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Finger Buffet

Delicious selection of Sandwiches

filled continental breads garnished with fresh leaves

Oriental poached Salmon skewers

with a light lime and dill dip (served hot)

Chargrilled Chicken skewers coated in light Peanut Sauce

served with a sweet satay dip (served hot)

Mini Ratatouille filled Samosas

with light chive dipping sauce (V)

Deep fried Leeks and Goats Cheese Pizzette

with olives (V)

Cocktail Vegetable Spring Rolls

with sweet chili dipping sauce

£15

All prices are per person and include VAT



Hot Fork Buffet

Poached Salmon served with a Lime and Dill Sauce

with lemon (delivered hot)

New Potatoes Tossed in Butter (delivered hot) (V)

Butter Glazed Carrots and Green Beans (delivered hot) (V)

Cous-cous

topped with semi dried tomatoes, black olives and basil

tossed in olive oil and balsamic vinegar (V)

Fresh Leaf Salad

with artichoke, cherry tomatoes and cucumber strips (V)

Lemon tart with glazed oranges and fresh cream

Cheese Platter

with a selection of cheese from England and France, celery, grapes and biscuits

Bread Roll Selection

£22.50

All prices are per person and include VAT



Hot fork buffet

Sliced Smoked Scottish Salmon
with fresh lime and dill

Chicken Breast
stuffed with baby leeks and field mushrooms served with a tarragon sauce

Frittatas
with leeks and gruyere cheese

Wild and Field Mushroom Tartlet
with goats cheese

Mixed Salad
fresh green leaves and ripe cherry tomatoes

with a balsamic vinegar and virgin olive oil dressing

Greek Salad
ripe plum tomatoes, cucumber, feta, olives and

virgin olive oil on a bed of fresh green leaves (V)

Nicoise
mixed leaves, flaked tuna, egg, tomato, olives and anchovies

Potato
baby potatoes tossed with fresh dill and mayonnaise dressing (V)

Selection of small cakes to include strawberry reception pastries,

fresh fruit tartlets etc

£27.50

All prices are per person and include VAT


