
 
 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross-contamination is minimal 
within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We 

would therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 
 
 

Owners and Trainers Restaurant 
 
 

Cold Buffet 

 

Artisan bread rolls 

Butter, spreads, dipping oil 

 

Garden harvest board 

 aubergine, peppers, courgette, olives, sundried tomatoes (NGCI) 

 

Ploughman’s board 

English cheddar and smoked gammon loin scotch egg, pork pie, pickles and apple chutney 

 

Charcuterie board  

Salami, prosciutto, bresaola, chorizo (NGCI) 

 

Seafood platter 

Trout gravadlax, hot smoked trout, smoked trout, prawn and crayfish cocktail 

 

Chicken pate  

 

Cheese and mushroom quiche 

Mediterranean quiche  
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Hot Buffet 
 
 

Roasted pork (NGCI) 
 

Turkey and cranberry ( NGCI) 
 

Served with vegetables and gravy (NGCI) (vg) 
 

Cauliflower and broccoli cheese 
 

A selection of sauces 

 
 

Salads 
 
 

Cous cous salad  
 

Orzo pasta salad  
 

Provancale bean salad (NGCI) (ve) 
 

Mixed leaf salad (NGCI) (ve) 
 

Tomato, red onion and cucumber salad (NGCI) (ve) 
 

Beetroot, pickled egg (NGCI) 
 

Coleslaw (NGCI) (ve) 
 

Vinaigrette 
 

 
A selection of desserts (NGCI) (ve) 

 
 


