
 

 

 

 

 

 

Coton House Farm Buffet Menu’s 

 

 

 



If you are thinking about having a more relaxed feel to your wedding day, 

then these menus are designed with you in mind. 

We have selected some great street food style menus which would be 

served outside in the courtyard at Coton House Farm from Pittas to Pizzas 

and Sizzling BBQs to Sizzling Cantonese or Asian Style Noodles we have it 

covered. 

All of these menus would be served from a large Buffet table and at the 

request of you and your guests to enjoy for a maximum of 3 hours during 

your wedding day. 

Please also note these menus are based upon a minimum spend of 

£1,8000 

 

 

 



Buffet Menu 1 - £40.00 per person 

 

Crisp Wall  

Selection of hand cut crisps, displayed for your guests to enjoy  

Pizza 

Based on approx. ½ a Pizza (4 x Slices) per person (11 Inch Pizza).   

Please Choose 3 Flavours! 

 

Chicken and Chorizo Pizza 

BBQ Chicken Pizza 

Pepperoni Pizza 

Mediterranean Vegetable and Pesto Pizza 

Margarita and Rocket Pizza 

Ham and Mushroom Pizza 

(Gluten Free Pizza and Vegan Pizza available on request) 

 

Served with bowls of: 

Sweet Potato Wedges 

Homemade Coleslaw 

Rocket Salad with Mozzarella Pearls and Sun-dried Tomato 

 

Brownie Tower 

A selection of delicious Chocolate Fudge Brownies and 

White Chocolate 

Blondies stacked up for your guests to enjoy. 

 

Tea and Coffee Station 

(Please note Pizzas are freshly cooked and are staggered 

throughout the buffet service) 



Buffet Menu 2 - £45.00 per person 

 

Crisp Wall  

Selection of hand cut crisps, displayed for your guests to enjoy  

 

 

Al fresco BBQ  

Enjoy a Sizzling BBQ with your Family and Friends with our Signature Beef 

Burgers and Farmhouse Pork Sausages both served in Soft Rolls. 

 

All accompanied with Bowls of: 

 

Homemade Coleslaw  

Potato Wedges  

Mixed Green Salad with Celery, Cucumber and Cherry Tomatoes 

 

 

Vegetarian/Vegan Options also available: Spicy Bean Burger and Vegan 

Sausage  

 

All BBQ’s accompanied with a Selection of 

‘Sauces, Mustard and Relish’: 

Mayonnaise | Tomato Ketchup | BBQ Sauce | 

English Mustard | Sweetcorn Relish 

 

 

Dessert-Doughnut Wall  

75 Large Doughnuts for your guests to Enjoy! 

Tea and Coffee Station 



Buffet Menu 3 - £35.00 per person 

 

Live Cooking Stations  

 

Chinese inspired Cantonese Chicken and Noodles 

Our Sizzling Crispy Cantonese Style Chicken with fresh Pineapple and Chilli 

with Egg Noodles freshly cooked in view of your guests by our Chef, served 

with flair and flavour is a great way to add some spice to your evening and 

all served up in Noodle Style Boxes to create an authentic feel.  

 

Asian Szechuan Spicy Beef with Noodles 

Tantalise your taste buds with the aromatic flavours of Szechuan Spicy 

Beef and Egg Noodles, cooked by our chef for all your guests to see and 

enjoy, served in Noodle Style Boxes to replicate the Chinese culinary 

traditions. 

 

Vegetarian Option: Pad Thai – South East Asian Vegetables, Ginger and 

Noodles 

  

 

 

 

 

 

 

 

Dessert 

A selection of homemade Cookies for guests to help themselves 

Tea and Coffee Station 



 

Buffet Menu 4 - £45.00 per person 

 

 Sensational Spread Grazing Platter 

 

Cheese 

Savoury Cheddar 

 Crumbly Lancashire  

Soft Goats Cheese 

Meat  

Thick Cut Ham, 

Hand-raised Pork Pie 

Country Style Ardennes Pate 

Spiced Wild Mushroom Pate  

Smooth Duck Liver Pate 

 

All Served with  

Homemade Coleslaw 

 Mustard  

Sweet Silver skin Onions. 

 Peppery Radishes 

 Fresh Celery 

Sweet Apple  

Stuffed Olives 

A Selection of Rustic Breads 

A Selection of Chutneys  

 

 

Tea and Coffee Station  



Buffet Menu 5 - £45.00 per person 

 

Homemade Lamb Koftas 

Chicken Gyros   

 

Served with: 

 Warm Flat Breads  

Minted New Potatoes  

Mixed Leaf Salad  

Tzatziki  

 

 

 

 

 

 

 

 

 

 

 

Dessert 

Churros Served with Chocolate Dipping Sauce  

 

Tea and Coffee Station 

 

 



Extras  

 

Why not add some extra sides? 

£2.80 per person 

 

 

Potato Wedges 

Chips 

New Potatoes in Skins 

Sweet Potato Wedges 

Onion Rings 

Coleslaw 

Caesar Salad 

Three Bean Salad 

Tomato Salad with Balsamic and Basil Dressing 

Baby Spinach, Pea and Feta Cheese Salad 

Sun Roast Tomato & Pasta Salad 

Mixed Green Salad with Celery, Cucumber and Cherry Tomatoes 

Cous Cous Salad with Red Pepper and Feta Cheese 

Potato and Chive Salad 

Minted Potato Salad 

Rocket Salad with Mozzarella Pearls & Sun-dried Tomatoes drizzled with 

Balsamic Dressing 

 

 

 

 

 

 



Add on- Savoury Canapés 

 

Boa Buns filled with Korean Beef, Red Pepper, Red Onion & Spring Onion 

 

Chicken Liver Parfait with Marmalade  

 

Staffordshire Chipolata with Cheddar Mash and Tomato Confit  

  

Leek & Blue Cheese filled Yorkshire  Pudding 

 

Braised Blade of Beef in a Mini Yorkshire Pudding with Horseradish 

 

Pulled Pork, Sage & Apple Bon Bon 

 

Spiced Vegetable Bon Bon with Mint Raita   

  

Fish and Chips served in Cones with Tartare Sauce  

 

Mushroom Filo Tart 

 

Mac and Cheese 

 

Cherry Tomato with Pesto infused Cream Cheese on Parmesan Shortbread 

 

 

 

 

 



Cheddar Scone with Whipped Goats Cheese, Pickled Celery and Fresh Fig  

 

Curried Cauliflower Balti served on a Mini Naan with Mango Chutney 

 

Goats Cheese Crostini with Green Tomato Chutney 

 

Mexican Red Onion & Pepper chilli Wrap with Spring Onion and 

Guacamole 

 

Spicy Meatball with BBQ Sauce   

 

Chicken Balti on a Mini Naan with Mango Chutney  

 

A Selection of 3 per person - £12.50  

 A Selection of 4 per person - £15.50                                         

 A Selection of 5 per person - £18.50 

 

 

 

 

 

 

 

 

 

 

 

 

 



Add on a Dessert –  £7.00 per person (Served from the Buffet) 

 

Traditional Tarte Au Citron 

 

Raspberry Frangipane 

 

Vanilla Cheesecake 

 

Baileys and White Chocolate Cheesecake 

 

Banoffee Cheesecake 

 

Chocolate Torte 

 

Scones Served with Clotted Cream and Strawberry Preserve 

 

Mixed Berry Pavlova  

 

 

All Served with Fresh Cream  

 

 

Please don’t hesitate in contacting us to ask us any questions regarding 

your wedding meal 


