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Our Buffet “Build it your Way”
“Please call us for a Quote”

Salads
Mixed lettuce leaves
Traditional Coleslaw
Classic Caesar
Luxury Potato Salad with Scallion.
Tomato, Onion & Cucumber.
Penne Pasta with Pesto and Sundried Tomato
Yellow Rice salad with Roasted Peppers
Roast Mediterranean Vegetables (Pepper,Aubergine,Courgettes)
Tomato, Basil & Red Onion
Asian Noodle Salad with Green Vegetable.
Cucumber, Chilli & Crème Fraiche.
Celery & Apple


Soup
Cream of Vegetable
Cream of Tomato & Basil
Cream of leek & Potato
Cream of Carrot & Coriander
Green Pea & Bacon
Seafood Chowder
Lobster Bisque with Cognac
Cream of Celeriac & Truffle.


Cold Meat
Honey Glazed Baked Ham
Roast Sirloin of Beef
Roast Turkey Breast with Cranberry Sauce.
Marinated Chicken Breast with Rosemary & lemon
Cajun Spiced Chicken Fillet


Cold Fish
Poached Salmon Fillet with lemon Mayo
Seafood Cocktail with Marie Rose Sauce.
Oak Smoked Salmon with Capers & Red Onion.
Prawn Cocktail with Iceberg
Lobster Terrine with Cognac.

Hot Meat
Chicken ala King with Rice.
Beef Stroganoff with Rice.
Chicken Curry with Rice.
Roast Sirloin of Beef with Pepper Cream
Beef Bourguignon
Sweet&Sour Chicken with rice.
Chicken Korma with Rice.
Traditional Bacon & Cabbage.
Roast loin of Pork with Sweet Mustard Gravy
Grilled Fillet of Chicken with leek & Bacon Sauce.
Sweet & Sour Pork with Rice.
Traditional Lasagne.
Chicken Chow Mein with Asian Vegetables.
Beef & Guinness Pie.
Pork with Black Bean sauce with Rice.
                                                         
Hot Fish
Fresh Seafood Pie.
Pan Fried Fillet of Salmon with Pernod Cream
Tiger Prawn Thai Red Curry with Rice.
Traditional Seafood lasagne.
Tiger Prawn Chow Mein
Baked Fillet of Cod with Pesto Cream

Vegetarian
Fresh Penne with Tomato Sauce and Baby Spinach
Roast Vegetable lasagne
Goat’s Cheese and Basil Quiche
Thai Green Curry with Asian Vegetables
Asian Vegetable Chow Mein.


Sides
Battered Onion Rings.
Creamed Potato
Baby Potatoes with sea salt and rosemary
Carrot & Parsnip Puree
Roast meditariean vegetables.
Steamed Basmati Rice.
Fried Basmati Rice with Peas
Garlic & Chedder Potatoes.

Deserts
[bookmark: _GoBack]Fresh Fruit Salad
Baileys Cheesecake
Cream filled Profiteroles with Chocolate Sauce
Banana Banoffee
Warm Apple Crumble.
Carrot Cake.
Strawberry Pavlova
Fresh fruit Pavlova
Chocolate Mouse
Toffee & Apple Gateaux
Sherry Trifle
Bread & Butter Pudding

“Please call us for a Quote”


“As Always if you would like something which is not on our Menu’s please ask us and we will be happy to accommodate you.”
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