
 

 
All our food is freshly prepared using the finest local ingredients.  As a result, there may be a slight delay during busier periods.  We 

cannot guarantee that our food is nut free and for advice on what is suitable for food allergies please ask a member of the team. 

        
 

 
Yew 2 Yew  

Buffet Menu Selector 
POA 

 
For All menus ‘off site’ please note there is an additional service charge 

 
Menu A 

 
Soup and Sandwich 

Your choice of home- made soup and freshly prepared sandwiches on buttered 
white or brown bread 

*** 
Soup options 

 Roasted Vine Tomato 
Mushroom and Tarragon 

Mulligatawny 
Cauliflower 

Farmhouse Vegetable 
*** 

Sandwiches 
Ham and mustard 

Cheddar cheese and chutney 
Roast beef and horseradish 

Egg mayonnaise and watercress 
Prawn with “Marie rose” 

*** 
Menu B 

 
Finger Buffet 

 
A selection of classic sandwiches and wraps 

The Yew Tree handmade sausage rolls with mustard mayo 
Handmade quiches with farmhouse pickle 

Freshly baked French bread pizza with assorted toppings 
Seasoned baked potato wedges with sour cream and chive 
Dark chocolate brownie with whipped caramelia chocolate 

 



 

 
All our food is freshly prepared using the finest local ingredients.  As a result, there may be a slight delay during busier periods.  We 

cannot guarantee that our food is nut free and for advice on what is suitable for food allergies please ask a member of the team. 

Menu C 
 

Fork Buffet 
 

As Menu B plus…. 
Baby potato and shallot salad 

Tossed leaf and plum tomato with rocket pesto 
 

Choose one main course and one extra from our Hot Buffet Menu D 
 
 

Menu D 
 

Hot Buffet Menu 
 

Select 3 Dishes and 3 Extra’s 
 

Traditional baked beef lasagne with parmigiana 
Cumbrian lamb hotpot with gaufrette potato 
Braised red wine steak with herb dumplings 

Classic coq au vin- slow cooked chicken, button onions, mushrooms and red wine 
Blushed tomato linguine with rocket and almond pesto and glazed mozzarella (v) 

Beef and pork chilli con carne with sour cream 
Roasted squash and aubergine katsu curry with coriander (v) 

Traditional shepherd’s pie with smoked Applewood cheddar crust 
*** 

Extra’s 
Hotpot vegetables 

Buttered new potatoes with mint and thyme 
Buttered mashed potatoes 

Baked garlic and herb bread 
Pickled red cabbage 
Steamed white rice 

Coconut pilaff 
Seasoned potato wedges 
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Menu E 
Basic BBQ 

 
Pork sausage hot dogs in a brioche roll with caramelised onions 

Yew Tree steak burgers in a pretzel bun with hand made beer cheese 
Fresh potato fries with Cajun seasoning 

Mustards, relish and ketchup 
 

Menu F 
 

Gourmet BBQ 
 

Pork Sausage Hot Dogs with caramelised onions 
Yew Tree Steak burgers with beer cheese 

Fresh potato fries 
Mustards, relish and ketchup 

Lemon pepper marinated chicken breast 
Corn on the cob with garlic and herb butter 

Baby potato and chive salad 
Summer leaf and plum tomato salad 

*** 
Additional Options: 

Beef minute steak  
Mint and Rosemary marinated lamb steak  

Swordfish, chilli and lime parcel  
Garlic marinated king prawns  

Pork loin steak  
Rocket and parmesan salad  
Toffee and Banana parcel  
Strawberries and cream  


