
buffet  
MENUS

“QUALITY ISN’T EXPENSIVE IT’S PRICELESS”

FAM I L Y  R UN  BUS INESS  FOR  OVER  7 5  Y EARS

Tel: 01642 561177    

Vis it  o ur  n ew &  im proved  webs it e  www.theoldbutchers.co.uk 

email: orders@theoldbutchers.co.uk   

 
 

 
www.CRACKLINGKING.co.uk

BUSINESS LUNCHES     EVENTS     SHOP     ON SITE CANTEEN CATERING 

ON THE GO VANS     HOG ROASTS     BBQ’S

buf fet  e x t ras
Caramel slice £1.95 per head 
Individual cupcakes £2.00 per head 
Orange juice (individual bottle) £2.00 
Apple juice (individual bottle) £2.00 
Still or sparkling water        £1.20

NEW
Platters 
Mini roll sandwich platter (20 buns) £16.00 
Wrap platter (15 wraps) £12.00 
Indian snack selection (20 pieces) £15.00 
Chicken selection (20 pieces) £18.00 
Mini pork pie selection (12 pies) £14.00 
Mini quiche selection (12 pies) £14.00 
Jumbo tempura king prawns platter (20 pieces) £15.00 
Crudite selection (serves 4 - 6 people) £8.00 
Fresh fruit skewers (12 pieces) £15.00 
Seasonal fresh fruit platter (serves 8 - 10) £20.00 
British cheese board selection (serves 10 - 12) £22.00 
Cup cake platter (10 cakes) £16.00 

hot  d i s hes  
£10.50 per person plus VAT (Min 25 people)

• Delicious homemade lasagne served with  
   fresh bread & freshly prepared green salad 
• Home cooked premium beef chilli served  
   with rice with tortilla chips & sour cream 
• Our home cooked chicken curry with rice,  
   naan, mint yogurt and mango chutney 
• Homemade chicken parmo with roast 
   potatoes, coleslaw and garlic dip  
   (hot shot or mushroom extra 50p) 
• Delicious homemade vegetable lasagne  
   served with fresh bread & garden salad (V) 
• NEW delicious homemade veggie parmo 
   served roast potatoes, salad & coleslaw

hot  sandw iches  
£8.50 per person plus VAT

Delicious hot topside roast beef sandwiches 
served in beef gravy & roast potatoes 
 
BBQ pulled pork sandwiches served with 
roast potatoes, homemade coleslaw & BBQ 
sauce 
 
Mouth watering roast pork buns served 
homemade stuffing, apple sauce and gravy 
served with roast potatoes 

Service charge to be applied in addition to each of the 
above, priced individually based on each event. 
 
PLEASE NOTE: Minimum of 8 unless otherwise stated. A 
minimum of £6.00 delivery charge will apply for orders 
out of the 5 mile radius or less than £50.00. Tailor made 
menus are available to suit your needs and we can cater 
for special dietary requirements. A deposit will be 
charged on ordering and there will be a charge for 
unreturned trays.

Pie & Peas £5.00 plus vat (Min 50 people) 
Mince Pie & peas delivered to your door 
 
Hog Roast (Min 100 people) enquire for price 
‘Get the Wow Factor with the full pig’ 
Hog roast served in a bun with homemade 
stuffing & apple sauce 
 
BBQ & Grill (Min 50 people) enquire for price 
4oz premium locally sourced beef burger & 
mouth watering sausages served with a 
selection of appetising sauces & relishes 
 
Add potatoes, freshly prepared salads and 
coleslaw to your hog roast or bbq from £3.00 
per person 

Vegetar i an  
£7.50 per person

Freshly prepared sandwich & wrap platter 
Veg crudite selection with creamy 
hummous 
Selection of broccoli & stilton, Spanish & 
cheese & onion quiche 
Onion baji & vegetable samosa 
assortment served with mint yogurt 
Crisps 
Seasonal fresh fruit platter 

G luten  F r ee  
£8.00 per person 

Freshly prepared sandwich selection 
Quiche selection 
Marinated chicken skewers 
British cheese board bites with crackers, 
chutney & garnish 
Crisps 
Mini desserts with fruit garnish 

Vegan  &  Da i r y  F r ee  
£8.00 per person 

Freshly prepared sandwich & wrap 
selection 
Mediterranean vegetable tart  
Seasonal crudite selection served with 
creamy hummous 
Falafels with sweet chilli sauce 
Vegetable crisp selection 
Seasonal fruit platter

*Additional service charge. Confirmed on 
order.

Happy Fuel productivity, enhance 
employee wellbeing, reward and 
recognition... now delivering fresh  
fruit boxes & fresh milk to offices No cancellations within 72 hours or order date. 

