
Buffet Menus | 2026



Buffet Options

If you’re planning a celebration, a family gathering, a business event or a
special occasion with friends, The Thatch Inn, Quedgeley, Gloucester offers
a relaxed and welcoming setting paired with honest, generously portioned

food.

Our buffet and function menus are designed to be flexible, crowd-pleasing
and beautifully prepared, using quality ingredients and classic flavours that

suit a wide range of tastes. 

From informal gatherings to more structured events, our team will help you
choose the right menu to make hosting effortless and enjoyable.

Simply select the style that best suits your occasion, and let us take care of
the rest.

Dietary Key:
(V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option

All dishes are prepared in kitchens where allergens, including nuts, are present.
Some dishes may contain small bones. Please ask staff for allergen information before ordering.



Premium Buffet

Menu
£36 per person

Home-cooked treacle roast gammon (GF)
Poached salmon, dill mayonnaise (GF)

Smoked salmon, crème fraîche & chive sandwiches
Westcombe Cheddar, ale chutney & tomato sandwiches

Coronation chicken sandwiches
Selection of quiches

Homemade Old Spot sausage rolls
Hot buttered new potatoes (GF)
Mixed leaves & fresh herbs (GF)

Homemade chocolate brownies (GF)

Tea & coffee



Classic Buffet

Menu
£31 per person

Selection of homemade traditional sandwiches:
Farmhouse Cheddar & spring onion

Home-cooked ham & mustard
Tuna, mayonnaise & cucumber

Quiche Lorraine
Goat’s cheese & roasted vegetable quiche

Rosemary, garlic & lemon chicken drumsticks (GF)
Lemon hummus, flatbreads & nuts

Lightly spiced potato wedges, sour cream (GF)

Tea & coffee

The Simple Buffet

Menu
£21 per person

Selection of homemade traditional sandwiches:
Farmhouse Cheddar & spring onion

Home-cooked ham & mustard
Tuna, mayonnaise & cucumber

Triple-cooked chips
Gloucester Old Spot sausage rolls



The Bowl Buffet

Menu
£29 per person

Choose any two dishes — generous portions for guests to help
themselves.

Beef goulash, basmati rice (GF)
Fisherman’s pie, peas, mini loaves & butter

Cottage pie, peas, mini loaves & butter
Chicken & ham pie, creamed potatoes

Gloucester Old Spot sausages, mash & onion gravy
Beef cobbler, champ, bacon & shallot fine beans (GF)

Vegetable Thai red curry, jasmine rice (GF)
Desserts

Mini lemon possets
Triple chocolate brownies

The Vegetarian Buffet

Menu
£29 per person

Selection of homemade sandwiches:
Westcombe Cheddar, ale chutney & tomato

Free-range egg, mustard cress & vegan mayonnaise
Roast vegetables with baby herbs

Tomato & basil quiche
Mango & Brie filo parcels

Potato frittata, pesto & goat’s curd (GF)
Roast garlic & charred red pepper hummus, crudités (GF)

Red onion bhajis, garlic & mint raita
Lemon & rosemary seasoned wedges (GF)



Function Menu
A minimum of 20 guests applies.

 Please choose one dish per course, plus a vegetarian option if required.

Starters
Slow-roast tomato soup / butternut squash soup / cauliflower cheese soup, bread & Netherend Farm

butter (V, GFO)
Crayfish cocktail, Marie Rose sauce, brown bloomer (GFO)

Potted pork, pear chutney & toast (GFO)
Potted beef, Yorkshire pudding & marrow gravy

Baked goat’s cheese, roast peppers & vegetables, baby herbs, lemon oil (V, GF)
Coarse pork pâté, apple chutney & toast (GFO)

Salmon, haddock & crayfish fishcake, chive butter sauce, rocket (GFO)
Pear & walnut salad, crispy blue cheese bon bons (V, GFO)

Hummus, nuts & flatbreads (V)
Tenderstem broccoli, beetroot, feta & toasted seeds (V, GF)

Caesar salad (add chicken +£2) (GFO)

Main Courses
Braised feather blade of beef, creamed potatoes, greens, bacon & pan gravy (GF)

Pan-seared salmon, crab & pea risotto, baby herbs (GF)
Vegetable & herb risotto, Pecorino Romano (V, GF)

Mushroom, Oxford Blue & spinach Wellington, dauphinoise potatoes, baby carrots (V)
Pan-roast rump of lamb, rosemary gravy, buttered carrots & Hasselback potato (GF)

Butter-baked haddock, fondant potato, fine beans & bouillabaisse sauce (GF)
Confit duck leg, creamed potatoes, greens & duck gravy (GF)

Roast vegetable & grilled halloumi salad (V, GF)
Chicken breast, roast shallot mash, fine beans & wild mushroom pan gravy (GF)

Pork belly, gratin potatoes, roast apple, creamed cabbage & bacon, pan gravy (GF)
Roast sirloin of beef, our famous roast potatoes, roast carrots, parsnips, Yorkshire pudding & beef gravy

(+£7)

Desserts
Lemon tart, raspberry sorbet

Lime cheesecake, gingernut base & white chocolate ice cream
Sticky toffee pudding, vanilla ice cream & toffee sauce (GF)

Treacle tart, custard
White chocolate brûlée, gingerbread (GFO)

Lemon posset, shortbread (GFO)
Apple & berry crumble, custard (GF)

Triple chocolate brownie, vanilla ice cream & chocolate sauce (GF)

Pricing
2 courses – £33 per person
3 courses – £39 per person

A 10% non-refundable deposit is required at the time of booking.
 Final numbers, menu choices and full payment are required 7 working days prior to the event.



Let’s Plan Your Gathering.

If you’re organising a relaxed get-together, a family celebration, or a
business event, The Thatch Inn is here to make it easy.

From lighter afternoon spreads to generous finger buffets, each option is
freshly prepared and thoughtfully served, all within the warm and characterful

surroundings of our historic coaching inn.

We’d be delighted to help you choose the right buffet, tailor the details to
your occasion, and take care of the rest — so you can simply enjoy the

company.

Get in touch today to discuss your event, check availability, or request a
personalised quote.

Our menu is designed to be enjoyed your way. Should you wish to exchange
or add items from alternative options, please speak to a member of our team

who will gladly assist.

Speak to our team T: 01452 228741 
Mon-Sat | 9am-6pm

 Email us with your enquiry
reception@thethatchinn.co.uk

 Visit our website to find out more:
thethatchinn.co.uk

 Relaxed hospitality, made for sharing.

141 Bristol Rd, Quedgeley, Gloucester GL2 4PQ


