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S u i t a b l e  f o r  s m a l l e r ,  i n t i m a t e  o c c a s i o n s
i n c l u d i n g  w e d d i n g s ,  b i r t h d a y  p a r t i e s ,  w a k e s  a n d  

c o r p o r a t e  e v e n t s .
M a x i m u m  c a p a c i t y :  2 5

O p t i o n s  a v a i l a b l e  t o  a d d  d r i n k s  p a c k a g e s .

w w w . g r e e n h e a d b r a m p t o n . c o . u k

Our Restaurant

S p e c i f i c  d i e t a r y  r e q u i r e m e n t s  m u s t  b e  d i s c u s s e d  p r i o r  t o  b o o k i n g .



Our Function Room

S u i t a b l e  f o r  a l l
o c c a s i o n s
i n c l u d i n g
w e d d i n g s ,

c h r i s t e n i n g s ,
b i r t h d a y  p a r t i e s ,

w a k e s  a n d  
c o r p o r a t e  e v e n t s .

w w w . g r e e n h e a d b r a m p t o n . c o . u k
S p e c i f i c  d i e t a r y  r e q u i r e m e n t s  m u s t  b e  d i s c u s s e d  p r i o r  t o  b o o k i n g .

M i n i m u m  C a p a c i t y :  
2 5  p e o p l e

M a x i m u m  C a p a c i t y :  
7 5  ( s e t  m e n u )  &  1 2 0

( b u f f e t )



S a n d w i c h e s  &  C h i p s :
( C h o o s e  2  s a n d w i c h e s  f r o m  b e l o w )

1 0 - 2 0  p e o p l e  £ 8 p p
2 1 +  £ 6 p p

O r  
S o u p  &  S a n d w i c h e s :

( C h o i c e  o f  1  s o u p  &  2  s a n d w i c h e s  f r o m  b e l o w )
1 0 - 2 0  p e o p l e  £ 1 0 p p

2 1 +  £ 8 p p

S a n d w i c h  C h o i c e s :
T u n a  M a y o n n a i s e
C h e e s e  S a v o u r y

P l o u g h m a n ' s
C h e e s e  &  T o m a t o  C h u t n e y

A v o c a d o  &  T o m a t o  C h u t n e y
E g g  M a y o n n a i s e

S o u p  C h o i c e s :
L e e k  &  P o t a t o

T o m a t o  &  B a l s a m i c
T o m a t o  &  R e d  P e p p e r

C r e a m  o f  M u s h r o o m
R o a s t e d  V e g e t a b l e

S p i c e d  P a r s n i p

A d d  T r i p l e  c h o c o l a t e  b r o w n i e  o r
d r i z z l e  c a k e  f o r  a n  a d d i t i o n a l  £ 3 p p
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Light Buffet Selection

All Sandwiches will be served on a variety of white & brown bread unless
stated otherwise. Gluten free bread is also available upon request.



C h o i c e  o f  2  s a n d w i c h e s :
T u n a  M a y o n n a i s e
C h e e s e  S a v o u r y

P l o u g h m a n ' s
C h e e s e  &  T o m a t o  C h u t n e y

A v o c a d o  &  T o m a t o  C h u t n e y
E g g  M a y o n n a i s e

Y o u r  f a v o u r i t e  s a n d w i c h  n o t  l i s t e d  -  p l e a s e  a s k
u s  t o  s e e  i f  i t  i s  p o s s i b l e !

S a v o u r y :
L e e k  &  g r u y e r e  q u i c h e

B a c o n  &  c a r a m e l i s e d  o n i o n  q u i c h e
S a u s a g e  R o l l

C h e e s e  &  O n i o n  R o l l

S i d e s :
C h i p s

P o t a t o  S a l a d

£ 1 2 p p  

A d d  a  d e s s e r t  f o r  £ 3 p p
C h o i c e  o f  b r o w n i e  o r  d r i z z l e  c a k e

A d d  f i l t e r  c o f f e e  /  t e a  f o r  £ 2 p p
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Cold Buffet Selection

All Sandwiches will be served on a variety of white & brown bread unless
stated otherwise. Gluten free bread is also available upon request.



C h o o s e  f r o m  t h r e e  o f  t h e  b e l o w :

* S w e e t  c h i l l i  s a l m o n  s k e w e r s

* C o l d  p l a t t e r :  c u r e d  m e a t s ,  c h e e s e s ,  o l i v e s ,
s o u r d o u g h

* K a t s u  C h i c k e n  b a o  b u n s

* K a t s u  S q u a s h  b a o  b u n s

* B r e a d e d  f i s h  g o u j o n s  w i t h  t a r t a r e  s a u c e

* T a n d o o r i  c h i c k e n  s k e w e r  w i t h  m i n t  y o g u r t
d r e s s i n g

* M i n i  c h e e s e  b u r g e r s

* L a m b  k o f t a s  w i t h  m i n t  y o g u r t  d r e s s i n g

* B B Q  p u l l e d  p o r k  b a o  b u n

* S p i c e d  F a l a f e l s  w i t h  P o m e g r a n a t e  &  S i r a c h a
M a y o n n a i s e  ( V )

M e d i t e r r a n e a n  v e g e t a b l e  s k e w e r
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Small Bites Buffet

C h o o s e  f r o m  t w o  o f  t h e  b e l o w :

* T u n a  p a s t a  

* S t i c k y  s a u s a g e s
 

* C h e e s y  t w i s t s

* B r u s c h e t t a  c h o i c e  o f  t h r e e :
A v o c a d o  +  t o m a t o ,  T o m a t o +  m o z z a r e l l a  +  b a s i l ,  

