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Hot Selections



P
* Baked Brie en Croute *

Brie Wheels wrapped in puff pastry, baked and served with raspberry cointreau chutney

* Asian Crab Cakes *

Mini surimi crab cakes with Asian flavouring. Served with ginger and cilantra mayonnaise

* Cocktail Vegetable Samosas * 

Accompanied with mango chutney

* Vegetable Spring Rolls *

Served with plum sauce

* Thai Chicken Satays *

Chicken fillets marinated with Thai flavourings served with a peanut sauce

* Spanokopitta *

Spinach and feta wrapped in filo

* Mushroom Farce *

Mushroom caps stuffed with crab and cream served in mini pastry shells draped with hollandaise sauce

* Simon & Garfunkel Potatoes *

Mini roast potatoes stuffed with chevre & cream cheese infused with parsley, sage, rosemary and thyme

*
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P !

* Bacon Wraps *

Crunchy water chestnuts wrapped with streaky bacon, served with North American seafood sauce

* Coconut Prawns *

Large Atlantic prawns wrapped in crunchy coconut breadcrumbs with a sweet chilli sauce
	

* Gourmet Pizza Triangles *

Various Gourmet toppings on thin crusty pizza

* Quesadillas *

Montery Jack Cheese, sweet peppers. Jalapeno & chipotle, sandwiched between tortilla shells,  grilled and served with 

guacamole, sour cream and salsa

* Herb Chipolatas *

Oven baked fresh herb chipolata sausage, with a devilled tomato ketchup dip

* Beef Suki Yaki *

Strips of tender beef fillet marinated with Japanese flavourings, skewered & grilled

* Blackened Salmon *

Blackened salmon on miniature scones with an onion & cilantro mayonnaise

{Prices On Enquiry}



Cold Selections



A
* Tortilla Spirals *

Red, green & yellow tortillas filled with tuna salad, baby greens & cucumber, black bean spread with salsa & rocket, 
hummus, and marinated vegetables

* Pate Platter with Grapes and Chutney *

Homemade pate with melba toast, assorted crackers and baguettes

* Prawn Cocktail Platter *

Marinated prawns with cilantro, parsley, lemon and garlic with a tzatziki dip

* Various Quiche *

Three cheese, chive and onion,
Ham

 Cheddar and onion
 Bacon, egg & sweet pepper
Grilled vegetables and feta

* Bruschetta *

Vine ripened tomatoes, basil, lemon olive oil, garlic, and Bermuda onion on top of crostini

* Selection of Cocktail Sandwiches *

With various fillings

* Selection of Bridge Rolls *

With various fillings

* Buffet Sausage Rolls *

*
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*Selection of Cocktail Vol Au Vents*

With various fillings

* Selection of Bar Snacks *

Peanuts, tortilla chips, twiglets and crisps
 

* Mediterranean Basket *

Assorted Mediterranean breads with dips, to include: hummus, baba ganouj. Herb cream cheese & spinach

* Continental Cheese Board *

Assorted cheeses from far away and at home, accompanied with pickles, crackers and nuts

* Devilled Eggs *

Cajun style whipped hard-boiled egg yolks, piped into their white shells with paprika pepper

* Mini Profiteroles *

Mini chous puffs, filled with stilton cream with red pepper confetti & toasted pistachios

{Prices On Enquiry}



Hot Buffet



hot* Roast Fore-Rib Beef *

Yorkshire pudding
Horseradish sauce

Beef jus-lie
Roast potatoes
Roast parsnips

Seasonal vegetables

£15.95

* Roast Leg of Lamb *

Mint sauce
Lamb gravy

Bolangiere potatoes
Duchess potatoes

Petit pois
Seasonal vegetables

£15.95

* Roast Stuffed Loin of Pork *

Apple & sultana sauce
Pork gravy

Roast potatoes
Boiled mini potatos
Seasonal vegetables

£14.95

* Roast Whole Chicken *

Herb stuffing
Bread sauce

Chicken gravy
Roast potatoes

Creamed potatoes
Seasonal vegetables

£13.95

* Grilled Atlantic Salmon Fillets *

Mango & pineapple salsa
Mushroom risotto
Seasonal vegetables

£15.95

*
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hot* Sautéed Vegetables & Portabella Mushrooms Wrapped in Filo *

