
CUTLERS HALL  

Hot fork buffet 2024/2025 

Main course items 

 

Slow cooked brisket of beef. 

pancetta and thyme dumplings. Roast new potatoes. 

∞ 

Lancashire hotpot of slow cooked lamb shoulder, 

 pickled red cabbage. 

∞  

Butter chicken curry,  

steamed basmati rice. Naan breads. 

∞ 

Fisherman’s pie 

Sauteed leek and greens. 

∞ 

Chicken, smoked bacon, mushrooms and leek pie 

Roast vegetables. 

 

 

Vegetarian, vegan and gluten free 

 

Mushroom & leek cobbler  

Vegan and gluten free. 

∞ 

Wild mushroom stroganoff.  

Rice.  

∞ 

Butternut squash curry 

steamed basmati rice. Naan breads. 

 

Dessert 

Chocolate torte 

∞ 

Lemon tart and raspberry  

(Gluten free) 



 

∞ 

 

Vanilla cheesecake 

∞ 

Chocolate and clementine tart 

(Vegan. Gluten free) 

 

 

Please note: 

All pricing is exclusive of VAT. 

Choose two/three main course items (one choice must be a vegetarian) and one dessert 

for all. 

Nut allergies: all our meals, while maybe not containing nuts, are produced in an 

environment where nuts or nut traces may be present. 

We would like to inform you that due to our preparation processes, all dishes at our 

venue may contain trace amounts of onion and nuts. This includes dishes that do not 

explicitly list onion or nuts as ingredients. 

We apologize for any inconvenience this may cause and appreciate your understanding. 

If you have any questions or concerns, please do not hesitate to contact our staff. 

 

 


