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Canapés 

 
4 Items at £5.95 per person  

Extra canapés £1.50 supplement per person 
!
!

Meat 

!
Mini chicken satay skewers with a satay dip  

Tandoori chicken pieces with a mint yoghurt dip  
Chicken liver pate croute with red onion jam  
Chicken goujons with a honey and lemon dip  

Mini croquet monsieur 
 Smoked chicken and mango blinis   
Mini yorkies - beef & horseradish   

Ham and pea purée crostini   
Melon and Parma ham with fresh mint   

!

Fish 
!

Smoked salmon parcels with cream cheese and chives  
Breaded prawn with a soy and lime dressing  

Prawn and aioli blini 
Breaded fish goujons with a homemade tartare dip  
Mini Thai fish cakes with a lime and ginger pickle  

!

Vegetarian 
!

Roasted red pepper and shallot croute 
Caramelized red onion and goat’s cheese tart  

Spinach and ricotta tart with roasted red pepper  
Minted couscous on courgette   

Mini onion bahjis with a mint yoghurt dip   
Baked mushrooms with cherry tomatoes  

Chargrilled halloumi squares with a chili and lime topping  
Vegetable spring rolls with a sweet and sour dipping sauce 
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Banquet Menu 

Please select from the menu, one Starter, two Main Courses   
(including one Vegetarian option) and one Dessert.   

*Dinners are a minimum of £29 per person ^All dishes served with roast potatoes and seasonal vegetables.  
Select one dish from each course to create a set menu 

 

Banquet Starters 
To Begin 

*Chicken Liver paté with chutney and crispy toast  
*Trio of melon with a berry compote (v) 
*Baby gem lettuce with Caesar dressing, crispy pancetta and parmesan shavings  
*Classic prawn cocktail served on baby cos with horseradish "Marie" rose and wholemeal bread  
*Homemade potato skins with BBQ & garlic mayo   
Smoked salmon with capers, lime infused sour cream, brown bread & butter   (£1.50 supplement) 
*Black pudding in peppercorn sauce 
Salmon & dill cakes & tartare sauce (£1.50 supplement) 
 *Ham hock terrine with pease pudding 

 

Homemade Soups 
*Cream of vegetable   
Butternut squash (£1.50 supplement) 
*Carrot and coriander 
 *Pea & Mint 
*Spiced parsnip with snipped chives   
*Traditional Minestrone with garlic croutons   
Cream of broccoli infused with stilton (£1.00 supplement) 
*Celeriac and celery soup with parmesan croutons   
*Cream of roasted tomato with creme fraiche and basil 
 French onion with croutons (£1.00 supplement)  
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Banquet Mains 
The Sea 

Pan seared fillet salmon with a sweet and spicy glaze with stir fried vegetables (£1.50 supplement) 
Poached fillet of salmon served hot with creamy hollandaise (£1.50 supplement) 
Fillet of cod with roasted fennel, chestnut mushrooms and wholegrain mustard cream (£1.50 supplement) 
 Roasted sea bass, spring onion mash & asparagus spears (£2.50 supplement) 
Sustainable local catch bread crumbed fish with chunky chips, mushy peas and homemade tartar sauce (£1.50 
supplement) 
Classic whole poached salmon fully dressed with a lime mayonnaise (minimum 20 people)  
 

The Sky 
*^Chicken breast simply roasted with mini sausage, pork and sage stuffing and golden gravy   
 *Green or Red Thai chicken curry with steamed jasmine rice   
*^Roast Northumbrian Turkey breast with mini sausages, herb and pork stuffing and a classic cranberry sauce  
*Breast of chicken pan seared with a sauce of roasted red peppers and oven baked vine tomatoes  
Pan fried supreme of chicken with a snipped chives red wine jus (£1.00 supplement) 
 Breast of chicken with a cognac, cream, mushroom and shallot sauce flavoured with paprika   (£1.50 supplement) 
Tandoori style chicken breast marinated in coriander, cumin, ginger, garlic, lemon juice, natural yoghurt and chilli  
 
 

The Beasts 
Beef 

*^Oven Roasted and sliced topside of beef with gravy and Yorkshire puds   
*^Oven Roasted and sliced silverside of beef with gravy and Yorkshire puds   
Oven roasted and sliced prime sirloin of Northumbrian beef with a rich onion gravy and Yorkshire puds (£2.50 
supplement) 
*^Savoury meatballs in a roasted red pepper and tomato sauce 
 *^ Minced beef deep layered lasagna 
 *^Classic slow cooked steak & real ale casserole 
 *^Steak and ale pie with a handmade short crust pastry 
 *Local beef madras with naan bread and coconut pilau rice   
*Beef stroganoff slowly simmered with gently steamed rice   
*^Mince & Dumpling  
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Lamb 
 

