
Celebration of Life Gatherings 
at The Stafford Arms

 
Welcome

Thank you for your enquiry regarding an upcoming celebration of life. The 
traditional setting of the 16th-century Stafford Arms, overlooking the village 
green in Bagnall, provides a peaceful and reassuring environment in which 
family and friends can come together to remember and celebrate a loved one. 
We are committed to providing a warm, welcoming setting, along with attentive 
service and carefully prepared cuisine, to support you and your guests on this 

meaningful occasion.

Venue & Service
With extensive experience in hosting celebration of life gatherings, we 
understand the importance of creating a respectful and personal event, tailored 
to your individual needs. Our facilities can accommodate up to 120 guests, with 

ample parking available.

Booking Details
To secure your booking, a non-refundable deposit of £100 is required within 2 
days of the provisional booking. Final numbers and menu selections should be 
confirmed 14 days prior to the event, with the remaining balance payable in full 

on the day.

 
 
 
 

Please Note 
Buffets are subject to a minimum of 25 guests.  

If any of your guests are Vegan or have a Food Allergy, please confirming these with your Buffet choices.   

When ordering Additional Items or Cakes, these are provided for all guests.

We serve English Breakfast Tea and Italian Filter Coffee with every Buffet  
and is charged at £2.00 per cup per person. 

 
 



Buffet Menus

   
All our menus are available Monday to Friday and served by a member of our team.  

Please enquire with our Manager for availability on a Saturday lunchtime.

Menu A       £10.00 per head 
Assorted Sandwiches of: Topside of Roast Beef, 

Home-cooked Honey-glazed Roast Ham, Tuna & Mayo and Mature Cheddar 
Accompanied by Triple Cooked Chips and Dips 

    Menu B       £14.00 per head 
Assorted Sandwiches of: Topside of Roast Beef,  

Home-cooked Honey-glazed Roast Ham, Tuna & Mayo and Mature Cheddar 
Warm Goats Cheese & Red Onion Tart and Rustic Sausage Rolls 

Accompanied by Triple Cooked Chips and Dips

  Menu C       £15.00 per head 
Assorted Sandwiches of: Topside of Roast Beef, 

Home-cooked Honey-glazed Roast Ham, Tuna & Mayo and Mature Cheddar 
Rustic Sausage Rolls, Plaice Goujons & Tartare Sauce and Homemade Coleslaw 

Accompanied by Triple Cooked Chips and Dips

Menu D       £18.00 per head 
Assorted Sandwiches of: Topside of Roast Beef,  

Home-cooked Honey-glazed Roast Ham, Tuna & Mayo and Mature Cheddar 
Warm Goats Cheese & Red Onion Tart, Rustic Sausage Rolls,  
Plaice Goujons & Tartare Sauce and Homemade Coleslaw 

Accompanied by Triple Cooked Chips and Dips

Coeliac Menu       £14.00 per head 
Assorted Sandwiches served on Gluten Free Bread: Topside of Roast Beef,  

Home-cooked Honey-glazed Roast Ham, Tuna & Mayo and Mature Cheddar 
Home-made Gluten Free Sausage Rolls, Indian Pakora with a Tomato & Mint Dip 

Accompanied by Triple Cooked Chips and Dips

Vegan Menu       £14.00 per head 
Assorted Sandwiches of: Vegan Cheddar Cheese and Hummus & Red Pepper 

Southern Fried ChiQin Wings with a Sriracha Vegan Mayo,  
Home-made Vegan Sausage Rolls, Indian Pakora with a Tomato & Mint Dip.  

Accompanied by Triple Cooked Chips and Dips



Buffet Extras

   

Available to add to your Buffet (per head) 

Mixed Salad £2.00        Rustic Sausage Rolls £2.00        Indian Pakora £2.00 

Warm Goats Cheese and Red Onion Tart £3.00 

Duck and Hoisin Spring Rolls with Hoisin Sauce £4.00 

Beef Tomato and Mozzarella Salad £4.50 

Plaice Goujons and Tartare Sauce £4.50

Cakes for all Occasions 

Slice of Cake £5.50 per head  

Slice of Cake served with Fresh Cream £8.00 per head

The choice of Cakes can be discussed with your Function Coordinator. 

Some popular choices are: Victoria Sandwich, Lemon Drizzle, 

Carrot Cake, Sticky Chocolate Orange, Coffee & Walnut, Red Velvet,  

Vegan Salted Caramel, Gluten Free Chocolate Cake.

When ordering additional items or cakes  
THESE WILL BE PROVIDED FOR ALL YOUR GUESTS. 

 

 
If any of your guests have specific dietary requirements, please let us know when you confirm your 
buffet booking, and we will do our very best to support you. As preparations are made in advance,  

we are unfortunately unable to accommodate changes on the day of your function.

We also offer drinks packages for guests who would like to welcome their party with a drink on arrival 
or raise a toast during the event.

Your Function Coordinator will be pleased to talk through any of the above options with you  
and help make the arrangements that best suit your event.

The menus shown above are just a small example of the options we can provide.

If you have your own menu ideas, we would be delighted to discuss them with you  
and prepare a tailored quotation to suit your requirements. 

 

Contact Information

The Stafford Arms 
The Green, Bagnall, Stoke-on-Trent, ST9 9JR

Tel: 01782 502266       info@StaffordArms.com       www.StaffordArms.com


