VINE EVENT CATERING

vine buffet c2s00

svitable for midweek or daytime events and private bookings, for groups of 30+.

selection of sandwiches and wraps including;

roast beef and pink pickled onions

roast ham and Dijon mustard mayonnaise

prawn and marie rose

red leicester and pickle

egg Mmayonnaise

chicken peri peri wraps

focaccia topped with mozzarella, sun blush tomatoes and fresh basil
vegetarian quiche selection

charcuterie and cheese Board

Add salad bowl and house slaw +£3pp
Add french macarons. salted caramel brownie, homemade scones, jam and clotted cream, +£7pp
Add tea and coffee station + £2pp

afternoon tea buffet 235000

suitable for daytime events until Spm or private events, minimum 20 guests
mini sandwich selection

mini vegetarian quiche

homemade scones with jam and clotted cream

mini cakes & macarons

add tea and coffee station +£2pp

charcuterie cups £tser

svitable for any event.minimum 30 guests
contemporary and stylish option - individual charcuterie cups

homemade pie and peas £ee

svitable for daytime and midweek events, minimum 20 guests
homemade meat and potato pie with a suet pastry crust, mushy peas and gravy

sandwich platters £3soep

suitable for anytime,ideal for larger groups, minimum 20 guests
open and closed sandwiches & wraps

add mini cake selection +£7pp

add tea and coffee station +£2pp

Min and max numbers apply to some buffets please ask for more details.
deposit required to secure booking.
Full balance and any allergy or dietary requirements due 2 weeks before.
Guest numbers cannot be reduced once balance is paid
prices correct at September 2026
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