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Fork Buffet Selections

Buffet Selection
Please choose 3 Items fromeach section,
£35.00 per person

Cold Buffet

Smoked Salmon Platter with Capers, Grated Egg,
Shallots, Lemon Wraps, Chopped Parsley, Brown Bread
Home Cured Salmon Gravadlax with Celeriac Remoulade
Individual Baby Gem Prawn Cocktails
Parma Ham Platter with Honeydew, Galia and Watermelons
Charcuterie selection toinclude, Italian Salami Mortadella and Chorizo
Sliced honey Roast Ham with Grain Mustard and Rocket
Crisp Bruschetta with marinated Artichokes and Roasted Peppers
Beef Bresaola on a crisp Ciabatta, with Caper
Berries and parmesan Shavings
Smoked Duck with Mango and Chilli Chutney
Choice ofQuiches served either hot or cold:

Fresh Salmon and Brocolli, Ham and Mushroom, Mediterranean
Vegetables and Goats Cheese, Cheddar, Leek and Bacon

Hot Dishes

Fish and Chips with Tartare Sauce
Scampi and Chips
Chicken Chasseur
Beef Lasagne
Thai Prawn Curry
Lemon and Thyme Roasted Chicken
Lamb Hotpot
Roast Beef and Yorkshire Pudding
Roast Loin of Pork with Glazed Apples, Sage and Onion
Grilled Scottish Salmon with Pesto
Fresh Mussels in a Thai Coconut Cream
Roast Leg of Lamb with home made Mint Sauce
Fishermans Pie
Vegetable Lasagne
Spinach and Ricotta Cannelloni’s
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Accompaniments

Fragrant Rice
Minted New Potatoes
Creamed or Crisp Roast Potatoes
Honey Glazed Root Vegetables
Buttered Seasonal Vegetables

Salads

Mixed Salad, Pasta Salad, Coleslaw
Greek Style Feta Cheese Salad
New Potato, SpringOnion and Whole Grain Mustard Salad
Antipasto Salad to indude Marinated Artichoke,
Sun Dried Tomato and Balsamic Onions
Nicoise Style Salad topped with Seared Tuna
Chicken Caesar Salad with Marinated Anchovies
Chicken Noodle Salad
Tomato, Mozzarella and Basil Salad
Olives, Artichokes, Grated Carrot, Red Onion,
Cherry Tomatoes, Sliced Peppers, Sweetcorn
Rocket and parmesan Salad with Aged Balsamic

Desserts
Fresh Fruit Salad
Valrhona Chocolate Brownies
Vanilla Creme Brulee,
Pear and Frangipan Tart
Coconut and Lime Panacotta with a Mango Salsa
Manjari Chocolate Tart
Individua Morello Cherry and Almond Tart
Caramel and Jivarra Milk Chocolate Pots
Vanilla Panacotta with Peppered Strawberry Salsa
Strawberry and Rhubarb Fool
Exotic Fruit Salad with a Honey and Passion Fruit Dressing
A Selection of British and Continental Cheeses



