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	✦  SET MENUS  ✦



Standard  |  £14 per person
Finger Sandwiches
✦  Hartington cheese, butcher's ham, tuna & sweetcorn, free range egg mayo
Assorted Pastries
✦  Homemade sausage roll, cheese & onion roll, creamy chicken pasty
Sides
✦  Mixed leaf salad, coleslaw & crisps
Sweet Treats
✦  Traybakes, cupcakes, cookies

Premium  |  £25 per person
Sandwich Rolls
✦  Roast beef & horseradish, coronation chicken, smoked salmon & cream cheese, goat's cheese & onion
Assorted Pastries
✦  Homemade sage sausage roll, chorizo & cheese pasty, curried chickpea & spinach pasty
Savouries
✦  Scotch eggs and quiche
Salad Bowls
✦  Chicken Caesar salad, sweet potato & black bean, halloumi & couscous — with coleslaw & premium crisps
Sweet Treats
✦  Cheesecakes, tiramisu, traybakes, cupcakes, cookies

Luxury  |  £32 per person
Artisan Sandwiches
✦  Chicken & avocado, crab & lemon mayo, brie & honeyed walnuts
Assorted Pastries
✦  Garlic prawn & feta pasty, slow-cooked Tuscan tomato & bean pasty, red wine & lentil pasty
Savouries
✦  Scotch eggs and quiche
Charcuterie & Nibbles Boards
✦  Selection of meats, cheeses, breads, fruits and olives
Salad Bowls
✦  Tuna niçoise, fig, prosciutto & mozzarella, gourmet Greek salad — with coleslaw & premium crisps
Sweet Treats
✦  Panna cotta, tiramisu, traybakes, cupcakes, cookies



	✦  GRAZING TABLES  ✦



A beautiful spread of cheeses, homemade breads, charcuterie meats, seasonal fruits, homemade pastries, salad bowls, homemade dips and crackers — presented on serving platters for guests to serve themselves or on smaller platters at the tables.

Standard  4 cheeses, 1 focaccia flavour, 100g charcuterie meats + sides  —  £20 per person
Luxury  6 cheeses, 2 focaccia flavours, 150g charcuterie meats + sides  —  £25 per person
Bespoke  Mix and match any products  —  Price on request



	✦  BESPOKE MENUS  ✦



Whatever your favourite food or flavours, we can bring it to life. Mix and match from any of our menus or let us build something entirely bespoke for your guests. We cater for all dietary requirements — exclusive gluten free, dairy free, vegetarian and vegan menus are available on request.



	✦  DESSERT TABLES  ✦



Mix and match any of our baked products and desserts to create your perfect sweet table.

Desserts  Cheesecake, panna cotta, loaded meringue, tiramisu, mousse & more  —  £4.50 each
Cookie Pie  —  £4 each
NYC Cookies  Pistachio & white chocolate, triple chocolate, lemon & poppyseed  —  £4 each
Tarts  Bakewell, cornflake, fruit, chocolate, pecan & more  —  £4 each
Traybakes  Brownie, blondie, flapjacks, millionaire's shortbread & more  —  £3.50 each
Cupcakes  Victoria sponge, carrot, chocolate, lemon, red velvet  —  £3.50 each
Chocolate Covered Fruit Skewers  —  £3.50 each



	✦  DRINKS  ✦



We offer a range of drinks to accompany your menu. Please note we are not able to provide alcoholic beverages.

Hot Drinks  —  £3 each
Homemade Soft Drinks  Peach iced tea, mojito mocktail, raspberry lemonade  —  £3 each
Elderflower Water  —  £1.50 each
Cans & Bottles  —  £1.50 each



	✦  CELEBRATION CAKES  ✦



We bake a wide range of one, two and three tiered cakes to accompany your event. Prices start from £30 and designs can be discussed at the time of booking.



	✦  ADDITIONS  ✦



Vegetable Skewers  with homemade dips and chutneys  —  £4 per person
Fruit Skewers  —  £3 per person
Scones  with jam & Rodda's cream  —  £4.50 per person
Butcher's Chipolata Sausages  —  £2 per person
Hartington Cheese & Crackers  —  £7 per person
Chocolate Dipped Fruit Skewers  —  £3.50 per person
Selection of Petit Fours  —  £5.50 per person
Focaccia Bread Towers  3+ tiers of freshly baked bread  —  from £15
Pasty Wall  15+ pasties displayed on a bespoke shelf  —  from £50



	✦  DELIVERY, SET UP & CLEAR AWAY  ✦



All menus can be collected from Buxton (SK17 7EQ) free of charge, or we can deliver, set up and clear away for a small fee — calculated on quote based on location and timings.
Our buffets can also be staffed for ease of service at £15 per hour.



	✦  DIETARY REQUIREMENTS  ✦



	We can create menus for all dietary requirements — please let us know at the time of booking.

Please note: we do not have an allergen-exclusive kitchen. Gluten, nuts and other allergen ingredients are used on our premises. However, all of our team are health and hygiene trained and we follow an extensive cleaning process after any allergen is used.



