
£12.50

A CHOICE OF TWO DIFFERING COOKED  
MEATS CARVED ON THE BEGINING OF THE  
BUFFET STATION

Garlic & rosemary studded roast Weardale lamb with 
mint sauce and lamb jus
Roast topside of beef with horseradish sauce and  
roast gravy
Slow braised silverside of beef with horseradish  
sauce and braising juices
Butter & herb roasted turkey breast with cranberry 
sauce
Roast loin of English pork with apple sauce and sage  
& onion stuffing
Sugar & honey baked bacon loin with apricot & herb 
stuffing, caramelised pineapple herb jus

All will be served with a selection of seasonal 
vegetables, traditional roast potatoes and Yorkshire 
puddings.

Alternatively have two of the meat selection served in 
floured baps or brioche rolls with seasonal salads and 
herb roasted new potatoes 

To book your conference or event please call  
0871 911 1555 or email conf&banq@safc.com

Further information is available at safc.com

Please be aware that certain dishes on the menu may contain, or be prepared in the vicinity of one of the 14 food Allergens in accordance with the food information 
regulation 1169/2011. Please advise us if you have and allergy/intolerance. Should you require any further information on the allergens as we hold allergen data on the 
ingredients in each of our dishes. The majority of products used in this establishment are of British origin. Please ask should you require assistance.
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