	
	
	




The
Pitt Building

Hot & Cold Fork Buffet Menu 

Choose 2 main dishes and 3 side dishes which can be a mix of hot sides or salads.

 Cold fork buffet: £30 or hot fork buffet: £36 


Slow roasted pork belly, rolled & stuffed with pork & apricot stuffing,
served with pork crackling & apple cider chutney 

Honey & wholegrain mustard glazed ham, served at room temperature (GF) 

Free range chicken breast stuffed with mascarpone, garlic & tarragon (GF) 

Wild mushroom, roast squash & spinach wellington (VG/GF) 

Loch Duart poached salmon with shaved fennel & lemon, served at room temperature (GF) 

Roast smoked gammon with homemade pickles (GF) 

‘Porchetta’ Slow roasted pork belly, rolled & stuffed with spinach,
pine nut & fennel seed stuffing, served with salsa verde (GF) 

Roast squash, caramelised red onion, rocket & pine nut tart, served at room temperature (VG/GF)

 Smoked mozzarella & basil pesto lasagne (V) 

Planet friendly ragu bolognese, pasta, fresh basil (VG) 

Wild mushroom, truffle & Parmesan arancini (V/GF) 

Chargrilled marinated chicken in garlic,
chilli & rosemary, served hot or at room temperature (GF) 

















Hot sides 

Garlic & rosemary roast potatoes (VG/GF)

Thyme roasted Jersey Royals (VG/GF) 

Pressed potato cake with cream, roast garlic & Parmesan (V/GF) 

Roasted new potatoes cooked in white wine with garlic, olives & oregano (VG/GF) 

Honey & thyme glazed carrots (V/GF) 

Whole salt baked heritage carrots with rosemary (VG/GF) 

Slow braised fennel & roast red onion (VG/GF) 

‘Vignole’ pea, broad bean, artichoke & asparagus with red onion, mint & pancetta (GF) 

Braised kale or cavolo nero (VG/GF) 

Chargrilled baby leeks (VG/GF) 

Roast squash with chilli, sage & garlic (VG/GF) 

Pea & leek with pancetta (V/GF) 

Zucchini trifolati – courgette braised in garlic, mint, basil & extra virgin olive oil (VG/GF)

 ‘Cipolline in agro dolce’ – sweet & sour onions (VG/GF) 

*Served alongside pan juice gravy*

 Alternatively, add some great salads…


Squashed Jersey Royals with red onion, creme fraiche & chive (V/GF) 

Roast butternut squash with barrel aged goats cheese, chilli & toasted pine nuts (V/GF)
 
Seasonal salad on broad bean, pea, courgette, crumbled feta & mint (V/GF)

 ‘Panzanella’ Tuscan bread salad with vine ripened tomatoes, 
roast pepper, cucumber, capers & fresh basil (VG) 

Homemade coleslaw (V/GF)

‘Verdura’ Chargrilled, marinated vegetables (VG/GF)

Buffalo mozzarella, tomato & basil pesto orecchiette pasta (V)

Fattoush salad of red onion, baby gem lettuce, tomato,
radish, cucumber & sumac with lemon, mint & extra virgin olive oil (VG)

Wild rocket & Parmesan salad with aged balsamic (V/GF) 

Burrata with roasted baby beets, candyfloss beetroot, heritage tomato & basil oil (V/GF)
Pea & red onion salad (VG/GF)

Roast squash, pesto, crumbled feta & pomegranate (V/GF)
Key: GF = Gluten free	V = Vegetarian	VG = Vegan
Selection may change due to market value & availability


