SAMFORD RESTAURANT
at The Suffolk Food Hall
Catering for Parties and Events

The Samford Afternoon Tea
£ 9.95 per person

Finger Sandwich Selection
SFH home-baked Ham, Smoked Salmon, Flowton Egg Mayonnaise

Our famous home-made Scones
Plain, with Tiptree Preserves and clotted cream
Cheese, with butter and home-made chutney

Selection of home-made cakes and patisserie

Selection of Purely Organic Ceylon Teas
or Butterworth’s Triple Certified Coffee

The Decadent Afternoon Tea
£ 15.95 per person

As above, but with a glass of De Faveri Prosecco Frizzante

Minimum 8 persons, and only available when booked in advance.
For parties of 20 or more, please contact us for an individual quotation.

Private Dining in the Samford Restaurant
Prices start at £17.95 per person

From a light two course supper, to a six course tasting menu with a full selection
of carefully matched wines, we can create a bespoke package for your
party or event, catering for up to 80.

All our menus are individually created from the finest seasonal and local
ingredients by Head Chef, Andy Cole, with wines selected
by Restaurant Manager, Justin Hammond.

For a summer wedding breakfast, a Christmas party, graduation, birthday, anniversary,
or any other celebration, the Samford Restaurant, with its stunning view of the Orwell estuary,
is the perfect setting to entertain your guests, with a dedicated team of chefs and servers
who can provide the superb food and service your party deserves.

All private dining packages are individually designed to meet your requirements.
In the first instance, please contact the Restaurant Manager to discuss.
We do not charge for hire of the restaurant. However, a minimum spend may be required.
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SAMFORD RESTAURANT
at The Suffolk Food Hall
Catering for Parties and Events

Canapé Selection
£1.00 per canapé per person

Mini Yorkshire puddings, roast beef and horseradish
Smoked haddock mousse and cucumber toast
Cherry tomato and Binham blue pastries
Smoked salmon and keta toasts
SFH chicken paté and chutney on toast
Goats cheese pannacotta tartlets
Salt beef and cornichons on rye
Parma ham and tomato on garlic croutes
Red pepper mousse and tapenade
A selection of Broxtead Butchery Chipolatas, honey and mustard dip

Chef’s celebrated mince pies (December only)

Minimum order 100 pieces. For 400 pieces or more, please ask for an individual quotation.

Samford Buffet Selection
Guide pricing £6-£12 per person

Local Cheese Platters
Suffolk Gold, Blue, Hawkson

Suffolk Charcuterie Platters
Broxtead Saddleback Air-dried Ham, Bresaola, Roast Beef

Lowestoft Smoked Fish Platters
Kiln Roasted Salmon, Peppered Mackerel, Smoked Trout Paté

Samford Seasonal Terrines
Flowton Egg Quiche Selection
Chef’s Own Munchy Sausage Rolls
Suffolk Food Hall Scotch Eggs
Rendlesham Vegetable Crisps

Artisanal Bread Selection

All items market pricing and subject to availability.
Please contact us with your requirements, and we will be happy to prepare a quotation for you.

We do not charge for hire of the restaurant. However, a minimum spend may be required.

Outside Catering
Delivery, set-up and staffing may be available. Please contact the restaurant manager for details.
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