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Colwall Park

Hotel, Bar & Restaurant



 Private Dining Buffet Menus 2008

Please note that we have a minimum charge of 30 guests for buffets and 10 for afternoon teas.

Afternoon Teas - £10 per person
A selection of sandwiches and home made cakes

served with tea & coffee

Menu A - £17 per person
A selection of Sandwiches

Tomato & Herb Pizzas

Chicken Goujons

Sausage Rolls

Cheese & Broccoli Quiche

Ham & Tomato Quiche

Crisps

Vol au Vents

Menu B - £20 per person
A selection of Sandwiches

A selection of Dim Sum

Chicken Goujons

Fish Goujons

Spicy Sausage Rolls

Cheese & Broccoli Quiche

Ham & Tomato Quiche

Crisps

Vol au Vents

Private Dining Menus

Carved Buffets

Menu C - £26 per person
Glazed Leg of Ham (boned)

Poached Salmon

Roast Leg of Lamb

Coronation Chicken

Tomato & Shallot Salad

New Potato Salad with Butter & Chives

Mixed Leaf Salad

Home made Coleslaw Salad

Cucumber & Mint Salad

Raisin & Pepper Rice Salad

Menu D - £32 per person
Roast Topside of Beef

Glazed Leg of Ham (boned and stuffed with apricots)

Poached Salmon

Coronation Chicken

Coleslaw with Sweetcorn & Apple

New Potato Salad with Butter & Chives

Beetroot & Orange Salad

Cous Cous with Mixed Peppers

Waldorf Salad

Mediterranean Salad

Smoked Chicken & Grape Salad







Suppliers: - Beef from Macbeth’s of Forres, Scotland; Longdon Marsh Lamb, Middle White Pork  & Free Range Chicken from Hillworth Farm, Tewkesbury; Fresh Fish from New Wave Seafoods, Gloucester; Vegetables from Pershore Produce;

We would like you to know that some of our dishes may contain nuts and that we do not knowingly use genetically modified food products.

For more information please speak to our restaurant manager

