Buffet Menu 2011

BUFFET MENU 2011

Listed below is a selection of hot dishes suitable for a Buffet Lunch or
Supper, either standing or seated.

A choice of three dishes one to be a vegetarian option, with appropriate
accompaniments and a choice of two sweets with coffee is £40.95.

Should you prefer a sit-down three-course meal, you can choose a starter
from the Dinner Menus and add this to your menu price. The price is based
on minimum numbers of 50. If your numbers are less a surcharge will apply.
MAIN COURSES
Salmon Newburg
Smoked Haddock and Herb Fish Cake with Tomato Salsa
Corn Fed Chicken with a Wild Mushroom and Shallot Sauce
Chilli Corn Cake with Roast Capsicum, Tomato and Basil
Feta Cheese and Cous Cous Fritter with Roasted Sun Blushed Tomato Sauce
Grilled Paneer and Halloumi with Mango Chutney, Green Rice and Limes
Tandoori Chicken with Yoghurt and Coriander Dressing
Lamb Cous Cous with Harissa
Organic Spaghetti with Clams, Braised Fennel and Saffron Sauce
Casserole of Squid, Chorizo, Chickpeas and Spinach

Chicken Stroganoff and Braised Rice
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DESSERTS
Pear Condé
A Selection of Ice Cream
Eton Mess
Creme Brilée
Profiteroles with Willy Wonker’s Chocolate Sauce
Summer Pudding with Clotted Cream

* k%

Coffee and Pegasus Chocolates



