Buffet Options -
& Bowl Food

Charged at £18.50 per person if served as an Open Buffet or £20.50 if served as Individual Bowls.
Please select any three main course options and any two dessert options:

COLD OPTIONS

Classic Caesar Salad with Accompaniments (v)

Crayfish Cocktail with American Style Cocktail Sauce

Gammon Ham & New Potato Salad with Grain Mustard Mayonnaise & Cocktail Spinach

Flaked Tuna Nicoise Salad with New Potatoes, Green Beans, Olives, Boiled Egg & Balsamic Dressing
Roasted Mediterranean Vegetable Salad with Crumbled Feta Cheese (v)

Thai Beef, Egg Noodles & Oriental Vegetable Salad with Cilantro

Golden Roasted Beetroot with Mixed Leaves & Brie with Walnut Dressing (v)

Poached Salmon & Cocktail Spinach Pasta Salad with Lime

HOT OPTIONS

Chicken Jalfreze with Rice & Accompaniments served with Mini Poppadoms
Penne Pasta with Wild Mushrooms & Carbonara Sauce (v)

Seared Salmon with Mediterranean Vegetable Couscous

Cocktail Cumberland Sausages with Mustard Mash & Fried Onions

Roasted Butternut Squash & Snow Pea Risotto with Shaved Parmesan (v)
Stir Fried Pork Stroganoff with Pilau Rice

Seafood Casserole with Vegetable Strands & Steamed Parmentiere Potatoes

DESSERT OPTIONS

Mango Pave

Chocolate Cups with White Chocolate Mousse
Mini Lemon Tarts

Strawberry Pave

Mini Chocolate Eclairs

Berry Bavarios

Fresh Raspberry Tarts

Mini Chocolate Brownies

Fresh Fruit Salad & Pouring Cream




Fork Buftet -

Menu Selector

Based on a minimum of 30 people and charged at £30.00 per person.
All Fork Buffets are served with a Selection of Mixed Leaves, Extra Virgin Olive Ol & Balsamic Vinegar as standard.

PLEASE CHOOSE FOUR OF THE FOLLOWING OPTIONS:

New York Style Waldorf Salad

New Potato & Frankfurter Salad with Mild Mustard Mayonnaise & Cocktail Spinach
Roasted Mediterranean Vegetables, Basil Pesto & Couscous Salad (v)

Mixed Tomato Salad with Aromatic Olives, Feta Cheese & Red Onions (v)

Roasted Fresh Five Spiced Salmon with Shaved Fennel & Citrus Oil Dressing
Marinated Chick Peas with Five Bean Salad & Piquillo Pepper Olive Qil (v)

Sauteed Tiger Prawns, Rocket, Cherry Tomato & Lemon Dressing

Salade Nicoise with Green Beans, New Potatoes & Boiled Egg (v)

Celeriac Remoulade with Smoked Chicken & Chives

Pickled Beetroot Salad with Puy Lentils & Orange Segments (v)

PLEASE ALSO CHOOSE TWO OF THE FOLLOWING OPTIONS:
Terrine of Mediterranean Vegetables, Basil Pesto & Sun Blushed Tomato Mayonnaise (v)
Platter of Gamon Ham & Salami with Pickles & Piccalilli

Array of Billingsgate Cod, Salmon, Mackerel & Shellfish with Condiments & Sauces
Smoked Duck Rillette with Dipping Bruschetta

Smoked & Cured Meat Seletion served with Marinated Vegetables

Pate de Campagne served with Orange Segments & Redcurrant Jelly

Chicken Liver Parfait, Focaccia Croutons & Onion Relish

Prawn & Avocado Marie Rose with Lime & Cilantro

Antipasti Selection of Marinated Olives, Artichokes, Balsamic Onions & Piquillo Peppers (v)
Poached Salmon with Cucumber, Cream Cheese, Lemon & Dill

Bruschetta of Grilled Mediterranean Vegetables, Basil & Tomato Pesto Dressing (v)
Roast Topside of Prime Beef, Potato & Dill Pickle Mayonnaise Confit

Sushi Selection with Accompaniments




Fork Buftet -

Menu Selector

Based on a minimum of 30 people and charged at £30.00 per person.
All Fork Buffets are served with a Selection of Mixed Leaves, Extra Virgin Olive Ol & Balsamic Vinegar as standard.

