
 

 

Buffet Menu  
 

(Please note that some ingredients are seasonal and will be substituted at 
other times of the year)  

 
Please work your way through the following menu, choosing as instructed.  

 
 

Please choose any 3 from the Cold, Hot and Tarts 
sections:  

 
 
 
 
 
 

Cold Mains  
 
 

Roast duck, caramelised orange and rocket salad  
Thai fillet of beef, pak choi and bean sprouts with a chilli and mango glaze  

Classic chicken Caesar salad  
Mediterranean grilled chicken salad with roast garlic and basil dressing  

Honey -glazed duck with grapefruit & ginger salad  
Rare roast beef with fresh herb crust and  garlic  mayonnaise  
Mediterranean prawns with a lime and coriander mayonnaise  

Lamb, roasted shallots and butternut squash with minted yoghurt  
Grilled chicken, fig and radicchio leaf sa lad with honey lemon dressing  

Chargrilled fresh tuna Ni•oise salad with quailÕs eggs  
Poached salmon with cucumber dressing and herbed mayonnaise  

Five -spice duck with cool cucumber and pomegranate salsa  
Prosciutto -wrapped chicken and leek terrine with spic ed pears  

Terrine of venison with juniper & pistachio nuts and cranberry & orange 
compote  

Lamb fillet on a pea blini with red currant compote  
Flaked hot smoked salmon with rosemary and lemon roasted new 

potatoes and a creamy dill dressing  
Seared tuna with p istachio crust and papaya salsa  

Hot smoked trout with summer greens and creamy dill drizzle  
 

 
 
 
 



 

 

 
 
 
 

Hot Mains  
 
 

Lamb, apricot and almond tagine  
Moroccan salmon in a spiced marinade with mint and yoghurt dressing  

Lemon roasted chicken with olives, capers, rosemary and oregano  
Salmon and prawn fishcakes with tartare sauce  

Pepper crusted fillet of beef served with bŽarnaise sauce  
Monkfish wrapped in prosciutto and fresh herbs with cr•me fraiche and chive 

sauce  
Lime & lemongrass chicken  

Chicken, leek & tarrago n pies  
Indian vegetable or chicken  curry  (v/non -v)  
Creamy monkfish and chive topped fish pie  

Apricot stuffed lamb shoulder  
Haddock and spinach lasagne  

Roasted Mediterranean vegetable lasagne  
Guinea fowl with tarragon and cr•me fraiche  

 
 
 
 
 

Tarts (Mains )  
 
 

Smoked salmon and asparagus  
Stilton, pea and tomato  

Courgette, pepper and mozzarella tart with gremolata  
Wild mushroom & mascarpone  

Caramelised balsamic red onion and  goat Õs cheese  
Spinach pine nut and ricotta  

Red pepper and thyme  
Asparagus and Gruyere tar t with parmesan pastry  

Purple sprouting broccoli, chilli and feta  
Feta, onion and red pepper frittatas  

 

 
 
 



 

 

 
 

Sides  
 

 
Please choose 2 of the following:  

 
 

Honey soy roasted root vegetable s 
Baked peppers with cherry vine tomatoes, basil and marjoram  

Aubergine  & mozzarella slices with sweet pepper sauce   
Avocado and watercress salad with whole grain mustard vinaigrette  

New potato, cherry tomato and pea salad with mint & lemon dressing  
Grilled courgette & pepper salad with cumin & coriander dressing  

Spring veget able salad with goat Õs cheese  
Aubergine, chilli and oregano salad  

Sugar snap, mange tout and broad bean crunch  
Tender stem broccoli and French beans with anchovies, capers and chilli  

Tabbouleh  
Roasted Mediterranean vegetables with artichoke hearts, olives and feta  

Pear, walnut and crumbled blue cheese with rocket  
Peach, parma ham, mozzarella and mint salad  

Portabello mushroom, green bean and hazlenut salad  
Chorizo, sweet potato, spring onion and green leaf salad  

Asparagus, baby spinach and prosciutto salad with parmesan shavings  
 

 
 

 
Please choose 1 of the following accompaniments:  

 
 

Pumpkin pasta with sage butter  topped with shavings of parmesan  
Wild mushroom  risotto with parmesan  

Aubergine, mint and tamarind rice  
Roasted new potatoes with olive oil, garlic and herbs  

Sweet potato, red onion and feta cheese salad with spring onions and 
rocket  

Coconut rice with lemongrass and lime leaves  
Carmargan red rice with pomegranates, coriander and spring onions  

Beluga lentils with a coriander and lime dressing  
Couscous  with pine nuts, red onion, cherry tomatoes and lemon and mint  

dressing  
 



 

 

 
 
 
 
 

Sweet  
 

Please choose 2 of the following:  
 

Fresh fruit salad  
Poached pears with almond cream  

Orange, mint and pomegranate salad  
Berry and white chocolate tart  

Saffron fruits with yoghurt & honey  
Chocolate truffle torte  

Pistachio and apricot meringue roulade  
Chocolate brownies  

Passions fruit and lemon syllabub  
Double chocolate and orange cheesecake  

Hazel nut meringue cake filled with seasonal fruit and coulis  
Traditional treacle tar t with Cornish clotted cream  

Homemade chocolate Žclairs  
Rhubarb and orange crumble with fresh vanilla custard  

Classic cr•me brulŽe  
Cinnamon, apple and raisin brioche pudding  

Winter fruit salad with brandy cream  
 

Assorted cheese with fruit and biscuits  
 
 

Pr icing  
Prices exclude VAT and Staffing  

 

£26 per person  
 

 
 

 


