
We have a fully licensed bar stocking locally produced  
juices, ciders, beers and lager together with a range of 

wines. 
 

For more information or to book please contact us 
Telephone 01386 860330 

 
Email reservations@hollandhouse.org 

Buffets 
 
Finger Buffet  - £18 per person 
Selection of sandwiches 
Homemade Apricot and Sage Sausage rolls  
Crisps 
Selection of cakes 
 

Cold Fork Buffet menu - £28 per person 
Sliced cold meat 
Homemade Apricot and Sage Sausage rolls  
New potatoes  
Mixed salads 
Hummus  
Seasonal quiche (v) 
Selection of desserts 
 

Hot Buffet Menu - £35 per person  
(choose one option from below) 
à Chicken or Vegetable Curry served with Rice  
à Chicken & Leek or Butternut Squash and Spinach Pie 

served with herby roasted new potatoes 
à Lamb or Lentil Moussaka served with Greek Salad and 

crusty bread  
à Selection of desserts 
 

Exclusive use of the Dining Room for 4 hours is an  
additional £500 

 
Holland House is available to cater for a 

wide variety of functions including,  
Afternoon Teas, Celebration Meals,  

Funeral Teas and  
Garden Parties  



 Meals at Holland House 

 
Full Afternoon Tea £18 

 
Homemade plain and fruit scones with Holland 
House raspberry preserve and clotted cream 

 
Cakes of the day 

 
Selection of finger sandwiches 

 
Pot of tea or coffee 

 
All food is homemade using homegrown or locally 

sourced produce wherever possible 

 

Menu 
 

Starters: 
à Soup of the day, served with homemade bread 
à Mackerel & spring onion Pate, Chutney, served with 

homemade bread 
à Breaded Brie with Red Onion Marmalade 
à Holland House Fish Cake with homemade  
         Hollandaise Sauce 
 
Mains: 
à Roast Pork, Roast Potatoes 
à Stuffed Chicken wrapped in Bacon, served with a 

white wine sauce 
à Herb crusted Fish of the day, served with crushed 

new potatoes 
à Hungarian Goulash served with Mash Potato 
à Vegetable and Goats Cheese Wellington 
à Carrot and Cashew Nut Loaf. 
 

All served with seasonal vegetables and dauphinoise  
potatoes unless otherwise stated 

 
Desserts: 
à Chocolate Brownie served with Bailey’s Chocolate 

sauce 
à Profiteroles with Fresh Cream  
à Lemon Posset served with Caraway Seed Biscuit 
à Sticky Toffee Pudding 
à Homegrown Raspberry Cheesecake  

£40 per head—Set menu, one choice from each course, served to 
all guests 

 

£48 per head—Organiser to choose 3 options from each course 
and guests make individual choices 

 
All options include tea and coffee after the meal 

 
Exclusive use of the Dining Room for 4 hours is an additional £500 


