
 

‘The Osbourne’ 
 

Selection of sandwiches  

and 

Filled tortilla wraps 

 

Example fillings include: 

Rare roast beef with horseradish 

Thick cut gammon ham with homemade chutney 

Brie and roasted vegetables with sweet chilli (V) 

Coronation chicken 

Piri Piri Chicken 

Ploughmans (V) 

 

Selection of four picnic savouries 

 

Examples include: 

Honey and mustard sausages 

Chicken goujons with sweet chilli sauce 

Homemade vegetable samosas (V) 

Homemade sausage rolls 

Handmade mini pizzas (V) 

Tandoori skewers 

Onion bhajis (V) 

Sweet chilli chicken skewers 

Homemade chicken tikka samosas 

Homemade vegetable spring rolls (V) 

 

 

Hand cooked Crisps 

~ 

Desserts 

 

Homemade cake selection 

 

Examples include: 

Chocolate brownies 

Whiskey cake 

Banana and cranberry cake 

All butter shortbread 

Scones and clotted cream 

Rocky Road 

Flapjacks 

 

~ 

 

Fruit Bowl 

 

 

 

Minimum order 8 persons 

Other options 

 

Breakfasts 

 

Afternoon tea 

 

Cut fruit platter or bowl of Hampshire strawberries 

 

Soft Drinks pack 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Buffets 

‘The Osbourne’ perfect for 

eating under sail 

Telephone: 02380 457262 



 

‘The Newtown’ 
 

Mains 
 

Chicken sesame noodle salad 
Chicken on a bed of noodles, spring onions and mange tout 

with a sesame, ginger and garlic dressing 

or 

Chicken Caesar salad 
made with our own caesar dressing and chunky croutons 

 

~ 
 

Sweet chilli roasted salmon 

or 

Hand carved honey glazed gammon 
 

~ 
 

Blue cheese and spring onion quiche 
 

 

Selection of three seasonal salads 

 

Examples include: 

Herb potato salad 

Fruit and nut coleslaw 

Roasted butternut squash, shallot and feta salad 

 

 
Freshly baked continental bread 

 

 

Dessert of the day 

 

Examples include 

Chocolate chip cheesecake 

Rich chocolate tart 

Lemon tart 

Treacle tart 

Apple tart 

 

~ 

 

Cut fruit platter  

or 

Hampshire strawberries (when in season) 

 

 

Minimum order 8 persons 

Other options 

 

Breakfasts 

 

Afternoon tea 

 

Soft Drinks pack 

 

Canapés  

 

Buffets 

‘The Newtown’ our entry point 

fork buffet, still made with the 

finest of ingredients 

Telephone: 02380 457262 



‘The Beaulieu’ 
 

Mains 
 

Thai prawn salad 
Prawns on a fragrant mango, carrot and  coriander salad 

or 

Salmon Koulibac 
Salmon, tomato and rice encased in rich puff pastry  

 

~ 
 

Thai beef salad 
Hampshire sirloin of beef  on a bed of salad with an aromatic 

asian dressing 

or  

Beef and sweet potato salad 
Hampshire sirloin of beef and sweet potato served with a garlic, 

chilli and shallot vinaigrette 
 

 ~ 
 

Lyburn Gold Cheese and asparagus quiche 

or 

Spinach, leek and gruyere tart 

 

Selection of four seasonal salads 

Examples include: 

Carrot and orange salad 

Roasted vegetable pasta 

Tangy potato salad 

Thai noodle salad 

Seasonal young vegetables with tarragon dressing 

Freshly baked gourmet bread 

 

Dessert of the day 

 

Examples include: 

 

Apple tarte tatin 

Seasonal berry pavlova 

Seasonal berry cheesecake 

Chocolate and amaretto bavois 

Rich chocolate tart 

 

~ 

 

Cut fruit platter  

or 

Hampshire strawberries (when in season) 

 

~ 

 

A selection of fine Artisan British and Continental 

cheeses served with crackers, grapes and 

homemade chutney 

 

 

Minimum order 8 persons 

Other options 

Breakfasts 
 

Afternoon teas 

Canapés  
 

Soft drink selection 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Buffets 

‘The Beaulieu’ our best selling  

fork buffet, made with the 

finest of local ingredients 

Telephone: 02380 457262 



‘The Lymington’ 
 

Mains 

 

Market seasonal seafood salad 

~ 
Seared beef with lime dressing 

Seared fillet of Hampshire beef served with a lime, chilli and 

garlic dressing 

or 
Beef and sweet potato salad 

Finest locally sourced beef and sweet potato served with a 

garlic, chilli and shallot vinaigrette 

or 
Thai beef salad 

Finest locally sourced beef  on a bed of salad with an aromatic 

asian dressing 
 

~ 
 

Lyburn gold cheese and asparagus tart 

or 

Spinach, leek and gruyere tart 

 

Selection of  four gourmet seasonal salads 

Examples include: 

Roasted vegetable pasta 

Thai noodle salad 

Seasonal young vegetables with tarragon dressing 

Potato salad with anchovies and capers 

 

Freshly baked gourmet bread 

 

 

Gourmet dessert of the day 

 

Examples include 

Chocolate and amaretto bavois  

Chocolate and hazelnut meringue stack 

Apple tarte tatin 

Seasonal berry cheesecake 
 

~ 
 

Cut fruit platter  

or 

Hampshire strawberries (when in season) 
 

~ 
 

A selection of fine Artisan British and Continental 

cheeses served with crackers, grapes and 

homemade chutney 

 

 

Minimum order 8 persons 

Other options 

 

Breakfasts 

 

Afternoon teas 

 

Canapés  

 

Soft drink selection 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Buffets 

‘The Lymington’ our very 

popular indulgent buffet 

Telephone: 02380 457262 


