
MENU BROCHURE

POWERED BY PIGLET'S



H O T  F O R K  M E N U

Steak & Sweet Potato; 
Chicken Gammon & Leek; 

Butternut Squash with Beans & Cheese 
All  Served with Creamy Herb Mash or Chips,  Minted Crushed Peas or

Mushy Peas and Lash ings of  Gravy. 
 
 

  
 

C H O O S E  A N  A W A R D  W I N N I N G  P I E

With Flaky Pastry & Pr ime Br i t i sh Pork.
Served with Creamy Herb Mash or Chips,  Minted Crushed Peas or

Mushy Peas or Smokey Baked Beans. 
 
 
 
 
 

O U R  H A N D M A D E  S A U S A G E  R O L L S  

Homemade Chicken T ikka Curry or Chicken Balt i .
All  Served with Pi lau Rice, Garl ic Naan Bread, Poppadoms, Mango
Chutney, Yoghurt  Rai ta,  Tomato, Cucumber,  Onion and Mint  Salsa.  

 
 
 

A  C H O I C E  O F

This  menu was brought to you with love f rom Piglets Pantry us ing f resh local ly sourced
ingredients where poss ible. I f  you know of any food al lergies or intolerances with in

your party,  please speak to a member of  our Events Team who wil l  be happy to advise.

P L A N T  B A S E D  A L T E R N A T I V E S  A V A I L A B L E  

O R

O R



P I G L E T ' S  B U F F E T

Del ic ious Handmade Sausage Rolls
 with Flaky Pastry & Pr ime Br i t i sh Sausage Meat

 Rainbow Veggie Rolls  (Plant Based) 
 
 
 
 

  
 

S E L E C T I O N  O F  S A V O U R I E S  

Vintage Cheddar & Roasted Tomatoes;  Goats Cheese & F ig;
Courgette,  Leek & Chives;  Ham Hock & Cheddar;  

Creamy Mushroom & Herb (Plant Based) 
 

P iglet ' s  Scotch Eggs. Free Range Egg Wrapped in Pr ime Br i t i sh Pork
In a Panko & Herb Crumb;

Veggie Egg F i l led with Beetroot & F in ished with Panko & Herb Crumb
(Plant Based)

 

S E L E C T I O N  O F  H A N D M A D E  T A R T S  

‘Spr ings ’  Smoked Salmon & Lemon; Cream Cheese, Cucumber & Herbs;  
Ham Hock, Cheddar & Farmhouse Chutney 

 

S E L E C T I O N  O F  O P E N  M I N I  S A N D W I C H E S

This  menu was brought to you with love f rom Piglets Pantry us ing f resh local ly sourced
ingredients where poss ible. I f  you know of any food al lergies or intolerances with in your party,

please speak to a member of  our Events Team who wil l  be happy to advise.

Victor ia Sandwich Cakes with L ight Butter Cream & Raspberry Jam;
Lemon Tarts  Topped with L ight Fluf fy Mer ingue; 

Chocolate Cherry Brownie Bi tes;  
Apple & Blackberry ‘Mockarons ’  

Our Handmade L ight Scones with Rhoddas Clotted Cream & Jam
 

 Select ion of  Tea: Earl  Grey, Breakfast  or Fresh Coffee 
 

S E C T I O N  O F  M I N I  T R E A T S  



L U X U R Y  B U F F E T

Del ic ious Handmade Sausage Rolls
 with Flaky Pastry & Pr ime Br i t i sh Sausage Meat

 Rainbow Veggie Rolls  (Plant Based) 
 
 
 
 

  
 

S E L E C T I O N  O F  S A V O U R I E S  

Fish & Chip Shop Tart  – Hot Smoked Salmon, on Tartare Sauce with
Peas & Min i  Chips in  a Royale F i l l ing; 

Ham Hock & Red Leicester;
 Courgette & Tomato Tart  on a Romesco Sauce (Plant Based)

 
Piglet ' s  Quai ls  Eggs, Free Range Egg Wrapped in Pr ime Br i t i sh Pork

in a Panko & Hero Crumb;
Veggie Bon Bon F i l led with Beefrost  & F in ished with

Panko & Herb Crumb (Plant Based);
Min i  Croque Monsieur Served with Farmhouse Chutney 

 

S E L E C T I O N  O F  H A N D M A D E  T A R T S  

Black Forest  Chocolate Cake Topped with Chocolate Curls  & Cherr ies;  
Pass ion Fru i t  Tarts  Topped with L ight Fluf fy Mer ingue; 

Chocolate Piglet Pops Dipped in Valrhona Chocolate ;  
Apple & Salted Caramel Crumble Tart;

 Our Handmade L ight Scones with Rhoddas Clotted Cream & Jam
 

Select ion of  Tea: Earl  Grey, Breakfast  or Fresh Coffee 
 

S E L E C T I O N  O F  M I N I  T R E A T S

This  menu was brought to you with love f rom Piglets Pantry us ing f resh local ly sourced
ingredients where poss ible. I f  you know of any food al lergies or intolerances with in your party,

please speak to a member of  our Events Team who wil l  be happy to advise.



