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EVENING BUFFET MENU

Only available as part of the ‘Dancing in the Cellars' package.

COLD SELECTION
TUNA MAYONNAISE & LETTUCE WRAPS

HONEY ROAST HAM WRAPS
wholegrain mustard

SMOKED APPLEWOOD CHEESE WRAPS (V)
apple chutney

HOT SELECTION

NACHOS (V)
guacamole & sour cream

MINI CUMBERLAND SAUSAGES
honey mustard squce

SMOKED SALMON & POTATO FISHCAKES

VEGETABLE SPRING ROLLS or MINI INDIAN SELECTION

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of allergens.
If you have an allergy, you must inform a member of our Restaurant team.
Dishes cannot be modified.



