Informal
Buffets
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Plan The Occasion

Keep things casual with a more informal lunch or evening at Fairlawns.
All the same care and attention – but in a more relaxed style.
We have stylish settings and creative menus. Our private rooms can cater
for parties of between 25 and 100 guests.

Menus & Reception Drinks

The menus are priced to include a glass of prosecco or sparkling elderflower
for each of your guests as they arrive.
Dietary requirements can be catered for and we can also create bespoke
menus at request. You can also choose from a range of wines from our cellar.

Room Capacities

Cedar Rooms: 25-45
Orchard & Willow Rooms: 30-40
Orchard, Willow & Garden Rooms: 50-100
Should numbers fall below the advised capacities, room hire charges apply.

Appointments

You may wish to view the rooms and to meet the people involved prior to
making a reservation. Please email events@fairlawns.co.uk to schedule
an appointment.

Prices

These published prices are valid until January 2022.

CanapÉs

Upgrade to include canapés
Select a choice of 3 for £5.25 or choice of 5 for £8.25
Crispy pork belly caramelised apple puree
Sun dried tomato and mozzarella arancini
Smoked salmon chive blinis
Homemade cod goujons tartare sauce
Sweet potato avocado bites
Crispy tiger prawn sweet chilli
BBQ glazed chicken wings lollipops

Wines

Suggested Wines
A more extensive list is available on request.
White
Sauvignon blanc, SA £20.50
Sauvignon blanc, NZ £24.75
Pinot Grigio, Italy £21.75
Red
Merlot, SA £20.50
Malbec, Australia £24.75
Rioja, Spain £21.75
Rosé
Provence Rosé, France £24.75
Zinfandel, USA £22.50
Bubbles
Prosecco, Italy £28.50
Asti Spumante, Martini. Italy £26.50
Moët et Chandon, France £55.50

Carved Buffet £23.50
Roast lemon and herb turkey
Aldridge honey roasted ham
Crispy garlic and herb Hasselback potatoes
Classic Caesar salad,
croutons and Parmesan
Mediterranean halloumi skewers
Homemade coleslaw
Rustic bread rolls
Raspberry cheesecake

Additions £3.50 each
Chicken goujons,
garlic mayo
Honey mustard roasted chipolatas
Cod goujons,
homemade tartare sauce
Cheese and biscuit platter
Profiterole tower

Dressed Buffet £29.50
Meat & Fish
Choose three

Roasted lemon and herb turkey
Aldridge honey roasted ham
Poached salmon
Sirloin of Beef (£2.50 supplement)
Romesco baked chicken thighs
Butternut squash wellington

Potatoes
Choose one

Crispy garlic and herb Hasselback potatoes
New potatoes,
parsley butter
Triple cooked chips
Garden herb potato wedges

Salads

Choose three
Caesar salad
Classic coleslaw
Waldorf Salad
Goats cheese, fig and beetroot salad
Heritage tomato, red onion, feta salad
Lime and chilli grilled corn & avocado salad

Puddings
Choose two

Chocolate brownie
Raspberry cheesecake slab
Profiterole tower (£1.00 supplement)
Lemon tart
Strawberry Eton mess
Cheese platter (2.50 supplement)

Hot Buffet £27.50
Chicken mushroom, pot pie
Irish lamb and bacon stew
Honey glazed roasted root vegetables
Crispy garlic and herb Hasselback potatoes
Freshly baked selection of rustic bread
Creamy classic coleslaw
Lettuce heart, kalamata olives, beef tomato salad
Fresh fruit salad, Greek yogurt, Aldridge honey
Mini apple and cinnamon crumble tarts
whipped cream

Curry Buffet £27.50
Chicken and sweet potato masala
Lightly spiced lamb curry
Chickpea and spinach dhal
coconut and coriander
Steamed basmati rice
Cucumber and mint salad
Garlic naans and cooling yogurts
Mini Popadom sliders
Homemade chocolate brownie, salted caramel
Seasonal fresh fruit salad

Children’s Menu £15.50
Cucumber, carrot and hummus bowls
Simple melon skewers
Homemade chicken goujons
Finger sandwiches
Skinny fries & peas
Chocolate brownie sundae
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