
 

        

 

 

 

 

 

 

 

 

 

 

 

 

   

  

Bespoke Event Catering 
  

Buffets are for a minimum of 12 people.  

 

We deliver free of charge within a 20 mile radius of Williton, 

delivery outside this distance can be arranged for a small 

additional charge.  

 

Allergens and special diets can also be catered for, please 

notify us when ordering.  

 

With all of our buffets: we will supply bio-degradable plates 

and napkins at no extra cost, however if you would like your 

guests to have china plates or even linen napkins, we can 

arrange to hire them for you at cost price. We just simply 

add the cost to your package price per person.  

 

A deposit is required upon booking. Final numbers are 

needed 10 days before your event, at which point a final 

invoice will be sent for payment. 

 

For our full range of services visit our website.  

 

Prices are correct as of February 2026 

 

 

 

1a North Street, 

Williton  

TA4 4SL 

 

Tel: 07792193784 

www.. .co.uk 

 

 

We know that this can be one of the most difficult 

times of your life so a phone call or even an email 

to us has the refreshments for the hard day sorted. 
 

Selection of freshly made sandwiches including: 

 

• Free Range Egg Mayonnaise with Cress 

• West Country Cheddar with Real Ale Chutney  

• Somerset Ham & Mustard Ploughman’s  

• Roast Beef with Horseradish & Rocket  

• Homemade Sausage Rolls  

• Mushroom & Chive Quiche  

• A Selection of Crisps  
 

• Plentiful of “Miles” Tea & Coffee 

• Fresh Orange Juice  

• Sparkling Elderflower Presse  

• Lemon Drizzle Sponge  

• Chocolate Truffle Brownies  

• Scones with Award Winning Strawberry Jam & 

West Country Clotted Cream  

 

This option includes the buffet and soft drinks, 

dropped off and set up by our team at a venue of 

your choice: we can also offer front of house staff 

to look after your requirements for an additional 

charge. 

Wake & Celebrations of Life  

£12.95pp 

CONTACT US: 

Our T & C’s  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

At Jen’s Pantry we know how difficult it can 
sometimes be to organise your own buffet. Our buffet 
service has had guests talking, as not only do we 
offer great quality we also offer quantity as well. 
A buffet can be for any occasion, whether it is for a 
birthday, wedding, corporate event or wake. Don’t 
worry, we will work with you to supply what you want 
on the day, from a finger buffet to a working lunch 
buffet or even a ploughman’s buffet.  
 

 Selection of freshly filled sandwiches including: 
 

• Free Range Egg Mayonnaise with Cress 

• West Country Cheddar & Real Ale Chutney 

• Ham, Mustard & Tomato 

• Coronation Chicken with Red Onion & Rocket 
 

• Selection of Pick-Up Sticks including Cheese &     

  Pineapple 

• Homemade Sausage Rolls 

• Classic Cheese & Tomato Quiche 

• Chicken Goujons with BBQ Dip & Mayo 

• Scotch Eggs with Homemade Salad Cream 

• Mini Sausage & Mash 

• Selection of Crisps 

 

 

• Med-Rare, Roasted & Sliced Exmoor Beef           

  with Horseradish Sauce & Mustard                                  

• Sliced Somerset Gammon Ham with Piccalilli 

• Dorset Chicken in a Caesar Salad 

• Poached Salmon with a Lemon Hollandaise  

• Vine Ripened Tomato & Brie Tarts 

• Selection of Bread/Rolls & Butter  

 

• New Potato Salad with Spring Onions & Mint  

• Tomato & Basil Salad 

• Creamy Coleslaw 

• Mixed Green Salad 

• French Dressing 

 

Selection of freshly made sandwiches including: 
 

• Free Range Egg Mayonnaise with Cress 

• Cheese & Pickle 

• Ham & Tomato 

• Tuna, Mayonnaise & Cucumber 
 

• Homemade Sausage Rolls 

• Mushroom & Chive Quiches 

• Crisps 

 

SANDWICH BUFFET 

Selection of freshly made sandwiches including: 
 

• Free Range Egg Mayonnaise & Cress 

• Exmoor Roast Beef, Horseradish & Rocket 

• Somerset Ham & Mustard Ploughman’s 

• West Country Cheddar & Real Ale Chutney 
 

• Homemade Sausage Rolls 

• Chicken Goujons with BBQ Dip & Garlic Mayo 

• Crudités & Hummus 

• Mushroom, Cheddar & Chive Tarts 

• Brie, Tomato, Black Grape & Basil Pick Ups 

• Mini Pork Pies with Pickle  

• Selection of Crisps  

 

LUXURY SANDWICH BUFFET 

PARTY BUFFET EXMOOR FORK BUFFET 

ST COUNTRY PLOUGHMAN’S 
• Sliced Somerset Gammon Ham served with 

  Piccalilli 

• Selection of West Country Cheeses  

• Buttered Leek & Cornish Brie Tarts with Black 

  Pepper 

• Bakers Rolls & Butter 

• Potato Salad with Spring Onions 

• Creamy Coleslaw 

• Spiced, Sweet & Sour Beetroot Salad 

• Cherry Tomatoes 

• Pickled Onions & Chutney  

 

PLOUGHMAN’S BUFFET 

 

Fruit Kebabs 
 

Selection of Homemade Cake Bites  
• Lemon Drizzle 
• Brownies  
• All Butter Flapjacks 
 

• Selection of Homemade Mini Cakes 
• Lemon Drizzle 
• Fruit Cake 
• Mini Scones with Cream & Jam 
 

• Dessert options such as: 
• Fresh Fruit Salad 
• Berry Cheesecake  
• Raspberry Meringue Roulade 
(priced per person per dessert) 
 

Celebration cakes can also be ordered if given plenty of 
notice and availability. 1.45 PP 
£1.95 PP 

 

SOMETHING SWEET ? £5.50pp 

£8.95pp 

£9.95pp 

£12.95pp 

£19.50pp 

£1.95pp 

£1.95pp 

£2.75pp 

£2.95pp 


