
24 and over =

Up to 10 People = 
11 - 23 People =

1 
2 
3 

Gluten Free, Vegan, Dairy Free & Other 

Dietary / Allergy Compatible Options Available

FANCY EXTRA?

£7.50 Per Person
£2.20 Per Person
£2.25 Per Person
£7.90 Per Person
£3.90 Per Person
£5.50 Per Person

Add any of the below to your buffet to make your 
event catering extra special

Minimum of 10 people
Smoked S almon & Prawn Platter
Extra Salads (from list)
Selection of Wilf’s Cafe Bread
Cheese Platter & Biscuits
Fruit Bowl
Prepared Fruit Platter

OUTSIDE
CATERING

HOT BUFFET 
£18.95 per person

COLD DESSERTS 
£5.95 per  person 

Why not add one  of our COLD desserts to any  buffet?!

Chocolate Porfiteroles. Cheescake. F resh Fruit Salad 

Black Forest Gateau. Apple Pie. Bakewell Tart  Trifle

£4.20 per  person ( Tray Bakes)

Meat: Lamb Hotpot. Lamb Curry. Lamb Moussaka, Creamy 
Curried Chicken, Cottage Pie,  Beef Lasagna, Chicken & 
Bacon Lasagna, Traditional Beef Chilli, Cumberland 
Sausage Casserole. 

Fish: Creamy Fish Pie 

Veggie:  Veggie Cottage Pie,   Wilf’s Veggie Chilli Veggie 
Curry,  Sweet Potato Stew,  Veggie Lasagna Mushroom 
Moussaka.

Extras: Baked Beans, Naan Bread, Mushy Peas, Garlic 
Bread, Red Cabbage, Pitta Bread, Rice, Wilf’s Cafe Bread & 
Butter, Salad Options

Mains, sides and desserts:

SANDWICH BUFFET
£7.50 per person

Selection of sandwiches: 
Free range egg mayo & cress, cheese & pickle, ham 
& tomato, tuna & cucumber (other fillings available), 
Sausage rolls, crisps plus a selection 
of Wilf’s Cafe cakes

SALAD BUFFET
£11.00 per person

Sliced beef, Sliced ham, Staveley butcher 
Cumberland sausage, sausage rolls, veggie quiche, 
choice of 3 salads, plus Wilf’s Cafe bread & butter

AFTERNOON TEA
£12.50 per person

Selection of sandwiches: smoked salmon & cream 
cheese, ham & onion marmalade, free range egg 
mayo & cress, cheese with apple , date & damson 
chutney; hand cooked crisps; scones with cream & jam, 
butterfly cakes, lemon drizzle cake, chocolate brownie.

FINGER BUFFET
£12.45 per person

Selection of filled wraps: falafel & chilli jam, BBQ pulled 
pork, spicy lentil pate, cheese with date & damson chutney; 
tortilla chips with salsa, 
guacamole, chicken satay served with our own 
satay sauce; veggie samosas with cucumber raita; cherry 
bell red peppers stuffed with cream 
cheese; quiche (meat or veg).

SALAD OPTIONS
Choose from:  Mixed Crunchy and Leaves, 
Sweetcorn, Coleslaw, Potato, Bulgur Wheat, 
Mexican Bean, Beetroot and Orange, Cous Cous 
with fresh herbs and apricots, Italian pasta.



• Buffets are available to groups of 10+.

• A minimum deposit of £50 (£100 if more than 20 people) is
required on confirmation of booking.

Non returnable if cancelled within 4 weeks of the hire date and the 
balance due on presentation.

• There may be a delivery charge dependent on buffet
numbers and distance.

• Our buffets are usually presented on stainless steel platters &
crockery dishes, collection of these will be arranged separately &

there may be a collection fee if not returned by the client.

• All losses must be paid for.

• Hire of china and metal cutlery add 50pp per course.

• Staff hire is available for additional cost of 
£30 per hour per staff.

• Items are subject to availability & maybe
substituted.

Food Preparation - 
Just to make you aware that although we do our best to prevent 

cross contamination, everything is made in the same kitchen where 
things like nuts, gluten, milk etc are present.  

TERMS & CONDITIONS

• We use local free range eggs, local milk, & our meat is from Haytons Butchers, Staveley •
• Our baker makes all our cakes, nearly all our bread & gluten free products on site •
• If you have any allergies or dietary concerns please ask our knowledgeable staff •

• Vegan, Gluten Free & Dairy Free options available •

LET US TAKE THE STRAIN OF CATERING

OUTSIDE
CATERING


