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Catering to all your needs.

COLD FORK BUFFET 2012

Menu A £15.00pp+VAT
A Selection of freshly Baked Rolls

Please choose any 3 of the following main dishes (or 4 choices for £2.00 sup pp)

A Selection of Cold Meats - Served with pickles & relishes - (Honey Roast Ham, Roast Sirloin of Beef, Sliced Turkey Breast)
Poached Salmon Filet- dressed with Prawns & served with a Lemon & Dill Mayonnaise
Chicken & Crispy Bacon with a Creme Fraiche Dressing — served on a Bed of Seasonal Leaves & Topped with Herby Croutons
Traditional Homemade Coronation Chicken
Roasted Mediterranean Vegetable & Haloumi Cheese Kebabs - served with Yogurt, Mint & Cucumber Dip (V)
Selection of Assorted Deep Filled Homemade Quiche (V optional)
Pesto Penne Pasta — served with Feta, Rocket & Roasted Pine Nuts (V)
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Choose any three Salads/Sides from the menu
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Choose any two Desserts from the menu

Menu B £17.00pp+VAT
A Selection of freshly Baked Rolls

Please choose any 3 of the following main dishes (or 4 choices for £2 sup pp)

Platter of Smoked Salmon & King Prawns - Served with a Zesty Corriander & Creme Fraiche Dressing
Mozzarella, Prosciutto Ham & Roasted Cherry Tomatoes - Served with a fresh Basil & Olive Oil Dressing
Char grilled Chicken - Stuffed with Sun Dried Tomatoes & Feta, Served on a Bed of Seasonal Leaves
Marinated & Roasted Bell Peppers & Red Onions with Mozzarella & Sweet Tomato Dressing (V)
Assorted Tarts Deep Filled with: Caramelised Red Onion & Goats Cheese, Tomato & Onion, Wild Mushroom (V)
Greek Platter of Lamb Kofta Skewers, Houmous, Tatziki, Mixed Olives with Feta
Griddled Tuna Salad Nicoise — served with Green Beans, Black Olives, Sliced Soft Boiled Eggs.
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Choose any three Salads/Sides from the menu
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Choose any two Desserts from the menu

Menu C £19.00pp+VAT
A Selection of freshly Baked Rolls

Please choose any 3 of the following main dishes (or 4 choices for £2.50 sup pp)

Bang Bang Chicken with Mint & Yoghurt Dip, served on a Thai Spiked Noodle & Bean Sprout Salad
Carpaccio of Beef - On a bed of fresh Rocket served with Parmesan Shavings
Sliced Chicken Breast stuffed with Mushrooms & wrapped in Parma Ham - Served on a Bed of Fresh Leaves
Sesame Tuna - With a Dark Soy Garlic & Chilli Dipping Sauce (Served rare) on a bed of Pak Choy
Luxury Vegetarian Platter - Marinated Peppers with Artichokes & Anchovies, Vine Roasted Cherry Tomatoes & Goats Cheese (V)
Antipasto Italiano - Parma Ham, Salami Milano, Bresola & Sun Dried Tomatoes
Oven Roasted Peppers - Stuffed with Basmati Rice, Cucumber Salsa, Red Onion & Feta Cheese (V)
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Choose any three Salads/Sides from the menu
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Catering to all your needs.

Choose any two Desserts from the menu

Salads/Sides

Classic Caesar Salad with pan fried Croutons, topped with Spicy Bean Salad with a fresh Chilli Dressing
Parmesan shavings Cucumber & Mint Pasta Salad
Celery, Red Onion & New Potato Salad Lemon, Coriander & Minted Couscous
Greek Salad with Basil olive oil dressing Beef Tomato, Red Onion & fresh Basil dressed with Olive Qil,
Chick Peas Infused with Roasted Bells peppers Pesto & Rocket Pasta Salad
Celery, Apple, Grape & Walnut Salad Buckwheat with Roasted Med Vegetables
Cherry Tomato, Mixed Olives & Goats cheese, with Fresh Leaves Mixed Leaf Green Salad with Oil & Balsamic Dressing
New Potatoes served with, Sour Cream & Chive Sauce Chunky Coleslaw

(Extra salad/side order choices for £1.50 sup pp)
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Dessert
All desserts served with fresh double cream

Lemon tart wedge Lemon butter crumb torte
Banoffee pie Gooseberry elderflower delice
Traditional mascarpone tiramisu Limoncello & plum tart
Dark choc truffle torte Cardamom & orange bavarois
Blackforest cheesecake Dark chocolate & cherry kirsch pave
Raspberry white choc and blueberry torte Vanilla panacotta & red berry pudding
Summer pudding St Clements cheesecake
Eton mess White chocolate, champagne & strawberry bombe (£1supp)
Duo of choc truffle & raspberry wedge Tropical fruit dome (£1supp)

Selection of Freshly baked homemade artisan Breads served with oil & balsamic (£2.50pp)
Selection of Continental Cheese & Biscuits (£3.50 sup)
Additional Mixed Berries to be served with your Dessert choices (£1.50 sup pp)
Cup Cakes (Chocolate & Vanilla, Pink Cream & Vanilla, Pale Blue Cream & Vanilla £2.00 each)
Cheese Towers (quote available on request)
Celebration Cakes (quote available on request)

Add a cold plated appetiser - £3.50pp
Parma Ham & Melon served with Fresh Seasonal Leaves & Drizzled with Balsamic Dressing
Mozzarella & Beef Tomato Stack Garnished with Marinated Olives & Basil Olive Oil Dressing (V)
Game au Porto Pate — Made from Venison, Pheasant & Duck topped with a fine Port Glaze
Smoked Salmon served with Fresh Lemon & Dill Mayonnaise
Caramelised Red Onion & Goats Cheese Tart- served on a Bed of Mixed Leaf (V)
Bang Bang Chicken- with a Mint & Yoghurt Dip, served with a Thai Style salad

Minimum order of 30 people

China Plates, Cutlery, Disposable Napkins & Buffet Table Linen are Included In This Price.
No staff provided. Uniformed staff are available at £12.50 per hour, per staff member.
Linen napkins are available to hire for £1pp & linen cloths at £10.00 each.
Buffet tables may be hired at a cost of £10 per table (6ftx2.6ft)
Tea, coffee, Glassware, Soft & Alcoholic drinks are also available.
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