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Canapés  
      £7.95 + VAT per head  

Meat 

Lamb Kofta with mint yogurt rice spoon 

Ham and cheese tartlet 

5 spiced pork belly, Pak Choy & sesame rice 

spoon 

Crispy duck spring rolls and hoi sin glaze 

Mini Yorkshire puddings, roast beef, horseradish 

cream 

Pork, chorizo & coriander croquette 

Serrano ham, mozzarella & sunblushed tomato 

crostini 

 

 

Vegetarian and Vegan 

Welsh Rarebit crostini 

Crispy sundried tomato and Parmesan risotto balls 

(V)* 

Vegetable spring rolls & plum sauce (Vegan) 

Crispy sesame Halloumi 

Cucumber & Vegan feta with red pepper (Vegan) 

 

 

 

 

 

 

 

 

V* - Vegetarian 

 

Fish 

Harissa spiced King prawns 

Cornish crab mayonnaise & avocado crostini 

Smoked salmon, dill & lemon cream cheese crostini 

Sesame, soy & chilli King prawns 

Mini Fish & chip cones 

Smoked Haddock & cheddar tartlet 
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Event sit down menu (Summer) 
 £42 + VAT per head for three courses 

 £38 + VAT per head for two courses 

Starter 
• Pea, Leek & Potato soup minted crème fraiche  

• Cornish crab and smoked cheddar tartlet, pea shoot salad, chilli oil  

• Asparagus pannacotta, Parma ham, parmesan crisp, balsamic glaze sukura salad 

• Whipped goats cheese, beetroot pickle frisee salad, sea salted bread sticks 

• Prawn and crayfish salad, baby gem leaf, charred avocado puree, sukura cress salad, red 

pepper coulis 

• Seared scallops, thai potato cake, green curry and lemongrass sauce (£3 supplement) 

 

Main course 
 

• Roasted chicken fillet, duck fat fondant potato, green beans and bacon, porcini mushroom 

sauce 

• Seared sea bass fillet, saffron crushed potatoes, roasted cherry tomatoes, chargrilled 

courgette, red pepper dressing 

• Roasted rump of lamb, buttered crushed potato salsa verde, sprouting broccoli  

• Pan seared salmon fillet, lobster potato cake vierge sauce (tomato, capers, olives, shallots), 

wilted spinach 

• Seared halloumi, rosemary polenta cake ratatouille, red pepper coulis 

• Chargrilled fillet of Beef, fondant potato, buttered onion puree, green beans in bacon, veal 

and truffle jus (£4 supplement) 

Desserts 

  

• Vanilla and buttermilk pannacotta, braised rhubarb, vanilla shortbread crumble 

• Lemon posset, raspberry gel, raspberry meringue pieces 

• Milk chocolate and praline mousse, vanilla cream, orange coulis 

• Mango and lime tartlet, coconut ice cream, mango coulis  

• Warmed lemon drizzle sponge, clotted cream ice cream, raspberry dust  

• British cheese selection, chutney, grapes and oatcakes  

 

(Choices are one starter, one main and one dessert)  

Split menu may incur an upgrade charge. 
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Event sit down menu (Winter) 
 £42 + VAT per head for three courses 

 £38 + VAT per head for two courses 

Starter 
 

Roasted butternut squash and paprika soup, smoked cheddar croute, chilli oil (V) 

Smoked salmon, crispy capers, watercress salad, sourdough pieces, honey mustard crème fraiche 

Slow cooked Pork rillette, caramelised apple puree, pea shoot tendrils, Pork crackling crumble 

Prawn and crayfish salad, baby gem leaf, charred avocado puree, sukura cress salad, red pepper coulis 

Whipped goats cheese, beetroot pickle, frisee salad, sea salted breadsticks 

Seared scallops, celeriac puree, gribiche dressing, pickled celery (£3 Supplement) 

Main course 
 

Slow cooked belly of pork, bubble and squeak cake, parsley and pea sauce 

Compressed braised blade of beef, confit potato, celeriac and horseradish puree, Guinness gravy 

Pan roasted chicken fillet, duck fat fondant potato, buttered carrot puree, sage and onion croquette, red 

wine gravy 

Seared sea bass fillet, saffron crushed potatoes, roasted cherry tomatoes, chargrilled courgette, red pepper 

coulis 

Wild and button mushroom ragout, Puff pastry case, buttered spinach, parmesan and truffle oil 

