
Option C

Allergens and Information

Option A £10.95 PP

Option B £13.50 PP

Gluten free, dairy free and vegan options available

If you have any allergies or intolerances, or for alternative options, please contact chefscorner.fgc@gmail.com

Homemade soup

Prawn cocktail

Haggis bon bons

Steak pie and chips

Chicken stroganoff and rice

Fish and chips

FUNERAL TEAFUNERAL TEA
PACKAGESPACKAGES

All our package prices include hall hire and service fee, buffet table cloths, buffet plates, napkins and cutlery 

TWO COURSES £16.95 PP  |  THREE COURSES £19.95 PP

Selection of sandwiches served on white and brown bread

(including coronation chicken, tuna mayo and onion, egg mayo and cress, ham salad and cheese savoury)

Quiche Lorraine

Sausage rolls

Selection of cakes and sweets

(chocolate and lemon marble cake slices, mini apple pies, cherry bakewells, strawberry, lemon and chocolate swiss roll slices and Madeira cake)

Tea and coffee

Buffet served with tomato ketchup and BBQ sauce

Selection of sandwiches served on white and brown bread

(including coronation chicken, tuna mayo and onion, egg mayo and cress, ham salad and cheese savoury)

Quiche Lorraine

Sausage rolls

Selection of cakes and sweets

(chocolate and lemon marble cake slices, mini apple pies, cherry bakewells, strawberry, lemon and chocolate swiss roll slices and Madeira cake)

Filled hot rolls

(Lorne sausage and bacon)

Tea and coffee

Buffet served with tomato ketchup, brown sauce and BBQ sauce

ADD SOUP TO OPTION A OR B FOR £1 PP

(choice of lentil, cream of cauliflower, Scotch broth, chicken and sweetcorn, leek and potato or cream of chicken)

ADD HOMEMADE SCONES WITH JAM AND CHANTILLY CREAM TO OPTION A OR B FOR £1 PP

Starters Mains Desserts
Sticky toffee pudding

Chocolate fudge cake

Lemon cheesecake

Tea and coffee included