*^Roast leg of Northumbrian lamb hand carved and served with rosemary gravy and mint sauce  
Prime hand trimmed rack of lamb with herb and lemon zest crust with red currant jus   (£4.00 supplement) 
Hand rolled loin of lamb with a port and rosemary glaze   (£3.00 supplement) 
Roast stuffed saddle of lamb with apricots and fresh garden herbs (£2.00 supplemeny) 
 *Lamb Rogan Josh with crispy poppadums, naan bread, mint raitha and basmati rice  
 *Local lamb casserole topped with dumplings  
 

Pork 
*^ Roast loin of pork with crackling and apple sauce   
 Pork medallions with a wholegrain mustard, cider and cream sauce   (£2.50 supplement) 
Hand carved gammon steak with a fresh pineapple and mango salsa   (£1.50 supplement) 
*^Mustard and honey glazed ham with cloves   
 

The Land (v) 
*^Wilted spinach and ricotta served in a handmade filo basket with a tomato sauce 
 *^Mixed vegetables baked and topped with cheese and breadcrumbs 
 *^Savoury pancake filled with sautéed mushrooms wilted spinach and cheese sauce  
*^ Mushrooms sautéed in a cream sauce with smoked paprika 
 *^ Penne pasta with sundried tomato, sage cream 
*^ Roast Butternut Squash lasagne with Rocket & Parmesan   
*^ Roasted pumpkin, chick pea and sweet potato bhuna with basmati rice and naan bread  
*^ Roasted red onion, chargrilled courgette and goats cheese tart  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The Sweets 
* Light profiteroles with a chocolate sauce and fresh cream 
* Assorted fresh cream Gateaux; eg. strawberry, chocolate, Black Forest, coffee & mandarin etc  
* Jam Roly Poly and custard   
* Cheesecake Selection, e.g. Lemon, raspberry, vanilla, fruits of the forest, strawberry etc.   
* Traditional spotted dick and custard   
* Steamed Ginger sponge with Creme Anglaise   
* Lemon tart with Chantilly cream 
 * Deep filled apple pie with vanilla cream 
 * Sticky Toffee Pudding   
 * Dimebar cake   
* Mixed Berry Eton Mess   
A selection of English and continental cheeses with artisan biscuits and dried fruit chutney Fresh fruit tartlets   (POA) 
Fresh strawberries and cream (in season only)   
Seasonal fruit platter ( minimum 10 guests ) 
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The Kids 

£15 per child 
 

Starters 

Melon with Seasonal Fruits   
Tomato or Vegetable Soup served with a Bread Roll 

 

Mains 

Breaded chicken or fish goujons 
Fresh homemade mini hamburgers 

Fresh homemade mini chicken burgers 
Cheese and tomato mini pizzas 
Grilled pork sausage with gravy 

Penne pasta 
Bolognese 

All served with chips or mashed potato and peas or baked beans 
Kids Roast Dinner with seasonal vegetables 

Pudding 

Fresh Fruit Salad   
Ice cream, (strawberry, vanilla or chocolate) 
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Buffets 

All of these menus are only available with a minimum order of 30 guests All prices below are based on per person 
 

Mediterranean Buffet 
Spanish chicken style rice, pasta's choice (please ask), Vegetarian Lasagna  , Feta cheese & Tomato Salad  , Garlic 

tomato bread, Pitta breads 

£12.95 
 
 

Pie Bar 
Choose your pies with mushy peas,  beans,  wedges 

2 pie choices £9.95 / 3 choices £12.95 
 
 

American Buffet 
Hot dogs, slow cooked brisket,  BBQ pulled pork, white baps, coleslaw  , corn on the cob,  fries,   

mac and cheese & slaw 

£12.95 per person 
 

 

Indian Buffet 
Poppadoms, chicken tikka masla, sweet potato curry  , rice,  nan breads,  

samosas, onion bhajis, Indian dips 

£12.95 per person 
 
 

Baps Bar 
Choose your baps with the chef, gravy   & wedges   

2 meat choices  

£9.95 per person 
 
 

Mexican Buffet 
Homemade chili and rice, chicken fajita mix, wraps, wedges  ,  

Nachos  , Sour Cream  , Salsa & Guacamole  

£12.95 per person 
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Finger Buffets 
All of these menus are only available with a minimum order of 20 guests All prices below are based on per person 

 

Buffet 1 
 

Selection of various filled sandwiches 
  Pork Pies   

A variety of mini quiches   
Tomato bruschetta bites (v) 

