
If you have any food allergies or intolerances, please inform your Function coordinator prior to ordering who will happily guide you through your options. 
Please be aware that we do use all 14 allergens in our kitchens, although we take every precaution to avoid cross contamination, traces may be present.  

All weights are approximate before cooking. Fish may contain small bones.

Hoburne function tariff menu
per person

2 course function menu (includes tea and coffee) £28.95

3 course function menu (includes tea and coffee) £34.95

Set wake buffet (includes tea and coffee) £21.95

Hot buffet £22.95

Cold fork buffet £23.95

Classic finger buffet
Selection of four sandwich fillings plus five savoury items and includes chunky chips

Sandwich fillings
Angle-Right Sliced mature cheddar cheese and pickle
Angle-Right Baked gammon ham with fresh tomato 
Angle-Right Tuna flakes, mayonnaise, sliced cucumber 
Angle-Right Classic egg mayonnaise

Savoury items
Angle-Right Breaded chicken goujons and sweet chilli mayo
Angle-Right Mini sausage rolls
Angle-Right Pizza slices (pepperoni or margherita)

Angle-Right Samosas and bhajis with raita dip (v)

Angle-Right Vegetable spring rolls with thai sweet chilli sauce (v, gfi)

Minimum of 30 people £19.95

Afternoon cream tea £23.95

Corporate hospitality price and options on request

Angle-Right Continental breakfast
Angle-Right Hot breakfast
Angle-Right Sandwich platters

Drinks tariff Price on request

Sparkling mineral water 330ml

Still mineral water 330ml

Jug of orange, apple or cranberry juice

Individual bottled soft drinks (Coca Cola, Diet Coke, Sprite, Fanta, Appletiser)

Frobisher’s bottled juices