Credit note issued for refunds only. 
Prices correct as of March 2023

EST 1947



the  dormans  
£7.00 per person

An assortment of freshly baked croissants 
with butter & preserves 
Danish pastries and muffins 
Seasonal fresh fruit platter 
Freshly squeezed orange juice

the  roseberr y  
£5.45 per person

(Choice of meat or vegetarian fillings) 

Freshly prepared mini roll sandwich 
platter 
Freshly prepared wrap platter 
Crisp assortment 
Fresh fruit bowl

the  C E L E B RAT ION  
£8.00 per person

Freshly prepared mini rolls 
Wrap platter 
Mini quiche bites 
Mini gourmet chicken curry pies 
Chicken skewers with sweet chilli dip 
Mini dessert selection

k i ck  s tart  t he  day  
£4.25 per person plus VAT (Min 10 people)

Crisp mouth watering grilled, locally 
sourced bacon bun and/or delicious 
premium speciality pork sausage bun  
*All breakfast buns served with red or brown 

sauce

the  dockers  
£6.45 per person

Freshly prepared mini roll sandwich 
platter filled with traditional favourites 
Home cooked platter of freshly baked 
sausage rolls, pork pies, scotch eggs & 
quiche 
Crisp assortment

the  Endeavour   
£8.00 per person

Freshly prepared wrap platter 
Chicken tikka skewers with mint yogurt 
Quiche slice  
Veg platter with houmous 
Fresh fruit skewers  
Freshly prepared yogurt pots

the  newport  
£8.00 per person

Freshly prepared mini roll sandwich & wrap 
platter 
Indian selection served with mint yogurt 
Chicken skewers served with sweet chilli sauce 
Vegetable crudités selection with seasonal dip 
Mini dessert selection

buffet   
menus

the  d i scover y  
£7.00 per person

Home cooked slice meat platter 
Bread roll selection 
Garden salad bowl 
Coleslaw 
Quiche selection 
Chicken drumstick

the  t ransporter  
£8.50 per person

Freshly prepared mini sandwich rolls with 
traditional fillings 
Ploughman’s platter; mini pork pie 
selection, freshly baked cornish pasties, 
pickled onions & ploughman’s chutney 
Chicken drumsticks 
Ploughman’s cheese selection with 
crackers 
Mini dessert selection

the  capta in  cook  
£11.00 per person

Freshly prepared sandwich & wrap platter 
selection with premium fillings 
Mini bagels filled with salmon & cream 
cheese 
King prawns wrapped in filo pastry served 
with sweet chilli dip 
Vegetable crudités selection with houmous 
Seasonal fresh fruit platter 
British cheese selection

the  forum  
£9.00 per person

Freshly prepared sandwich & wrap 
selection with premium fillings 
Chicken skewers with dips 
Onion bhajis with mint yogurt 
Mini gourmet chicken curry pies 
Seasonal fresh fruit platter

the  C har l ton  
£10.00 per person

Antipasti meat platter served with fresh 
olives, peppers, sundried tomatoes & 
freshly baked bread 
Finest cheese board with chutneys & 
crackers 
Crudités & dips 
Fresh fruit skewers 
Macaroons

the  enterta iner  
£13.00 per person (Min 20 people)

Premium mini roll open top sandwich platter 
Chicken skewers with dips 
King prawns wrapped in filo pastry with  
sweet chilli sauce 
Mini prawn & coronation chicken vol-au-
vents 
Glazed mini honey and mustard sausages 
Mini gourmet pies 
Mini salmon and cream cheese bites 
Fresh olives 
Mini fruit tartlets and macaroons

f east  menu  
£13.00 per person (Min 20 people)

Freshly prepared sandwich & wrap platter  
Selection of homemade quiche 
Traditional corned beef pie 
Mini curry pies 
Pork pie selection 
Veg crudité selection with houmous OR  
freshly prepared salad bowl with dressing 
Chicken skewers with dips 
Breaded king prawn's with sweet chilli dip 
Cheese chunk selection with pickled onions & 
chutneys 
Scotch eggs  
Freshly baked sausage rolls  
Fresh dips  
Coleslaw 
Crisps 

the  r i v e rs i d e  
£18.00 per person (Min 20 people)

Home cooked sliced meat platter  
(Served with mustard & horseradish pots) 
Freshly baked baguettes and fresh breads 
Freshly prepared green salad with salad dressing 
Tomato and mozzarella salad 
Chorizo pasta salad 
Waldorf salad 
Fresh olives 
Freshly cooked minted new potatoes 
Chicken skewer selection with dips 
Homemade coleslaw 
Mini fruit tartlets, macaroons & finest cheese 
board with crackers and chutney 
Add a dressed salmon (Price depends on weight)

Afternoon  tea  
£10.00 per person (Min 12 people)

Freshly prepared sandwich selection (ham 
& mustard mayo, cream cheese & 
cucumber, cheese & pickle, egg mayo & 
cress) 
Savoury (home cooked sausage rolls, pork 
pies, scotch eggs, quiche) 
Dessert (selection of homemade scones 
served with fresh strawberries, jam,  
clotted cream and cake selection)

ch i l d ren ’ s  menu
Sandwiches 
Selection of ham, cheese, tuna & jam 
sandwiches 
Or your choice 
We can offer white sliced bread or a 
mix of white & brown

Savouries 
Chicken skewers with tomato sauce 
Cocktail sausages 
Cucumber, carrot & pepper sticks 
platter with dips 
Pizza bites 
Crisps 
 
Sweet 
Crispy cakes 
Fresh fruit platter 
Sweet jar 
 
Add Ons 
We can arrange to bring a birthday 
cake to suit your theme. Can also 
arrange for balloons.

Dietary Requirements 
Please note we can cater for your 
dietary requirements; gluten, diary, 
vegan, halal. Please give us numbers 
on ordering and we can do a 
separate platter.

£5 .9 5  
PER HEAD

All buffets minimum 8 people unless specified


