
CELEBRATORY TOAST

Speak to a member of the team

about adding a celebratory drink

for each person

(including a non-alcoholic drink

for the mother-to-be!)

   

Grazing buffet available for baby showers in The Venue only - the buffet served in the bar.

Afternoon tea available for baby showers in The Venue AND the Acorn Suite.

Staffordshire beef & horseradish on sourdough bread (NGI*)

Pulled gammon hock with English mustard on ciabatta (NGI*)

Lightly pickled cucumber & cream cheese on sourdough bread (V, NGI*)

Creamy brie & roasted red pepper on ciabatta (V, NGI*)

Staffordshire oatcake served warm with cheese (V)

SAVOURY SANDWICHES

Baby shower
menus

Classic Afternoon tea

Cherry scones served with clotted cream & homemade fruit preserve (V, NGI*)

Lemon meringue tart (V)

Classic Victoria sponge (V)

Blackberry Mousse with sweet coconut yoghurt and berries (V, VG*, NGI*)

SWEET TREATS

Please note: Vegetarian and vegan afternoon tea menus are available upon request

If you have children joining you, please ask to see a copy of the child afternoon tea menu

Grazing buffet
Homemade sausage rolls

Tiger prawn kebabs (NGI)

Deli sandwiches (V*, VG*, NGI*) 

Pizza baguettes (V*, VG*, NGI*) 

Garlic bread (V, VG*, NGI*)

Hand cut chips or potatoes wedges (VG, NGI) 

Oven roasted potatoes & red onion (VG, NGI) 

Potato salad (V, VG*, NGI), pasta salad (V, VG*, NGI*) & homemade coleslaw (V, VG*, NGI) 

Chicken (NGI) or chargrilled vegetable (VG, NGI) skewers…

   (Choose from sweet chilli (VG, NGI), lime & coriander (VG, NGI), satay (VG),

                          tikka (VG, NGI), Piri Piri (VG, NGI) or honey, soy & sesame (V, NGI*))

CHOOSE 8 ITEMS FROM THE BELOW LIST TO FORM YOUR GRAZING BUFFET...

Legend: V - vegetarian, VG - vegan, VG* - can be adapted to contain vegan ingredients
NGI - non gluten containing ingredients NGI* - can be adapted to contain NGI ingredients 

Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item. Ingredients containing
allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not contain allergens. There may be a risk of cross-contamination. We advise you to speak to a member of staff if you have any

food allergies or intolerances or visit www.moddershalloaks.com/allergen-information/ to view our full allergens policy

Handmade pork pies & pickles

Brie, caramelised onion & lemon thyme tart (V)

Goats cheese & red onion filo parcels (V)

Pulled pork, sage & apple crostini (NGI*)

Teriyaki beef & sesame skewers (NGI)

Onion bhajis & vegetable pakora (VG)

Sticky BBQ chicken (NGI)

Fish goujons on rustic bread with homemade tartare sauce (NGI*)

Crispy arancini with a peppered cheese fondue dipping pot (V)

Chicken liver parfait on toasted brioche with apple & red onion chutney (NGI*)

Homemade vegan sausage roll (VG)

Hoisin duck oatcake Staffordshire oatcake with shredded hoisin duck

CHEF’S  SELECTION

Modern Afternoon tea

Lemon & blueberry scones served with clotted cream & lemon curd (V, NGI*)

Strawberry & basil mousse with fresh whipped cream & strawberry coulis (V)

Macaron selection (V, NGI)

Triple chocolate brownie (V, VG*, NGI*)

SWEET TREATS
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