Tortilla chips with homemade salsa dip (v) 
Vegetable crudités with two types of dips (v) 

Hand cut potato wedges (v) 
 

£7.95 per person 
 

Buffet 2 
 

Selection of various filled sandwiches   
A variety of mini quiches   

Tomato bruschetta bites (v) 
Vegetable crudités with two types of dips (v) 

 Chicken goujons with sweet chili sauce 
  Hand rolled puff pastry sausage rolls   

Onion bhajis (v)   
Hand cut potato wedges (v) 

 
£9.95 per person 

 

Buffet 3 
 

Selection of various filled sandwiches 
 Mini chicken skewers with a sweet chilli dip   

  A variety of mini quiches (v)   
Vegetable spring rolls (v)   

 Fish goujons with tartar sauce 
Hand rolled puff pastry sausage rolls   

 Hand cut potato wedges (v)   
Tortilla chips with homemade salsa dip (v)   

 
£11.95 per person 
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The Finger Food 
Minimum 20 covers  Price per item 

Pizzas slices (v) £1.50 
 Mini Quiche assortment (v)   £1.50 
Hand rolled puff pastry sausage rolls   £1.50 
A selection of various filled sandwiches (v)   £2.50 
 Chicken drumsticks with smokey BBQ or Chilli dip £2.00 
Mini chicken liver paté with crispy toast with chutney £2.00 
Pork pies   £1.75 
Tandoori marinated chicken pieces with cooling cucumber dip   £3.00 
BBQ Chicken Wings   £3.00 
Breaded Garlic Mushrooms (v) £2.00 
 Bacon wrapped sausages   £3.00 
Oriental Dim Sums with a sweet chilli sauce (v)   £2.50 
Skewered mini chicken fillets   £2.50 
Scotch eggs  £2.50 
Crispy vegetable Samosas (v)   £3.50 
Spicy Mexican salsa and guacamole with Tortilla chips(v)   £1.50 
Butter croissants filled with cheese & ham £5.00 
 Sticky Spare Ribs with BBQ Sauce   £3.50 
Chicken goujons   £3.50 
  
Spring rolls with sweet & sour dip (v)   £2.00 
Potato wedges with BBQ Sauce (v)   £1.50 
Vegetable crudités with selection of dipping sauces (v)   £1.50 
Nuts, pickles, crisps (v) £1.50 
Parma ham and marinated tomato bruschetta £3.50 
 Smoked salmon and cream cheese bagels   £3.50 
Salmon fishcakes with chilli dipping sauce £4.75 
Calamari with tartar sauce   £3.75 
Garlic bread pizza   £1.50 
 Honey and mustard glazed mini sausages   £1.75 
   
 Thai crab cakes with sweet chilli sauce   £2.25 
Fresh pineapple, mature cheddar and sausage skewers   £2.25 
Mini homemade onion bhajis (v)   £1.75 
Deep-fried Camembert with cranberry sauce (v)   £2.00 
Celery boats with a curried mayonnaise (v) £1.50 
 Fruit kebabs (v)   £2.00 
Dry paprika rubbed skewered strip steak   £4.50 
English breakfast skewer, sausage, bacon, cherry tomato, mushroom and black pudding  £4.00 
Jerk chicken wings  £3.00 
Pulled pork sliders £4.00 
Assortment of mini desserts   (based on multiples of 20) £3.00 
Dessert slices   £3.00 
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Conference Catering Packages 

Continental Breakfast 

Freshly brewed coffee, tea, fruit juices, selection of fruit yoghurts, fresh fruit platter, freshly baked mini croissants 
with preserves, mini Danish pastries. 

Minimum of 12 delegates £9.50 per delegate  

Breakfast Canapés 

Select 4 of the following items  

Black pudding and tomato skewer, stuffed cup mushroom, potato scone with smoked bacon, scrambled egg and 
bacon crostini, mini croque monsieur, sausage & mushroom brochettes,   mini fruit kebabs with Greek yoghurt and 

honey, homemade granola with yoghurt and a berry compote 

Minimum of 12 delegates £9.50 per delegate  

Afternoon Snack 
 Price per 

item 
  
Coffee, tea with biscuits    £2.50 
Still or sparkling mineral water (750ml)   £3.95 
Orange juice (1 litre)   £5.00 
Grilled dry cured bacon served in a soft floured bread roll £4.50 
 Pork sausages served in a soft floured bread roll  £4.50 
Sliced grilled tomatoes and mushrooms served in a soft floured bread roll  £4.50 
Fresh fruit platter (minimum of 10 delegates) £1.50 
Freshly baked pastries platter (minimum 10 delegates)  £2.50 

 
!
!
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