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BUFFET MENUS 
Please choose any 8 for £9.95 per 
head  

or 12 for £12.95 per head. 

 

Selection of fresh sandwiches 

Selection of freshly filled rolls 

Plum tomato & goats cheese bruschetta (V) 

Honey, soy and sesame chicken pieces 

Garlic & herb coated salmon goujons 

Roasted vegetable & coriander vol-au-vents 
(V) 

Thai lemon chicken skewers 

Prawn & chive vol-au-vents 

Assorted vegetable crudités & hummus (V) 

Goat’s cheese & roasted cherry tomato quiche 
(V) 

Coriander, lime & ginger marinated chicken 
pieces 

Roasted pepper, olive & feta brochettes (V) 

Mushroom, brie & chive vol-au-vents (V) 

Smoked salmon ciabatta croutes with lemon & 
dill cream cheese 

Satay chicken kebabs with spicy peanut dip 

Chicken tikka skewers with mint yoghurt dip 

Mini brie, caramelized onion & lemon thyme 
tarts (V) 

Asparagus & Garstang blue cheese soup shots 
(V) 

Indian snack selection (bhajis, pakoras, 
samosas) with mango chutney (V) 

Ham, sun-blush tomato & Dijon wraps  

Cocktail Cumberland sausage with honey, 
grain mustard & sesame seeds 

Classic mini quiche Lorraine 

Coronation chicken vol-au-vents with baby 
coriander 

 

 

FINGER BUFFET DESSERTS 

Mini lemon meringue pies 

Triple chocolate fudge brownies 

Mini strawberry tarts 

Mini passion fruit pavlova 

Mini bakewell tarts 

Mini chocolate profiteroles 

Mini baked custard tart 
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COLD FORK BUFFET 

Please choose 4 meat/fish and 2 vegetarian 
options; 

Rare roast topside of beef 

Honey & mustard roasted ham 

Chicken breast with tarragon mayonnaise 

Cured meat platter 

Smoked fish platter 

Poached salmon & prawn platter 

Asparagus & blue cheese tart (V) 

Roasted vegetable & coriander vol-au-vents 
(V) 

 

 

 

 

Plus salads ; 

Mixed baby leaf salad 

Three tomato salad with basil pesto 

Creamy coleslaw 

New potato, spring onion & sour cream salad 

Herby cous cous & pomegranate salad 

 

Rustic bread selection 

 

Strawberries & cream pavlova 

Chocolate brownies 

 

£22.95 per head
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HOT FORK BUFFET 

Please choose 2 meat & 1 vegetarian option; 

Pork, cider, sage & mustard casserole 

Chicken tikka masala with mini poppadum’s 

Moroccan lamb tagine 

Sauté chicken with button mushrooms & 
tarragon sauce 

Slowly braised beef, shallot and ale casserole 

Thai lemon chicken curry 

Salmon, smoked haddock and prawn crumble 

Please choose 2 from the following; 

Baked lemon cheesecake 

Sticky toffee pudding 

Fresh fruit salad 

Apple or Blackberry crumble 

Banoffee pie 

Pecan & maple tart  

Chocolate fudge cake 

Bowl of mixed berries with balsamic glaze 

 

Butternut squash, red pepper stroganoff with 
grain mustard (V) 

Mushroom and camembert risotto finished with 
rocket (V) 

Braised leg of lamb with redcurrant & rosemary 

Chicken with chorizo, basil & plum tomato 
sauce 

Beef & wild mushroom stroganoff 

 

All served with cous cous, basmati rice or 
roasted new potatoes 

Choice of mixed leaf salad or Mediterranean 
vegetables. 

A selection of rustic crusty breads. 

£19.95 per head 
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BBQ BUFFETS  

100% beefburger 

Cajun chicken 

Pork sausage 

Vegetable kebabs 

Selection of breads 

Green salad 

Creamy coleslaw 

£10 per head 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Or 

Spiced Lamb Kofta 

Tandoori Salmon 

100% Beef Burger 

Cumberland Sausage 

Cajun Chicken 

Veg Kebabs 

Mixed Salad 

Creamy Coleslaw 

Crusty Breads 

£15.50 per head 
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HOG ROAST MENU 

Succulent slow cooked to perfection hog roast 

Served with soft fresh bread roll, finest crisp crackling, homemade apple sauce, sage & onion 
stuffing, bbq sauce, green salad & coleslaw 

£950 for 100 guests( if more than 100 then £9.50 per head) 

Extra choices available at additional costs per head. Please just ask and we can provide a 
quote. 

