
 

 

2010 Buffet Menus 

Option 1: Finger Food @ £6.50 per head 

 

Vegetable spring rolls with sweet chilli sauce 

Mediterranean vegetable & cheese mini tartlets 

Spiced chicken wings with a mint & cucumber dip 

Black olive crostinis with roasted bell peppers and feta cheese 

Tortilla chips with salsa, guacamole and sour cream 

Vegetable samosas 

 

Option 2: Finger Food (as above) PLUS the following @ £8.50 per head: 

 

Lemon and black pepper crusted cod goujons with aioli 

Tandoori chicken, Caesar salad and Parmesan mini wraps 

Chipolata sausage rolls with hollandaise 

 

Option 3: Option 2 PLUS any 3 of the following @ £10.50 per head: 

 

Roast beef with horseradish and pitta crisps 

Smoked salmon and Welsh goat’s cheese roulade with mini pancakes 

Wild mushroom, bacon & sun blanched tomato risotto cakes, with basil pesto and mozzarella 

au gratin 

Roasted strips of duck magret with plums on scallop potatoes 

Mini beef burgers with tomato and onion relish & smoked Applewood 

Mini Steak, Guinness and mushroom pies 

Lamb kofta with saffron yoghurt 



 

Indian Selection £11.95 per head 

 

Onion bhajis, veggie samosas & spinach pakora 

Chicken Jalfrezi 

Mixed vegetable curry 

Pilau rice 

Naan bread and poppodums 

Lemon peppered cod goujons 

Wild rocket and mixed leaf salad (v) 

Penne pasta with wild mushroom, tomato, herbs and garlic (v) 

Baby cherry tomato and red onion salad 

 

Carved Buffet  £18.95 per head 

 

Dressed Loch Duart Salmon with Oriental Prawns 

Roast & Peppered Medium Rare Topside of Beef 

Mini Veggie Spring Rolls with Sweet Chilli Dipping Sauce (v) 

Local Honey Roasted Gammon spiked with cloves  

Selection of Local Cheeses 

Wild Rocket and Mixed Leaf Salad (v) 

Penne Pasta with wild mushroom, tomato, herbs and garlic (v) 

Bombay sweet potato salad (v) 

Stilton, walnut and mushroom filo baskets (v) 

Warm New Potatoes with Chive Butter (v) 

Racks Coleslaw (v) 

Basket of Rustic Bread (v) 

This buffet is the table by our team of chefs 


