
BUFFET MENUS

£10.95PP

BUFFET 01

BUFFET 03

PLATTERS OF ASSORTED SANDWICHES

HOMEMADE SOUP

TEA & COFFEE

OR

PLATTERS OF ASSORTED SANDWICHES

RUSTIC CHIPS

TEA & COFFEE

£11.95PP

BUFFET 02

PLATTERS OF ASSORTED SANDWICHES

FRESH SAUSAGE ROLLS

TRAYBAKE 

TEA & COFFEE

OR 

PLATTERS OF ASSORTED SANDWICHES 

QUICHE LORRAINE AND/OR VEGETARIAN QUICHE 

HOMEMADE SCONES WITH JAM AND CREAM

TEA & COFFEE

£15.95PP

CHOOSE 6 ITEMS FROM MENU CHOICES BELOW 

ADDITIONAL ITEMS FOR £2.95PP EACH

SAVOURY 

PLATTERS OF ASSORTED SANDWICHES

FRESH SAUSAGE ROLLS

HOMEMADE MEAT AND POTATO PIE

QUICHE LORRAINE AND/OR VEGETARIAN QUICHE 

PULLED PORK SERVED WITH FRESH BAGUETTES 

BBQ CHICKEN DRUMSTICKS

CUMBERLAND CHIPOLATAS

MARGARITA PIZZA AND/OR PEPPERONI PIZZA

MINI BEEF BURGERS 

MINI CHICKEN BITES

MINI SALMON BITES

COCKTAIL STICKS (SAUSAGE, CHEESE, CHERRY 

TOMATOES, SILVERSKIN ONIONS)

VEGETABLE SAMOSAS

SPRING ROLLS

RUSTIC CHIPS

SALADS 

MEDITERREAN PASTA SALAD

POTATO SALAD

CURRIED RICE SALAD 

COLESLAW

DESSERTS

HOMEMADE SCONES WITH JAM & CREAM

VICTORIA SPONGE CAKE

SWISS ROLL FILLED WITH JAM & CREAM

BLUEBERRY & LEMON CHEESECAKE OR 

STRAWBERRY & WHITE CHOCOLATE 

CHEESECAKE

FRUIT TARTS FILLED WITH CUSTARD CREAM & 

FRESH FRUIT

CHOCOLATE FUDGE CAKE

STICKY TOFFEE PUDDING WITH TOFFEE SAUCE

COFFEE AND WALNUT CAKE

CARROT CAKE



£15.95PP

MAIN

CHOOSE 3 ITEMS FROM MENU CHOICES BELOW

ADDITIONAL DESSERTS FOR £4.95PP

IF APPLICABLE CHOOSE 2 ITEMS FROM MENU CHOICES BELOW

BUFFET MENUS

HOT BUFFET 04 

CUMBERLAND SAUSAGE

MASHED POTATOES / SEASONAL 
VEGETABLES / GRAVY

HOMEMADE MEAT & POTATO PIE

HOMEMADE CHIPS / SEASONAL 
VEGETABLES / GRAVY

BEEF LASAGNE

GARLIC BREAD / SALAD / 
COLESLAW

CHILLI CON CARNE

BASMATI RICE / COLESLAW

CHICKEN CURRY

BASMATI RICE / POPPADOM / 
CHUTNEY

CUMBERLAND CHICKEN

CHICKEN BREAST STUFFED WITH 
CUMBERLAND SAUSAGE MEAT  
WRAPPED WITH BACON / 
HOMEMADE CHIPS / PINK 
PEPPERCORN SAUCE 

BREADED SCAMPI

HOMEMADE CHIPS / TARTAR 
SAUCE / SLICE OF LEMON

HOMEMADE BEAN PIE

HOMEMADE CHIPS / SEASONAL 
VEGETABLES / VEGETARIAN 
GRAVY

FILO PARCELS

FILLED WITH GOATS CHEESE, 
BEEF TOMATOES AND SPINACH / 
BABY POTATOES / GARLIC SAUCE

HOMEMADE SCONES

JAM / WHIPPED CREAM

VICTORIA SPONGE CAKE

FRESH CREAM

SWISS ROLL 

ROLLED SPONGE FILLED WITH 
JAM AND CREAM 

BLUEBERRY & LEMON 

CHEESECAKE 

STRAWBERRY & WHITE 
CHOCOLATE CHEESECAKE

FRUIT TARTS

CUSTARD CREAM / FRESH FRUIT

CHOCOLATE FUDGE CAKE

HOT CHOCOLATE SAUCE

STICKY TOFFEE PUDDING

TOFFEE SAUCE

COFFEE & WALNUT CAKE

CARROT CAKE

C L U B H O U S E  R E S T A U R A N T  @  W O R K I N G T O N  G O L F  C L U B

BARBORA’S KITCHEN LTD.
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