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Hot Fork Buffet Menu A

From £15 per person

Served to your guests by our chef’s, from stainless steel
chafing dishes. Perfect for providing a variety of dishes to
those who just can’t choose one. All dishes are served with
a selection of freshly steamed, in season vegetables.

Select any three of the following dishes (one vegetarian choice is
advised)

Beef bourguignon
Traditional stroganoff
Pork
Chicken
Beef
Mushroom (v)
Navarin of lamb in a rich red wine sauce
Game cassoulet (pheasant, partridge and venison)
Mediterranean vegetable ratatouille (v)

Chicken Breast in a creamy white wine and wild mushroom sauce

Luxury fish pie (salmon and smoked haddock) topped with cheesy
mash

Chicken supreme

Cannelloni filled with spinach and ricotta with a cheese and tomato
gratin (v)

And any three of the following accompaniments

Pilau rice

Savoury rice

Herby roast potatoes

Dauphinose potatoes

New potatoes with butter and parsley
Creamy mustard mash

All dishes are served with a selection of fresh, in season vegetables
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Hot Fork Buffet Menu B

From £13.50 per person

Our Asian influenced menu is ideal for those seeking
something a littfle different. It is perfect for providing a
variety of dishes to those who just can’t choose one.

Select any three of the following dishes (one vegetarian choice is
advised)

Chicken Korma
Thai sweet and sour pork
Chilli con carne

Cannelloni filled with spinach and ricotta with a cheese and tomato
grafin (v)

Beef Madras (Hot)

Chicken Supreme

Pork Jalfrezi

Traditional vegetable stroganoff (v)

Chicken Tikka Masala

Beef/Pork/Chicken Strogonoff

Vegetable Curry (v)

And two of the following

Pilau Rice

Saffron Rice

Savoury Rice

Noodles

Pasta - tagliatelle or wholewheat fuisili

The following items are also included
Poppadums and prawn crackers

Onion Bhaji's/Pancake Rolls/Vegetable Samosa’s
Assorted Sambols (Mango Chutney, Mandarin Segments, Chilli onion,

cucumber and mint yoghurt, Sultanas, coconut, lime pickle, chilli pickle,
diced tomato)



