
Our food is prepared to order and may contain allergens or ingredients not listed on the menu. Due to the nature of the food production
 environment and ongoing changes within our supply chain, we cannot guarantee our dishes are completely free from allergens. 

However, we always do our best to accommodate your needs.

(V) = VEGETARIAN | (VG) = VEGAN | (GFO) = GLUTEN FREE BREAD AVAILABLE | (GF) = GLUTEN FREE DISH
Please see our website for a full allergen menu. Alternatively, ask a member of our team. 

PROSECCO RECEPTION AVAILABLE
DRINKS PACKAGES / AV EQUIPMENT / NO HIRE FEE

WHAT’S ON
Pie & Pint – Every Tuesday

Quiz Night – Every Wednesday from 8pm
Washingborough Farmers Market – First Saturday of the month,

Breakfast Club – Last Saturday of the month
Bank Holiday Special Events

Live Music – Monthly

LIGHT BUFFET
SUITABLE FOR PARTIES OF 15 OR MORE

Available Mon to Fri - Until 4pm - £15.95 pp 

DOORSTEP SANDWICHES (GFO)
chipotle chicken club | tomato, pesto & mozzarella (V)

cheddar & chutney (V) | ham & mustard
TRADITIONAL PORK PIE

LINCOLNSHIRE SAUSAGE ROLLS
CLASSIC QUICHE LORRAINE

STILTON & BROCCOLI QUICHE (V) 
SCAMPI BITES, LEMON & TARTARE SAUCE

BUTTERMILK CHICKEN & CHIPOTLE
DRESSED SALAD & HERB CROUTONS (VG)

RUSTIC CHIPS & DIPS

CHEF’S SELECTION
SUITABLE FOR PARTIES OF 20 OR MORE

Mon to Fri - Until 4pm - £19.95 pp
Evenings & Weekends - £23.95 pp

DOORSTEP SANDWICHES (GFO)
chipotle chicken club | tomato, pesto & mozzarella (V)

cheddar & chutney (V) | ham & mustard
CLASSIC QUICHE LORRAINE

STILTON & BROCCOLI QUICHE (V) 
TRADITIONAL PORK PIE

LINCOLNSHIRE SAUSAGE ROLLS
LA MANCHA-STYLE PATATAS BRAVAS (VG, GF)

ALE-BATTERED HADDOCK GOUJONS & TARTARE
WHITEBAIT & CONFIT GARLIC AIOLI

BAKED GARLIC BREAD (GFO)
BUTTERMILK CHICKEN & CHIPOTLE

RUSTIC CHIPS & DIPS
BEEF & GUINNESS CROQUETTES

 DRESSED SALAD & HERB CROUTONS (VG)

ARTISAN BUFFET
SUITABLE FOR PARTIES OF 20 OR MORE
Evenings & Weekends | £28.95 per person
CLASSIC QUICHE LORRAINE | STILTON & BROCCOLI QUICHE (V) 
SALMON FISHCAKES & SWEET CHILLI 
BEEF & GUINNESS CROQUETTES
ALE-BATTERED HADDOCK GOUJONS & TARTARE
BUTTERMILK CHICKEN & CHIPOTLE SAUCE
MAPLE & BOURBON GLAZED PORK BELLY BITES
BAKED GARLIC BREAD (GFO)
LINCOLNSHIRE SAUSAGE ROLLS

BURGER SLIDERS
TOASTED BUN, LETTUCE, TOMATO, GHERKIN & HERB SLAW

- chicken & chorizo 
- 28-day aged beef, melted cheese & dijon aioli 
- smokehouse chicken, bacon, cheddar, maple & bourbon BBQ sauce 
- plant-based patty, mushroom, cheese, dijon mayo  

GREEK-STYLE GYROS
GRILLED FLATBREAD, TZATZIKI, TOMATO, PICKLED BEETROOT & RED ONION
lemon & oregano chicken | aromatic spiced lamb
harissa & maple glazed cauli�ower (V)

TRIPLE-COOKED LOADED CHIPS
- aioli, chipotle mayo & BBQ sauce 
- chicken gyros, feta, kalamata olives, aioli & pickled red onion
- chipotle pork, smoked cheese, mozzarella, spring onion & fresh chilli

 

BUFFET MENU 