Chargrilled fillet of beef, fondant potato , white onion puree, green beans wrapped in bacon, veal and truffle 

jus (£4 supplement) 

 

Desserts 

  

Vanilla and sour cream cheesecake, blueberry gel, freeze dried raspberry, brandy snap crisp 

Sticky toffee pudding, toffee sauce , clotted cream ice cream 

Lemon posset, raspberry gel, raspberry meringue pieces 

Salted caramel and apple crumble tart, salted caramel ice cream 

Pressed chocolate cake, blackberry coulis, crème fraiche 

British cheese selection, chutney, grapes, oatcakes 

(Choices are one starter, one main and one dessert)  

Split menu may incur an upgrade charge. 
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Coltsford Mill Finger Buffet Menu 
 

 

Classic @ £14.95 + VAT per head 

 

• Selection of homemade sandwiches 

- Egg mayonnaise 

- Ham, tomato & Mustard 

- Cheddar & chutney 

 

• Handmade Lingfield Sausage Rolls 

• Mini vegetable quiche 

• Duck spring rolls and plum sauce 

• Vegetable samosa 

• Vegetable crudites with houmous 

• Selection of crisps, sauces & relish 

 

 

 

Deluxe @ £18.95 + VAT per Head 

 

• Selection of homemade sandwiches, Rolls and Wraps 

- Egg Mayonnaise 

- Ham, tomato & Mustard 

- Cheddar & chutney 

- Prawn & Marie rose sauce/or Smoke Salmon & cream cheese 

 

• Handmade Lingfield sausage rolls 

• Handraised pork pie and piccalilli  

• Mozzerella, basil and cherry tomato skewers 

• Duck spring rolls with  plum sauce 

• Vegetable samosas  

• Vegetable crudites with houmous 

• Tortilla chips with salsa dip 

• Mini vegetable quiches 

• Chef’s selection of mini cake bites and desserts 
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Coltsford Mill Hot Buffet Menu 
                                       

           

Classic @ £18.95 + VAT per head 

 

• Chicken tikka skewers, minted yoghurt 

• Warm Lingfield sausage rolls  

• Crispy tomato and mozzerella risotto balls 

• Vegetable pizza slices 

• Spiced potato wedges 

• Pesto and sun blushed tomato pasta 

• Mixed salad with balsamic dressing  

 

 

Deluxe @ £23.95 + VAT per head 
 

• Lemon and Herb Chicken skewers 

• Lamb kofta kebabs, minted yoghurt 

• Salt and pepper squid, tartare sauce 

• Cherry tomato, olive and halloumi tarts 

• Lingfield sausage rolls 

• Macaroni cheese bites 

• Spiced potato wedges 

• Pesto and sun blushed tomato pasta 

• Mixed salad with balsamic dressing 

• Chefs selection of cake bites including brownie, flapjack and lemon drizzle 

 

 

 

 

 

 

 

 

 



 
 
 
 

7 
 

 

 

 
 

Buffet Option Sample Menu  
£36 + VAT  

 
• Selection of warm breads, butter & sauces 

• Pulled ham hock with celeriac slaw and pea shoot salad 

• Smoked mackerel pate, pickled cucumber, sea salted croutes 

• Antipasti with cured meats, mozzarella, olives, sundried tomatoes (£3 supp) 

• Red pepper and Halloumi tartlet, rocket leaves, olive tapenade 

 

 (Please select two of the above starter options) 

 

 

 

• Lemon and herb chicken with white wine and parsley sauce 

• Boeuf Bourguignon with lardons, button mushrooms and baby onions  

• Roasted salmon fillet with lemon and dill hollandaise  

• Roast Vegetable, cherry tomato and fresh basil frittata  

 

(Please select two of the above Main options) 

 

 

• Seasonal vegetable selection  

• Rosemary roasted potatoes  

• Dressed mixed salad leaves   

 

 

• Vanilla &Buttermilk panna cotta 

• Blueberry gel, vanilla shortbread 

• Sticky toffee pudding, salted caramel sauce, clotted cream 

• English cheeseboard selection, grapes, chutney and biscuits 

 

(Please select one of the above) 

 

 

 


