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These menus are available in larger print

Fork Buffet Selection






£19.65

Please choose two hot dishes, two cold and one vegetarian dish 
All buffets have a rustic bread selection including

Chiabatta, Foccattio, Bloomer, Rye & Granary
Beef in black bean sauce with spring onions,

Mushrooms, cashew nuts and pilaf rice

Classic Italian beef lasagne with green pasta

Moroccan lamb tagine with apricots & coriander

Served with fruity rice

Mexican Chilli con carne with sour cream, 

Guacamole, tortilla chips & rice

Stir-fried ginger chicken with tiger prawns, spring

Onions & oriental vegetables

Lamb “Rogon Josh”.

Pieces of succulent lamb marinated in garlic & turmeric 

simmered in a tomato flavoured sauce and served with rice

Poached chicken pieces in a cream sauce with 

 mixed peppers and mushrooms served with pilaf rice

Chicken Tikka Massala with tomato and coriander served

With pilaf rice.

Green Thai chicken with bamboo shoots & coconut cream.

Served with plain rice

Vegetarian 

Creamed mushroom & onion casserole with sweet basil & herbs

Aubergine and sweet pepper balti cooked in traditional

Spices and served with rice and naan bread

Braised leeks in a cream sauce with penne pasta,  

 topped with tomato & mozzarella cheese.

Apricot & chickpea tagine made with authentic spices

 and served with braised rice.

Three bean chilli served with sour cream and rice

Scampi & salmon poached in a seafood and tarragon 

sauce served with buttered penne pasta.

Cold Selection
Roast sirloin of beef with creamed horseradish

Honey baked ham with juniper chutney

Roast crown of turkey with cranberry sauce

Fresh poached salmon with lime mayo

Raised chicken and ham pie

Cheese and broccoli quiche

Salads

Mixed leaf salad tossed in Caesar dressing is always served with your meal.

Please select an additional two from the selection below to complete your salad requirements

Tomato and mozzarella with extra virgin olive oil

American Chunky coleslaw

Authentic “Greek” Salad with black olives & Feta Cheese

Carrot, orange and Sunflower Seed salad

Mexican Three Bean Salad in mustard vinaigrette

Potato and Chive salad in creamy mayonnaise

Beetroot and spring onion salad

Spicy Rice & Sultana Salad

Potatoes

Please select one of the following potatoes to accompany your salad choice

Buttered new potatoes

Baked baby mids in sea salt

Cajun spiced wedges with sour cream
Desserts

Choose two from the following

Warm

Bread and butter pudding with custard

Sticky toffee pudding with custard

Apple and blackberry crumble with custard

Double chocolate sponge with chocolate sauce

Rhubarb crumble and double cream

Zingy lemon sponge with a citrus topping

Cold

Chocolate Truffle and cream

Fruits of the forest cheesecake on a biscuit base

Traditional Italian Tiramisu

Fresh fruit salad and cream

Fresh lemon tart served with crème fraiche

Profiteroles with chocolate sauce

Platter of English and Continental cheese 

Basket of fresh apples, oranges and banana’s

OUR CHEF WOULD BE DELIGHTED TO HELP YOU SELECT SOME INTERNATIONAL DISHES SHOULD YOU REQUIRE A “THEMED” BUFFET, DINNER OR
FOR YOUR CONFERENCE.
Please note: Clients are required to cater for a minimum of 75% of their guests for evening functions.
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