
Hot Fork Buffet
Menu 2025

£23.95pp

CHOICES FOR CATHEDRAL PACKAGE

For guest up to 20 please choose 1x main and 1x veggie option for your desired buffet.
For guest over 20 please choose 2x meat and 1 x veggie option for your desired buffet.

Our food is prepared in food areas where cross-contamination may occur and
our menu descriptions do not include all ingredients. If you have any questions, 
allergies or intolerances, or you require our allergen information, please let us know.

V = Vegetarian  VE = Vegan  GF = Gluten Free

This is a sample menu, please speak to our Events Team if you would like any other dishes.

Chefs Homestyle Beef Lasagne
Served with mixed leaf salad, tomato and mozzarella and garlic ciabatta bread. 		
Gluten free option available on request.

Katsu Style Chicken
Breaded chicken fillets cooked in chefs’ katsu sauce. Served with braised rice Asian slaw & 
prawn crackers.

Steak and Ale Pie
Tender chunks of beef in a rich red wine gravy topped with a shortcrust pastry top.
Chunky chips, Seasonal vegetables.

Chicken Curry
Chefs chicken curry with mushrooms and tomatoes. Steamed rice and mini naan breads. 
And poppadums’ mixed leaf. Gluten free option available on request.

Spinach, Sweet Potato and Chickpea Curry (VE)
With steamed rice. Seasonal mixed Salad, poppadum’s’.

Vegan Meatballs (VE)
Vegan style meat balls in a rich tomato and basil sauce. Penne pasta, mixed leaf 		
and herb salad.

Seafood Pie (GF)

Selection of fish with prawns cooked in white wine and dill. Topped with sliced potatoes 
served with vegetables.

Chefs Dessert Table
To include a vegan and gluten free option.


