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THE CHIMNEY HOUSE

Buffet Menu
£17.50 per person
Bajan fish cakes
Buffalo wings
Sausage rolls
Mini mac pies (V)
Vegan falafel (Vg)
Vegan or meat dhal with mini roti (Vg option)

£25 per person

Cumin roasted chicken thighs, salsa verde

Leek and ricotta tart (V)

Roasted new potato salad with green pea dressing (V)
Courgette and coriander fritters, tahini, and garlic sauce (V)
Green salad, mustard vinaigrette (Vg)

Sourdough bread (V)

£25 per person

Herb crusted side of salmon, dill, and mustard sauce

Roasted mixed vegetables, balsamic dressing (Vg)

Cous cous and herb salad (Vg)

Ricotta and chive tart (V)

Tomato, butter bean and green leaf salad, agave, and mustard vinaigrette (V)
Sourdough bread (V)

£27.50 per person
Bajan fish cakes
Buffalo wings
Pork skewers

Jerk chicken

Ital stew (Vg)

Rice n peas (Vg)
Salad n slaw (V)
Honey glaze ham
Sage & onion stuffing balls (V)
V —Veggie, Vg — Vegan

Please ask to see our full list of allergens and inform us of any dietary requirements. Please be aware
that due to the nature of our business, we cannot guarantee that food will be completely free of
nuts, gluten, dairy, fish, eggs, celery, sulphites & sesame.
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THE CHIMNEY HOUSE

We prepare everything in house, using the best ingredients from local suppliers.

In addition to our standard buffet menu, we provide bespoke catering, where we can
provide you with a personalised buffet menu for your celebration or event where we can
cater for any special cuisine or budget.

Let us know and we can book you in to meet our Head Chef to discuss.

V —Veggie, Vg — Vegan

Please ask to see our full list of allergens and inform us of any dietary requirements. Please be aware
that due to the nature of our business, we cannot guarantee that food will be completely free of
nuts, gluten, dairy, fish, eggs, celery, sulphites & sesame.



