
BREAKFAST

£8.50PP
Scones with Clotted Cream and Jam, 
served with Tea and Coffee

£8.50PP
Breakfast Roll Selection - With a 
choice from the following fillings Hot 
Crispy Bacon, Sausage or Egg served 
with Tea and Coffee

£8.50PP
Freshly Baked Croissants, Scones or 
Danish Pastry Selection, served with 
Tea and Coffee

£8.50PP
Fresh Fruit Skewer’s served with Tea 
and Coffee

LUNCH

We can also tailor catering packages to ensure that you have the exact choice for 
your event. Some suggestions are included below. Please feel free to discuss your 
requirements with the designated member of our events team.

EXPRESS LUNCH

Tight on time? Why not try one of our
EXPRESS LUNCHES available from 
£9.50PP 

£9.50PP
Express Buffet No 1
Homemade Soup, Gourmet Sandwich 
and Wrap Platter

£10.50PP
Express Buffet No 2
Homemade Soup, Gourmet Sandwich 
and Wrap Platter served with Tea and 
Coffee

EXPRESS FINGER BUFFET OPTIONS
INITIAL TWO OPTIONS £9.50PP,  ADDITIONAL ITEMS £1 PER ITEM

Tea and Coffee, Gourmet Sandwich and Wrap Platter, Cocktail 
Chipolatas, Chicken Goujons, Vol au Vents, Vegetarian Kebabs, Pizza,  
Spring Rolls, Chicken Skewers, Sausage Rolls, BBQ Spare Ribs, Spicy 
Chicken Wings 

SLIDER BUFFET
£12.50PP

Selection of Sliders, Mini Beef, Chicken and Pulled Pork Burgers, 
Vegetarian Kebabs and Mixed Salad 

HOT FORK BUFFET
One of the most popular options is our Hot Fork Buffet starting from £15.50PP 
This offers an almost endless number of options (please see below) all served with 
Boiled Rice, Baby Boiled Potatoes, Freshly Baked Homemade Bread & an extensive 
Salad Bar selection you are guaranteed to find something for everyone.

FROM £15.50PP

CHOOSE 3 OPTIONS
Beef Lasagne
Chicken Curry
Pepper Beef
Salmon & Broccoli Bake 
Chicken Stir Fry

CARVERY
Our Post House Carvery is informal, but renowned for its 
choice, quality of food and quick service.

Main Course £14.50pp
Main Course and Dessert £19.50pp
Main Course and Tea, Coffee £16.50pp
Main Course, Dessert and Tea, Coffee £21.00pp
Six Course Carvery Lunch £25pp | Evening £30.00pp

Please note we cater for all special Dietary Requirements
Sweet and Sour Pork
Chicken A La King
Spicy Chilli Beef
Vegetable Lasagne (v)

ADD TRIO OF DESSERTS £3.50PP 

ADD TEA & COFFEE £3.50PP

DAY DELEGATE FROM £25PP

Tea, Coffee & Biscuits on Arrival
Mid Morning Tea, Coffee & scones
One Course Lunch
Afternoon Tea, Coffee Biscuits

Terms & Conditions Apply

RESIDENTIAL FROM £150PP

Tea, Coffee & Biscuits on Arrival
Mid, Morning Tea, Coffee & Shortbread
One Course Lunch
Afternoon Tea, Coffee Biscuits
3 Course Meal in McCallister’s Whiskey Lounge  
Overnight Stay with Full Breakfast.

REPLENISH AND REFRESH

£3.50PP
Tea, Coffee and Biscuits

£3.50PP
Fresh Orange, Cranberry Juice

£3.00PP
Herbal Tea Selection

£2.50PP
Bottles of Still or Sparkling Mineral Water

£3.50PP
Tea, Coffee and Homemade Shortbread

£6.50PP
Tea, Coffee, Home made Tray Bakes

£8.50PP
Toast, Pancakes and Wheaten Bread 
with Preserves served with Tea and 
Coffee

£10.50PP
Continental Buffet- Selection of Fresh 
Breads, Danishes, Croissants, Cereals, 
Selection of Yoghurts, Fruit Juices, Fresh 
Fruit, served with Tea and Coffee

£15.50PP
Full Irish Buffet Breakfast- Sausage,
Bacon, Boiled, Fried, Scrambled Eggs, 
Tomato, Mushrooms, Baked Beans, Soda 
Bread, Potato Bread, Homemade 
Pancakes, Toast and Preserves, Tea, 
Coffee and Fruit Juices

BOWL BUFFET

If Networking is an important factor at your event,
perhaps one of our BOWL BUFFETS available 
from £12.50PP is the solution?

  Traditional Irish Stew and Freshly Baked Wheaten Bread
  Lasagne and Garlic Bread
  Chicken Teriyaki and Boiled Rice

PLEASE CONTACT OUR EVENTS TEAM TO DISCUSS YOUR TAILORED PACKAGE BASED ON YOUR NUMBERS AND CATERING REQUIREMENTS

£6.50PP
Tea, Coffee Selection of Scones with Clotted Cream and Jam 

£9.50PP
Tea, Coffee,  Gourmet Sandwich and Wrap Platter

With such a large selection of catering options available, sometimes it’s hard to choose, but our fully qualified Event 
Managers are always on-hand to advise you on the options that would best suit your event requirements and budget. 
So why not take advantage of our experience and contact us today?