 

 

CANAPES 

Chicken liver parfait & onion marmalade toasts 
Prawn, chive and lemon mayonnaise vol-au-vents 
Feta, sun dried tomato & olive brochettes (V) 
Sticky chilli tiger prawns on guacamole croute 
Spiced Moroccan lamb & mint koftas 
Mozzarella & sun-blushed tomato crostini (V) 
Chicken tikka & mint yoghurt bouchees 
Salmon & chive fishcake 
Mini gruyere, sage and caramelized onion quiche (V) 
Parma ham, roasted pear & Garstang blue cheese parcels 
King prawn, chorizo and slow roast cherry tomato skewers 
Blinis topped with gravlax & lime mayo 
 
£5.95 per head for 3 canapés 
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FUNERAL MENU  

We can cater for you at The Paddock or another venue of your choice. Please ask a 
member of staff to discuss hiring The Paddock.  

Cold Buffet  

Selection of sandwiches to include honey roast ham, roast beef & horseradish, egg 

mayonnaise, cheese & tomato chutney.  

Selection of salads  

Home-made chunky chips  

Selection of miniature desserts  

£7.95 per head 

Hot Buffet  

Choose 1 hot dish for 40- 50 guests and 2 hot dishes for more than 50 from the 
following; 

Lancashire hot pot served with red cabbage and crusty breads  

Chicken curry & rice served with chips and nan bread  

Lasagne served with salad and crusty breads  

Chilli con carne served with rice & chips  

Bacon, sausage & egg barms  

£8.95 per head (we require a minimum of 40 guests for this menu) 
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WEDDING AND DINNER MENUS 

Please choose one starter, one main and one dessert for all guests. Please 
note the supplement per head for some dishes. If you would like to choose a 
menu that is not listed then please by all means email this over to 
enquiries@thepaddockrestaurant.co.uk and we can provide a quote and any 
advice. 

All main courses are served with seasonal vegetables. 

£29.95 per head 

STARTERS 

Homemade soup, crusty bread (please ask for the soup selection as these are seasonal) 

Spicy Cornish crab cake, mango chilli salsa, rocket leaves (£2.50 supplement) 

Poached red wine pear, Parma ham, raspberry mint dressing 

Risotto of butternut squash, Garstang blue cheese, toasted pinenuts 

Pressed terrine of ham hock, soft herbs, piccalilli, bread croutes 

Trio of seasonal melon, warm mango, ginger syrup, passion fruit sorbet 

Plate of home-cured salmon gravadlax, citrus salad, lemon mayonnaise 

Pastry case of creamy garlic mushrooms, buttered spinach, asparagus 

Twice baked goat’s cheese soufflé, onion confit, apple & hazelnut salad (£2.50 supplement) 

MAIN COURSES 

Whole baked fillet of beef wellington, fine beans, fondant potato, rich red wine jus (£5.00 supplement) 

Pan cooked fillet of salmon, crushed new potatoes, saffron mussel cream, young asparagus 
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Roast saddle of lamb, basil mousse, cheesy gratin potatoes, green vegetables, redcurrant jus (£3.50 
supplement) 

Roast fillet of pork, wrapped in Parma ham, spring onion mash, savoy cabbage, apple calvados sauce 

Baked fillet of Cornish cod, herb crust, vermouth sauce, roasted new potatoes 

Roast sirloin of beef, ragout of wild mushrooms, roast potatoes, Yorkshire pudding (£5.00 supplement) 

Pan cooked breast of chicken, asparagus, pancetta, mushroom risotto, thyme jus 

Slow cooked shoulder of lamb, honey glazed root vegetables, garlic mash, green vegetables 

VEGETARIAN OPTIONS 

Puff pastry case of creamed spinach, wild mushrooms, asparagus, soft poached egg 

Risotto of butternut squash, blue cheese, toasted pinenuts, rocket 

Plum tomato salad, feta, olives, basil dressing 

Roasted Mediterranean vegetables, rich tomato sauce, pesto, parmesan shavings 

DESSERTS 

Glazed raspberry crème brulee, shortbread biscuits 

Hot Bramley apple crumble, vanilla ice cream 

Baked vanilla cheesecake, compote of red berries, brandy snap tuille 

Dark chocolate delice, bitter orange sauce, raspberry sorbet 

Warm plum, almond tart, hot vanilla custard 

Puff pastry case of strawberries, passion fruit cream 

Exotic fruit pavlova, mango sorbet 

Selection of British cheeses, celery, grapes, fruit bread, chutney (£3.50 supplement) 

 

 

 

 


