
Please to our chef or staff if you would like something specific or have your own ideas for the perfect buffet

We require  a  min imum of  7  days  not ice  for  buf fet  food orders  &  50% depos i t  in  advance .  

BUFFET MENU
T H E  S O U T H E R N  B E L L E

Minimum of 20 guests

HOT & COLD PARTY BUFFET
PUB FAVOURITES AND FINGER FOOD FOR SHARING:  

SHARING GRAZING TABLE 
£22  PER HEAD/MIN ORDER £440

Charcuterie selection, including prosciutto, bresaola,
finocchiona and Milano salami 

Selection of local cheeses, including Sussex High Weald, St
Giles and Brighton Blue 

Chutney and grapes 
Individual savoury tartlets 

Halloumi bites 
Warm breads, crackers and crostini 

Mixed olives 
Hummus, babaganoush, white bean & roasted peppers dip

Cornichons and pickles 

A PREMIUM GRAZING BUFFET WITH LOCAL
AND ARTISANAL INGREDIENTS:  

Butterfly prawns 
Halloumi bites 

Buffalo & BBQ chicken wings 
Pulled pork sliders with coleslaw 
Spring rolls with sweet chilli dip 

Samosas with chutney 
Onion rings 

Chips 

Padron peppers
Selection of croquettes with aioli

Halloumi bites 
Beef albondigas

Moving Mountais albondigas(Ve)
Smoked mackerel pâté
Mushroom pâté (Ve)

Vegan tartlets
Chips 

£17  PER HEAD
MIN ORDER £340

£20 PER HEAD
MIN ORDER £400

Padron peppers
Halloumi bites
Chicken Wings

 Chicken skewers with yoghurt dip
Tofu Skewers with hoisin sauce

Pulled pork sliders with coleslaw 
Fried Squid with Nduja aliol 

Butterfly Prawns
Chips

Selection of local cheeses,
Chutney, grapes, Cornichons, pickles 

£25  PER HEAD
MIN ORDER £500

COLD BUFFET
FRESHLY MADE SANDWICHES,  SAVOURY PASTRIES ,  L IGHT BITES AND SWEET TREATS

Ideal for wakes and more informal gatherings. 
Just let us know your budget and we’ll create something to suit the occasion.

TO DISCUSS YOUR BUFFET PLEASE CALL 01273  374  806 OR EMAIL  HELLO@THESOUTHERNBELLE.CO.UK

You don’t need to order catering for everyone attending — 
simply choose the amount of food that suits your gathering and your budget.

BELOW ARE A  FEW SAMPLE MENUS TO INSPIRE YOU!  


