_OCCASIONS ::“The Breakers” —

(special occasion’s buffet options available)

The Classic Platter
20 triangles consisting of

Prawn Mayo/Egg Mayo/Ham Salad/Chicken & Bacon/Three-cheese &Onion all served on white &

brown bread.

The Meat Platter
20 triangles consisting of

Chicken & Bacon/ Ham & Egg/BLT/Ham & Cheese/Chicken Salad all served on white & brown
bread.

All Vegetarian Platter
20 triangles consisting of

Egg & Salad/Cheddar Cheese & Pickle/Three-cheese & Onion/Egg Mayo/Cheddar Cheese &
tomato

The Tortilla Wrap Platter
16 mini wraps Consisting of

Chicken & Bacon Caesar/Southern Fried Chicken/Chicken Fajita/Duck & hoisin

NIBBLES
(v) (gf) Potato wedges with sour cream & BBQ dipping sauce
Honey mustard mini sausages
(v) Vegetable spring rolls with sweet chilli dipping sauce
(gf) (n) Sticky Chicken Skewers with toasted sesame seeds
(v) Vegetable samosas with mint yogurt
(ve) (gf) Seasonal salads
(v) Cheese & tomato Pizza Soldiers
Chicken Liver pate on croute topped with red onion chutney.
(ve) (gf) Chunky chips
Beer Fried Chicken Strips with BBQ & Sweet Chili Sauce
(v)(n) Tomato & mozzarella Bruschetta with Pesto Drizzle
Cod Goujons & Homemade Tartare Sauce
Pepperoni Pizza Soldiers
(v) Mature Cheese Garlic Bread or plain garlic bread

(gf) Cajun Chicken Skewers with mint yogurt
(v) Roasted red pepper & feta cheese mezze en croute with Salsa Verde
Home-made sausage rolls, served with pickle and ale mustard.
Owen Tayler’s traditional pork pies, served with pickle and ale mustard.
Home-made Scotch egg, served with pickle and ale mustard.

Buffet starts @ £9.95 per person for a cold buffet which includes a choice of 2 sandwich platters and 4 nibble choices.
Additional nibbles can be added @ £2.50 per person & Additional Sandwich platters can be added for £16




