
10.50 pp
NAME: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

PHONE: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

OCCASION: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . DATE:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

TOTAL COST:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

DEPOSIT PAID:  . . . . . . . . . . . . . . . . . . . . . . . . . . 

BALANCE DUE:  . . . . . . . . . . . . . . . . . . . . . . . . . . EMAIL:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

PARTY SIZE:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

NOTES:  EG ALLERGENS OR INTOLERANCES

TIME:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

TO BE COMPLETED BY A MEMBER OF STAFF

Hot Buffet
Minimum booking - 20 people



A  M I N I M U M  O F  2 0  P E O P L E  I S  R E Q U I R E D  TO  O R D E R  T H E  B U F F E T.  B U F F E T  M E N U  R E Q U I R E S  7  DAYS  N OT I C E  AT  W H I C H  P O I N T  A  £ 1 0 0  N O N  R E F U N DA B L E  D E P O S I T  M U ST  B E 
M A D E  I N  S I T E .  R E M A I N I N G  B A L A N C E  W I L L  B E  PA I D  AT  L E A ST  7  DAYS  B E F O R E  T H E  F U N C T I O N .  S O M E  O F  O U R  P O U LT RY  O R  F I S H  D I S H E S  M AY  C O N TA I N  S M A L L  B O N E S .  A L L 
O F  O U R  F O O D  I S  P R E PA R E D  I N  A  K I TC H E N  W H E R E  C R O S S  C O N TA M I N AT I O N  M AY  O C C U R  A N D  O U R  M E N U  D E S C R I PT I O N S  D O  N OT  I N C LU D E  A L L  I N G R E D I E N T S .  ( V )  M A D E 

W I T H  V E G E TA R I A N  I N G R E D I E N T S .  ( V E )  M A D E  W I T H  V E GA N  I N G R E D I E N T S ,  H O W E V E R  S O M E  O F  O U R  P R E PA R AT I O N S  A N D  C O O K I N G  M E T H O D S  C O U L D  A F F E C T  T H I S .  I F 
YO U  H AV E  A  Q U E ST I O N ,  F O O D  A L L E R GY  O R  I N TO L E R A N C E ,  P L E A S E  L E T  U S  K N O W  W H E N  P L AC I N G  YO U R  B U F F E T  O R D E R .  CA LO R I E S  P R OV I D E D  A R E  B A S E D  O N  T H E

AV E R AG E  S E RV I N G  S I Z E  P E R  P E R S O N .  J O S E P H  H O LT  H AV E  T H E  R I G H T  TO  A M E N D  P R I C E S ,  I N G R E D I E N T S  O R  O F F E R S  AT  A N Y  T I M E  W I T H O U T  N OT I C E .  A L L  P R I C E S 
I N C LU D E  VAT  AT  T H E  C U R R E N T  R AT E .  O N C E  B U F F E T  C H O I C E S  H AV E  B E E N  S E L E C T E D,  W E  A R E  U N A B L E  TO  M A K E  A N Y  C H A N G E S  W I T H I N  7  DAYS  O F  T H E  F U N C T I O N . 

Terms and Conditions

Main Dishes
BRAISED BEEF & ROOT VEGETABLES IN JOSEPH HOLT’S ALE

CHICKEN TIKKA MASALA

CHILLI  CON CARNE

BUTTERNUT SQUASH JALFREZI  (v)  (ve)

325 Kcal

347 Kcal

381 Kcal

300 Kcal

Parsnips, carrots and tender chunks of beef in a rich Joseph Holt’s bitter gravy

Tender chunks of chicken breast and pepper in a mildly spiced masala sauce

Beef and red kidney beans in a spiced tomato sauce with peppers and chilli

Peppers, chickpeas and buttnernut squash in a spicy tomato based curry sauce

GARDEN PEAS (v)  (ve)

 NAAN BREADS (v)  (ve)

MUSHY PEAS (v)  (ve)

CHIPS (v)  (ve)

BASMATI RICE (v)  (ve)

120 Kcal

290 Kcal

185 Kcal

338 Kcal

219 Kcal

Sides

Choose from 1 x main dish and 2 x side dishes.
Need more sides or want to mix ‘n’ match? No problem, simply speak to a member 

of the team at the time of your booking. 
Prices based on a minimum of 20 people per booking

10.50 Per Person
BUILD YOUR BUFFET TO SUIT YOUR GROUP

ADULTS NEED AROUND 2000 KCAL PER DAY - KCALS DISPLAYED ARE PER SERVING PER PERSON

1x MAIN DISH 2x SIDE DISHESCHOOSE:


