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Codrington Arms Event Catering Options 2019

Sit down meal
Our specially created three course sit down meal options start at £21.50 per head.

We would arrange for you to sit down with our head chef to discus your menu choices, and
then arrange a tasting session where you can try every dish.

BBQ

This is an extremely poplar option, its very social and makes the most of our fantastic
garden. Our BBQ) 1s £/11.95 per head and includes home made burgers, Buxton Butchers
sausages, a great selection of salads, fried onions and fresh bread rolls. Also included are
stuffed mushrooms & peppers & halloumi & roasted pepper skewers. Salads include
homemade coleslaw, mixed leaf salad, pasta salad, sauces and relishes. This is served in the
garden under our gazebo, however can be moved indoors should the weather change!

Afternoon Tea

Afternoon tea comprises of a selection of sandwiches, a selection of cakes, and warm
scones with clotted cream and jam, tea and coffee. All served on traditional tiered cake
stands, & vintage crockery. Our fabulous afternoon tea is £14.95 per head.

Buffet Options

A basic buffet is £6.95 per head and includes, sandwiches filled with cheese & pickle, egg
mayonnaise & cress, & ham salad, warm homemade sausage rolls, vegetable spring rolls,
cocktail sausages and pizza slices.

Our buffet number 2 is £7.95 per head and consists of freshly filled baguettes with prawn
marie rose, cajun chicken mayonnaise, roasted vegetables and tomato salsa, tuna
mayonnaise, egg mayonnaise & cress, warm homemade sausage rolls, vegetable spring rolls,
chicken goujons, homemade quiche and pizza slices.

Buffet number 3. A slider burger selection to include cheese burgers, chicken burgers and
spicy bean burgers, beer battered fish goujons with pea puree & tartar sauce, mini steak and
ale pies & triple cooked chips. £10.95 per head.



Carvery
We can provide a carvery any day of the week. This is £10.95 per head and runs as it would

on a Sunday where everyone goes up to the carvery and helps themselves. We supply a
choice of three meats, beef, honey roasted gammon and turkey , a selection of fresh seasonal
vegetables, crisp roast potatoes, yorkshires, stuffing and gravy. We will also have a vegetarian
option available such as a goats cheese and beetroot wellington. A minimum of 20 people
are required for any carvery booking that’s not on a usual Sunday.

Open ploughman's
This is again a lovely and popular summer option where everyone goes up and helps

themselves. The ploughman's 1s £8.95 per head and includes a selection of cold meats and
cheeses, a range of salads, pickles & chutney, pickled onion & beetroot, and freshly baked
crusty bread and butter. This can also be plated and brought to the table if required.

Hot Pork Rolls
Carvery sized joints of pork are slow cooked over night, fresh bread rolls, stuffing, apple
sauce and cracking are all part of this great value option, priced at just £5.95 per head.

Cheese & biscuit buffet

Cheddar, brie & stilton, grapes, apples and celery sticks, a selections of chutneys & pickles.
The perfect treat at any event, £7.95 per person. We can add port to your package at your
request.

Hire fees
Hire fees for your event during the day is £250 and a further £250 is payable if you require
the space throughout the rest of the evening. This gives you exclusive use of the restaurant
and a section of the garden if required. (unless otherwise stated).

This hire fee counts as your deposit and is non refundable.

Fresh produce & availability

We reserve the right to change any of the items stated above if there is an issue with
availably on the day, however will alway to ensure a suitable alternative is provided.

Dietary Requirements

We can make adjustments to suit any dietary requirement as long as we are informed prior
to the event date, we will not be able to make adjustments on the day so please ensure all
guests are informed.
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Our resident DJ can be booked for £200.00. He will contact you prior to the event to discus
your exact requirements.