G o a t s  c h e e s e  +  b e e t r o o t
 

P o t a t o  S a l a d

G r e e k  S a l a d

C h o o s e  f r o m  t w o  o f  t h e  b e l o w :

P o t a t o  S a l a d

H e r b  C o u s  c o u s

H a n d - c u t  C h i p s  

H o u s e  s a l a d

C a j u n  S l a w  

S k i n n y  F r i e s  

£20 per person
(minimum of 30 people)
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Afternoon Tea
* S A M P L E  M E N U *

S C O N E S
Appleby  smoked  ch i e f ta in  & papr ika

scone
Northumber land heather  honey  & app le

scone

Served  wi th  Netherend  sa l t ed  but ter
Wi ld  & fru i t fu l  B lackberry  jam &

clot t ed  cream

S A N D W I C H E S
Northumber land f ree  range  egg  & mustard  cre s s

Smoked  sa lmon,  c ream cheese  & p i ck l ed
cucumber

Ham & Pease  Pudding

S W E E T
White  choco late  & pas s ionfru i t  e c la i r

Lemon mer ingue  tar t l e t
Choco late  & Sour  cherry  de l i c e

Macaron

£ 2 5  P E R  P E R S O N
Inc lud ing  a  compl imentary  g las s  o f  prosecco  and

a cho ice  o f  Tynemouth  Cof f ee  Company Tea  &
Cof f ee
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Our Standard Hot Buffet Menu

£12 per person
(minimum of 50 people)

P l e a s e  c h o o s e  a  t o t a l  o f  2  o p t i o n s
f r o m  t h e  f o l l o w i n g :

S h e p h e r d ' s  P i e  ( G F )
S p a g h e t t i  B o l o g n e s e  ( G F A * )

C h i c k e n ,  B a c o n  a n d  L e e k  P u f f  P a s t r y

T u n a  p a s t a  b a k e  ( G F A * )
F i s h  p i e  ( G F )

V e g e t a r i a n  c h i l l i  c o n  c a r n e  ( V E , G F )
R o a s t e d  v e g e t a b l e  p u f f  p a s t r y  p i e  ( V )

&

S i d e s :
( p l e a s e  c h o o s e  2 )

N e w  p o t a t o e s  i n  c h i v e  b u t t e r  ( V , G F )
R o a s t e d  v e g e t a b l e s  ( V , G F )

R i c e  ( V , G F )
S e a s o n a l  h o u s e  s a l a d  ( V , G F ) _

C h i p s  ( V , G F )
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Our Premium Hot Buffet Menu

£14 per person
(minimum of 50 people)

P l e a s e  c h o o s e  a  t o t a l  o f  2  o p t i o n s
f r o m  t h e  f o l l o w i n g :

B e e f  B o u r g u i g n o n  ( G F )
C o q  a u  v i n  ( G F )

B e e f  l a s a g n e

F i l l e t  o f  s a l m o n  w i t h  l i m e  &  s o y
C o d  w i t h  c r e a m y  c u r r i e d  s a u c e  ( G F )

M o r o c c a n  v e g e t a b l e  t a g i n e  ( V E , G F )
V e g e t a b l e  L a s a g n e  ( V )

&

S i d e s :
( p l e a s e  c h o o s e  2 )

N e w  p o t a t o e s  i n  c h i v e  b u t t e r  ( V , G F )
R o a s t e d  v e g e t a b l e s  ( V , G F )

R i c e  ( V , G F )
S e a s o n a l  h o u s e  s a l a d  ( V , G F ) _

C h i p s  ( V , G F )



B r o w n i e
C h a n t i l l y  C r e a m

L e m o n  T a r t
I t a l i a n  m e r i n g u e

D e l i c e
W h i t e  c h o c o l a t e ,  r a s p b e r r y

S t i c k y  T o f f e e  P u d d i n g
b u t t e r s c o t c h ,  c r e a m
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Buffet Dessert Options

£4 per person
(minimum of 50 people)
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Canapes Options

Choose between the following options,
 or go all out and have them all!

Bellini
Smoked salmon bellini, caviar

Beetroot
Whipped goat cheese, beetroot

Parfait
Duck liver parfait, chutney,  crostini

Pork Belly
Bourbon glazed pork belly, pickled cucumber (GF)

Fishcake
Fishcake, curry mayonnaise (V)

Fritter
Carrot, sweet potato and feta fritter, lime mayonnaise. (V, GF)

£1.50 per canape
(minimum of 150)
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Our Set Menu

£32.00 per person- 2 courses
£36.00 per person - 3 courses

Starters
(please choose 2)

Homemade soup, sliced sourdough (V, GFA*)
Sun-dried tomato, feta & onion bruschetta (V,GFA*)
Duck liver parfait, chutney, toasted brioche (GFA*)

Ham hock terrine, caramelised apple, sourdough (GFA*)
Cured sea trout, cucumber, avocado mayonnaise, rye (GFA*)

Haddock fishcake, fennel & cucumber Salad, lime mayonnaise 

Mains
(Please choose 2)

Stuffed tortellini (V)
Wild mushroom & truffle risotto (V,GF)

Pan seared chicken breast, fondant potato, hispi cabbage, tarragon
cream (GF)

Braised ox cheek, creamed potato, sauce bourguignon, buttered
greens (GF)

Fillet of salmon, crushed potatoes, samphire, chive hollandaise (GF)
Pan roasted cod fillet, new potatoes, samphire, fish velouté (GF)

Desserts
(Please choose 2)

Lemon tart, Italian meringue, raspberry sorbet (V)
Sticky toffee pudding, butterscotch sauce, vanilla ice cream (V)
White chocolate delice, raspberry jelly, vanilla ice cream (GF)

Trio of ice creams (V,GF)


