21PP

28PP

BUFFET
MENU

Ciabatta Board

Wiltshire ham & English mustard mayonnaise |
Hummus & roasted heritage carrot @ | Barber's
Cheddar & apple cider chutney @ | Pulled chicken
Caesar

Potato Board
Thyme & garlic seasoned potato wedges

Croquette Board
Duck croquettes | Pulled pork croquettes | Ham hock
& Cheddar croquettes

Pork Board
Honey-glazed Old Spot sausages | British pork pies |
Pork, leek & sage sausage rolls

Plant Board
Hummus, sweet potato falafels, roasted heritage
carrots, roasted beets, ciabatta sticks

Charcuterie Board

Prosciutto & Coppa, cornichons, Silverskin onions,
Kalamata & Boscaiola olives, apple cider chutney,
ciabatta sticks

British Cheese Board ©®

Stilton & Barber's Cheddar, cornichons, Silverskin
onions, Kalamata & Boscaiola olives, apple cider
chutney, ciabatta sticks

Seafood Board
Coldwater prawns, hot smoked salmon flakes, gem
lettuce, lilliput capers, Bloody Mary sauce, lemon

ADD A SWEET BOARD 4.5PP

Mini Desserts
Lemon meringue | Blueberry & almond Bakewell
tart | Black forest cream slice | Strawberry cream slice




BUFFET MENU

SALISBURYARMSHOTEL.CO.UK
@SALISBURYHERTFORD

BOOKINGS FOR A MINIMUM OF 10 GUESTS

@ Suitable for vegetarians. Suitable for vegans. Non-gluten options available. Fish and
poultry dishes may contain bones. All weights are approximate prior to cooking. All items are
subject to availability. Allergen Information. If you have any allergies or dietary requirements, please
speak to our team for more information. Our kitchens contain many ingredients and so we cannot
guarantee the total absence of nuts, gluten, or other allergens. Menu descriptions do not contain all
ingredients. Our fryers are used to cook different products so we cannot guarantee total absence of
animal products or allergens. A full list of allergens in each dish is available for your peace of mind.
All prices include VAT. A 10% discretionary service charge will be added to the final bill when
receiving full table service. All tips are retained by the grateful team.



