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HOT BUFFET MENU 

Served by our chefs from a banqueting table in front of the far gable of the Barn. Our Hot Buffet comprises 
of a delicious range of dishes from all over the world. You can mix and match as you wish and we will be 
able to advise you on which combinations work best from our experience. Your event manager will invite 
each table up to the buffet one at a time to manage queuing time and to keep it a nice relaxed experience 
for you all. (Please note that the maximum number of guests for a buffet meal is 120, limited by space in 
the barn). 

You choose three main course dishes from our Hot Buffet Menu:  

 Fish Pie, Salmon, Haddock, South Farm Eggs & Chard in a creamy Sauce topped with crisp Parmesan 

Potatoes 

 Steak & Ale Pie 

 Chicken & Leek Pie 

 Chicken Tikka Masala 

 Moussaka made with our own Aubergines (when in season)  

 Mushroom, Spinach and Blue Cheese Lasagne (V) 

 Beef Lasagne  

 Roasted Vegetable Lasagne (V) 

 Koubiliac of Salmon fillets, Mushrooms, South Farm Eggs, Wild Rice and Spinach en croute 

 Chilli con Carne 

 Green Thai Chicken Curry 

 Green Thai Vegetable Curry (V) 

 Crispy Oriental Pork and Plum Sauce 

 Paella Valenciana 

 Chard Bake with South Farm Eggs, Mascarpone and Crispy Mozzarella (V) 

 

Hot Buffets are served with: 

 Medley of Seasonal Vegetables 

 Seasonal Potatoes prepared in a variety of ways depending on the time of Year 

 Homemade Warm Focaccia Bread 
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Plus 2 salads from the Salad Menu: 

 Vietnamese Red Cabbage with Candied Pecans and Pink Grapefruit (not suitable for vegetarians) 

 Seasonal Garden  

 3 Bean (can be served warm in the Winter) 

 Caesar (contains fish)  

 Greek with Feta, Tomatoes, Olives, Cucumber, Salad leaves 

 Salad Nicoise  

 Tabbouleh  

 Pilau Rice  

 Tomato, Mozzarella and Basil   

 Coleslaw 

OR: You have the option of leaving the two extra salads to Chef’s discretion if you would like to make the 
most of the freshest, organic produce available.  

 

Dessert 

You will be able to choose between a dessert for all from the Formal Wedding Breakfast Dessert Menu or 
a ‘Dessert Medley’ Buffet table. Coffee and serving your wedding cake is included in the price. 
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