PLEASE ALSO CHOOSE ONE OF THE FOLLOWING SOUPS:
Cream of Leek & Potato with Smoked Salmon Slivers & Chives

Thai Chicken, Shrimp & Glass Noodle Soup

Rich Tomato, Basil & Black Olive Tapenade Soup with Croutons (v)

Minestrone Soup with Grisini

Refreshing Gazpacho Soup with Cucumber Sour Cream (served cold)

PLEASE CHOOSE TWO OF THE FOLLOWING OPTIONS
OR THREE AT A £5.00 PER PERSON SUPPLEMENT:

Cajun Supreme of Pan Fried Hake Fillet

Penne Pasta Carbonara with Cocktail Spinach & Flaked Parmigiano (v)

Smoked Haddock & Chive Fishcakes with Tomato, Lime & Sweet Chilli Confit

Stir Fried Beef Hoisin with Vegetables & Egg Noodles

Traditional Portuguese Seafood Paella

Mediterranean Vegetable & Tomato Mousakka with Cheese Gratin (v)

Fish Pie with Creamy Herb Mash

Stir Fried Pork Strips with Mushrooms & Mixed Pickles, Stroganoff Style served with Pilau Rice
Chicken Jalfreze served with Rice, Accompaniments & Condiments

Poached Salmon, Crushed New Potatoes with Peas & Chives with a Fish Beurre Blanc Sauce

Traditional Lancashire Hot Pot

Poached Chicken & Leek Etuvee with Oyster Mushrooms in a Creamy Veloute, served with Pasta Rice

DESSERTS INCLUDED:

Freshly Sliced Fruit Selection
Stilton, Cheddar & Brie with Crackers & Condiments




Fork Buflet -
Menu Selector

Based on a minimum of 30 people and charged at £30.00 per person.
All Fork Buffets are served with a Selection of Mixed Leaves, Extra Virgin Olive Ol & Balsamic Vinegar as standard.

PLEASE ALSO CHOOSE ONE OF THE FOLLOWING ADDITIONAL DESSERTS:
Mango Pave

Chocolate Cups with White Chocolate Mousse
Mini Lemon Tarts

Strawberry Pave

Mini Chocolate Eclairs

Berry Bavarios

Fresh Raspberry Tarts

Mini Chocolate Brownies

Chocolate & Orange Pave

Apple Cheesecake

Raspberry & White Chocolate Paviova
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Finger Buffet -

Based on a minimum of 20 people and charged at £20.00 per person.

Trio of Crisp Bruschetta with Coronation Cottage Cheese, Avocado & Cilantro, Roasted Pepper Medley
with Pesto Grated Parmigiano and Roast Turkey with Iceberg Caesar Lettuce

Freshly Baked Bagel with Citrus Cream Cheese, Caper & Red Onion with Slivers of Smoked Salmon
Wholemeal Baguette with Beef Tomato & Buffalo Mozzarella, Rucola with Basil & Balsamic Pesto (v)

Tomato Wrap with Tuna & Sweetcorn Mayonnaise with Cocktail Spinach

PLEASE ALSO CHOOSE ONE OF THE FOLLOWING SOUPS:
Cream of Leek & Potato with Smoked Salmon Slivers & Chives

Thai Chicken, Shrimp & Glass Noodle Soup

Rich Tomato, Basil & Black Olive Tapenade Soup with Croutons (v)

Minestrone Soup with Grisini

Refreshing Gazpacho Soup with Cucumber Sour Cream (served cold)

PLEASE ALSO CHOOSE SIX OF THE FOLLOWING SAVOURIES:
Falafel with Minted Cucumber Sour Cream (v)

Baby Back Spare Ribs with Sticky BBQ Glaze

Crab Dim Sums & Ponzu Dip

Broccoli & Goat’s Cheese Tarts with Sweet & Sour Dip (v)

Mini BBQ Chicken Wings with London West Dipping Sauce
Grilled Prawn & Lemongrass Skewers, Citrus Herb Oil

Mini Lamb Kofta Kebabs with Minted Cucumber Yoghurt

Paella Croquettes, Tomato Dipping Coulis

Baked Tomato & Feta Cheese Tartlets, Black Olive Tapenade (v)
Goujons of Plaice & Home Fries with Tartar Sauce

Mini Vegetable Pizzas

Grilled Chicken Yakitori Skewers with Peanut Dip

Crisp Vegetable Spring Rolls with Sweet & Sour Dip

Mini Salmon en Croute & Cucumber Creme Fraiche
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Based on a minimum of 20 people and charged at £20.00 per person.
PLEASE ALSO CHOOSE ONE OF THE FOLLOWING DESSERT OPTIONS:
Chef’s Dessert of the Day
Selection of Seasonal Cut Fruits
Selection of Whole Fruits
Cheddar, Stilton & Brie Cheese Board served with Crackers & Condiments
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Selection of Mini Cup Cakes




