
Hot Buffet Menu 2025 

 

Choose 2 Main Courses, 3 sides and 1 dessert for your entire party 

 

Slow cooked Devon Beef, with red wine and Devon Wild Mushrooms (m, 

w, c, egg, soy, sul) 

Fillet of Bass, tomato, herbs and rapeseed dressing (GF) (f, sul, m) 

Butter chicken Curry (m, cel, ses, soy, sul, egg) 

Slow cooked Beef Bolognese with Parmesan Reggiano, and linguine (m, 

ce, soy, sul) 

Salmon and cod fishcake with rich dill hollandaise (GF) (m, f, egg, soy, 

sul)  

Penne Pasta with a rich Chicken, Pancetta, shallot and parsley cream 

sauce, served with Parmesan Reggiano (m, w, c, egg, soy, sul) 

Spiced Ragout of butternut squash and mixed pulses with roasted 

peppers, chill and thyme (sul, soy) (VG) 

Supreme of Chicken, spiced tomato sauce finished with tarragon (GF) 

(sul, m) 

Potato Chickpea and spinach curry (GF) (VG) (mu, cel, soy) 

Tortellini spinach and Ricotta Egg Pasta, herb and parmesan cream (m, 

c, egg, sul) (V) 

 

********** 

Buttered New Potatoes (m) 

Seasonal Vegetables (m) 

Heritage Tomato and Mozzarella Salad (m, sul) 

Mixed Seasonal Garden salad with House dressing (m, w, sul, mu) 

Freshly Baked Bread Rolls and Butter (m, w, c, ses, soy) 

Piau Rice  

*********** 



 

Decadent Chocolate Tart with Chantilly Cream (m, w, c, egg, sul, soy) 

Fresh Fruit Salad with pouring cream (m) (GF) (VG) 

(Plant based cream available) 

Crème Brulee Cheesecake, raspberry compote (m, egg, n, p) 

Dark chocolate Brownie with Chantilly cream (m, c, egg, soy) 

Rich Lemon tart (m, c, egg, soy) 

 

A selection of Westcountry Cheeses with wafers, Biscuits and Chutney 

(m, c, egg, soy, ses, n, sul) 

£5 supp per person 

 

 


