENTINE  TART (V)

NINETEEN
Christmas Buffet

(GF) Gluten Free, (GFA) Gluten Free Alternative, (V) Vegetarian, (VA) Vegetarian Alternative, (VE) Vegan, (VEA) 
Vegan Alternative. Please let us know of  any allergies, intolerances or dietary requirements before making your order. Not 

all ingredients are listed on the menu, and we cannot guarantee the total absence of  nuts or other allergens. Detailed 
information on allergens on all our menu items can be provided on request.


