
Welcome to our selection of Menus 
Entertaining? 

It’s a pleasure when the food comes from 
Priory Farm. 

Trust your catering to us and we will provide 
delicious hand made food, freshly made for your special 

occasion 

All food is prepared in our  kitchen at the Farm, 
using top quality ingredients. 

Simply make your selections from the menus overleaf,. 
The food will be presented on white china, or on your own 

dishes if preferred, ready for collection from the Farm Shop. 

For help planning your menu, please contact 

Gill Potterton 
On 

01737 822603 

On orders for 30 or more ,we will give a 10% discount. 

Minimum order is for  10 people . 
Prices are inclusive of VAT at 17.5%. 

A minimum of seven days notice is required . 
A deposit is required with order. 

Hot Buffet Dishes 

“Made fresh to order, in party size dishes, 
for you to heat and serve - 

what could be easier?” 

Price per 
person 

Beef in Ale £3.95 
Beef, Celery and Stilton Pie                                         £4.50 
Chicken Tagine £3.50 
Cottage Pie £3.25 
Farmhouse Chicken & Ham Bake £3.75 
Fish Pie with Salmon & Prawns £3.75 
Gourmet Smoked Haddock Pie £4.25 
Haddock & Broccoli Pasta Bake £3.75 
Italian Chicken with Pancetta & Basil £3.95 
Lasagne £3.25 
Moussaka £4.50 
Mushroom & Chickpea Curry (V) £2.45 
Priory Farm Sausages in Onion Gravy £2.75 
Roasted Mediterranean  Vegetable Pie (V)              £3.50 
Shepherd’s Pie with Mustard Thatch                         £4.50 
Steak and kidney Pie                                                 £4.50 
Vegetable Lasagne (V) £2.95 
Wild Mushroom and Leek Chicken £4.50 

For help planning your menu, please contact 
Gill Potterton 

tel. 01737 822 603 fax 01737822142 
E.mail farmshop@prioryfarm.co.uk



Cold Buffet Food 

“Whatever the occasion, one of the following menus 
should fit the bill” 

Set Buffet Menu 

£7.50 per person 
Selection of sliced Cold Meats with Chutney 

Pork Honey and Mustard Plait 
Selection of Assorted Quiche Slices  (V) 

Coleslaw 
Potato Salad 

Finger Buffet Selection 
Make your own selection from £6.95 

per person for 4 dishes 

Glazed Chicken Drumsticks with Relish 

Selection of Mini Savoury Pastries 

Pork & Herb Cocktail Sausages 

Spicy Meatballs with Dipping Sauce 

Selection of Vegetarian Puffs  (V) 

Boursin-stuffed Eggs (V) 

Vegetarian Patties with Tomato Chutney (V) 

Selection of Fresh Olives (V) 

Selection of Crunchy Finger Salads 

Premium Buffet Selection 

Make your own selections from 
£11.25 per person 

for 3 main dishes and 3 salads. 

Main Dishes 

Selection of sliced Cold Meats with Chutney 

Selection of Assorted Quiche Slices  (w) 

Pork, Honey and Mustard Plait  (w) 

Whole Dressed Salmon * 

Roasted Mediterranean Vegetable Tart  (w) (V) 

Mixed Nut and Cheese Plait  (w) (V) 

Stilton, Celery and Walnut en-croute  (w) (V) 

Salads 

Coleslaw 
Potato Salad with Bacon and Mustard 

Pasta Salad 
Mediterranean Cous Cous Salad 

Tomato and Basil Salad 
Rice Salad 

Mixed Green Salad 

* for a minimum of 20 people 

(v) Vegetarian 
(w) may be served warm 

For help planning your menu, please contact 
Gill Potterton 

tel. 01737 822 603 fax 01737822142 
E.mail farmshop@prioryfarm.co.uk



Superior Buffet Selection 

Make your own selections from £13.95 / per person 
for 3 main dishes and 3 salads 

Main Dishes 

Spiced Gammon with Orange & Rum Sauce 

Coronation Chicken with a crunch 

Home-cured Salmon with Dill Mustard Sauce 

Old-fashioned Raised Pie with Chunky Chutney 

Smoked Haddock, Leek and Crème Fraiche Tart   (w) 

Spiced Vegetable Jalousie with Stilton & Apricots (V) (w) 

Asparagus & Cheese Mousse with Watercress & Pine Nut (V) 

Artichoke and Chestnut en croute (V) (w) 

Salads 

Waldorf Salad 
Tomato, Basil & Mozzarella Salad 
Mushroom and Garlic Vinaigrette 
Coriander Cracked Wheat Salad 

Roasted New Potato Salad with Herbs & Garlic   (w) 
Warm Salad of Roasted Fennel   (w) 

Mixed Bean Salad 
Roasted Ratatouille Salad 

Prestige Buffet Selection 

Make your own selections from £19.95 per person 
for 1 starter dish, followed by 3 main dishes and 

3 salads 

Starter Dishes 

Anti Pasti Selection Platter 
Fresh Poached Salmon Pate in a Smoked Salmon Twist 

Pate Forestiere with Red Onion Marmalade (V) 

Main Dishes 

Mediterranean Chicken with Roasted Red Pepper Coulis 

Rosemary and Garlic-roasted Loin of Pork 

Fillet of Salmon in a Piquant Provencale Sauce 

Roast Chicken Ballotine stuffed with Pecans and Apricots 

Tarragon Salmon en croute (w) 

Caramelised Red Onion and Goat’s Cheese Tart (V) (w) 

Leek & Roquefort Quiche with Roasted Vine Tomatoes (V)(W) 

Salads 

Waldorf Salad 
Tomato, Basil & Mozzarella Salad 
Mushroom and Garlic Vinaigrette 
Coriander Cracked Wheat Salad 

Roasted New Potato Salad with Herbs & Garlic (w) 
Warm Salad of Roasted Fennel (w) 

Mixed Bean Salad 
Roasted Ratatouille Salad 

For help planning your menu, please contact 
Gill Potterton 

tel. 01737 822 603 fax 01737822142 
E.mail farmshop@prioryfarm.co.uk



For help planning your menu, please contact 
Gill Potterton 

tel. 01737 822 603 fax 01737822142 
E.mail farmshop@prioryfarm.co.uk 

And to finish ….Our famous Farm Shop 
desserts 

“What better way to finish a meal than with an exclu- 
sive dessert, which looks and tastes hand-made? 

Serves Price 

Blueberry & Hazelnut Tart * 6 - 8 £5.99 

Blueberry Cheesecake * 8-10 £9.75 

Chocolate & Chestnut Roulade 6 - 8 £7.99 

Chocolate & Ginger Mousse Torte * 8-10 £8.99 

Chocolate Orange Crunch Crumble * 8-10 £8.99 

White Chocolate and Brownie Torte 8-10 £8.99 

Lemon Mousse 6 - 8 £7.80 

Lemon & Passion Fruit Roulade 6 - 8 £7.99 

Lime & Elderflower Cheesecake * 8-10 £9.45 

Lemon Tart * 6 - 8 £6.99 

Orange Yoghurt Trifle 6 - 8 £8.25 

Pavlova Roulade 6 - 8 £7.99 

Raspberry Mousse 6 - 8 £7.80 

Champagne Rhubarb Streusel Tart 6-8 £7.99 

Summer Pudding 6 - 8 £8.25 

Victoria Cream Sponge 8-10 £5.95