P I G L E T ' S  P O S H  B U F F E T

‘Spr ings ’  Smoked Salmon & Avocado Min i  Mousse Pots;
Prawns in a Lemon & Papr ika Sauce on Lettuce Cups;

Min i  F ish Goujons & Min i  Chips 
 
 
 

  
 

F R O M  T H E  S E A

Slow Cooked BBQ Pr ime Br isket Sl iders with Smokey Papr ika
Mayonnaise,  Di l l  P ickles & Homemade Slaw;

 Chicken & Smoked Ham Bon Bons with Herb & Lemon Mayonnaise;
Creamy Mushroom Toasted Sandwiches with a Cheese Topping &

Farmhouse Chutney;
 Piglets ’  Quai l ’ s  Eggs, Free Range Egg Wrapped in Pr ime Br i t i sh Pork

in a Panko & Herb Crumb;
 Veggie Bon Bon F i l led with Beetroot,  F in ished with Panko & Herb

Crumb (Plant Based) 
 
 
 
 
 

F R O M  T H E  L A N D  

Pass ion Fru i t  Tarts  Topped with L ight Fluf fy Mer ingue
 Bai leys Creamy Indulgent "Piglet Pops" Dipped in Valrhona

Chocolate; A select ion of  our Handmade Crème Brule & Chocolate
Mint Prof i teroles;  Lemon & Raspberry Mockarons;

 Our Handmade L ight Scones with Rhoddas Clotted Cream & Jam; 
 

Select ion of  Tea: Earl  Grey, Breakfast  or Fresh Coffee 

S E L E C T I O N  O F  M I N I  T R E A T S

This  menu was brought to you with love f rom Piglets Pantry us ing f resh local ly sourced
ingredients where poss ible. I f  you know of any food al lergies or intolerances with in your party,

please speak to a member of  our Events Team who wil l  be happy to advise.

P L A N T  B A S E D  A L T E R N A T I V E S  A V A I L A B L E  



C A N A P E S

Lamb Kofta,  Mint  Yoghurt  
Tha i  F ish/Crab Cake, Sweet Chi l l i  Sauce 
Sesame and Soy Glazed Caul i f lower (VE) 

Mozzarel la and Roast  Vine Tomato Bruschetta (V) 
Smoked Salmon, Horseradish Crème Fra iche on Brown Bread 

Onion Bhaj i ’ s ,  Mango Chutney/Mint Yoghurt  (V) 
Summer Vegan Roll ,  Sweet Chi l l i  Mayonnaise (VE)

Duck Spr ing Rolls,  Hois in Sauce 
Sweet Chi l l i  Chicken Skewer 

Roast  Beef and Horseradish,  Yorksh i re Puddings 
Wild Mushroom Arancin i ,  Truf f le Mayonnaise (V) 

Tomato Arancin i ,  Saf f ron Mayonnaise (V) 

S E L E C T  T H R E E  O P T I O N S

This  menu was brought to you with love f rom Piglets Pantry us ing f resh local ly sourced
ingredients where poss ible. I f  you know of any food al lergies or intolerances with in your party,

please speak to a member of  our Events Team who wil l  be happy to advise.



P R I C E S

Glass of  Engl ish Sparkl ing Wine on arr ival  £6.00pp 
Glass of  Champagne on arr ival  £7.25pp

Half  bott le of  wine £7.90pp 
Bott le of  House Red or White £15.80

 

D R I N K S

All  pr ices exclude VAT

FROM £15

H O T  F O R K  M E N U

FROM £23

L U X U R Y  B U F F E T

FROM £18

P I G L E T ' S  B U F F E T

FROM £28

P I G L E T ' S  P O S H  B U F F E T

£8 PER GUEST

C A N A P E S

Addit ional  Cheese Course £5 



T E R M S  &
C O N D I T I O N S

Final  numbers and meal/food select ions must be conf i rmed 14
work ing days pr ior  to the event (not

including the day of  the event),  these wi l l  be subject to
min imum numbers.  Th is  wi l l  be the number and

meal/food select ions charged for.  I f  the numbers fal l  below
the min imum there wi l l  be a supplementary room hire charge

for the event.  
 

You wi l l  be required to pay a non-refundable deposi t  of  10%
upon s ignature of  the Event Contract.  Ful l  payment must be

made at  least  14 days pr ior  to the day of  your event.
Ful l  in format ion on our cancellat ion pol icy is  conta ined in the
terms and Condit ions.  Please contact us i f  you would l ike to

see a copy in advance.
 