Grilled sweet potatoes
North African bean stew

Saffron Rice

£13.95

* Chicken Korma Curry *

Steamed pilaf rice
Naan bread
Poppodoms

Condiments dishes

£14.95

* Mushroom & Bean Madras Curry *

Steamed pilaf rice
Naan bread
Poppodoms

Condiments dishes

£14.95

* Penne Pasta Carbonara *
* Bow Tie Pasta * V

Accompanied with: Garlic bread, Caesar salad, and Parmesan & olive oil
With grilled vegetables marinara

£14.95

* Beef Bourguignon *

Green beans
Sweet pepper confetti

Rosemary & thyme rice & buttered egg noodles

£16.95

* Coq au vin (off the bone) *

Green beans
Sweet pepper confetti

Saffron rice & buttered egg noodles

£16.95



Cold Buffet



coldOPTION 1

Assorted Bread Rolls & Butter

Roast Sage & Onion Turkey Breast

Cranberry and blueberry chutney

Poached Atlantic Salmon

Lime and dill mayonnaise

Potato & Chive Salad

Mediterranean Pasta Salad

Mixed baby Salad Greens

Tossed in a raspberry vinaigrette

Asian Bean Salad

*

Strawberry Scones & Clotted Cream

Fresh Fruit Salad with Crème Fresh

£18.95 per cover

*
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coldOPTION 2

Assorted Bread Rolls & Butter

Honey & Mustard Glazed Ham

Sweet corn & scallion chutney

Selection of European Anti-Pesto

Salami, pepperoni, pancetta, chorizo, Parma, olives, sun-dried tomatoes, Austrian smoked with Brie and roasted garlic

Black Tiger Prawns

Marinated with shallots, garlic lemon, cilantro with olive oil

Greek salad

Caesar Salad

Tabouleh

Grilled Potato salad

Grilled Marinated vegetables

*

Sherry & Port Trfile

Eccles Cakes

Accompanied with grated nutmeg and mascarpone cream

£25.95 per cover



Salads



salad
* Coleslaw *

Crunchy white cabbage, grated carrot and onions dressed with mayonnaise

£1.75

* Seasonal Garden Salad *

Chef ’s greens, and vegetables with French dressing and Italian dressing

£1.75

* Chilled Black Bean & Chick Pea Salad *

Dressed in a sweet & sour Asian Vinaigrette with sweet peppers

£1.85

* Spinach, watercress, Onion & Orange Salad *

Dressed with a red wine thyme vinaigrette

£1.85

 * Tabooli Salad: *

Diced tomatoes, parsley, green onions, mint and bulgar in a lemon and olive oil dressing

£1.85

* Baby Mixed Greens *

Dressed with balsamic or raspberry vinaigrette

£1.95
 

*
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salad
* Caesar Salad *

Crisp romaine, herb croutons, bacon and parmesan cheese, dressed with Caesar

£1.95

* Mediterranean Pasta Salad *

Penne, with sweet peppers, broccoli, onions and black olives with a creamy garlic dressing

£1.95

* Broccoli Salad *

Broccoli, feta, red onions, raisins and toasted sunflower seeds in a creamy yoghurt, honey & lemon dressing

£2.10

* Greek Salad *

Tomatoes, cucumbers, feta, olives, onion and sweet peppers in a herbed vinaigrette

£2.10

* Nicoise Salad *

Whole green beans, onions, tuna, potatoes, olives, tomatoes and cucumber, dressed with lemon and olive oil

£2.25

!



Desserts



desserts
* Chocolate Éclair *

£1.10 

* Personalised Cup Cakes  *

£1.45

* Fruit Crumble *
 

With custard sauce

£1.55

* Sherry & Port Trifle *

£1.55

* Seasonal Fresh Fruit Salad *

£1.65

* Chocolate Flapjacks *

With Cornish Ice-Cream

£1.75

*
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*



desserts
* Bread & Butter Pudding *

Brandy, cinnamon & mascarpone cream

£1.85

* Apple Tartine *

With clotted cream

£1.90

* White & Dark Chocolate Dipped Strawberries *

£2.00

* Key Lime & Kiwi Cheesecake *

With raspberry sauce

£2.25

!


