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FORK BUFFET MENU  
 

 

 
 
 
HOT BUFFET 
 

£13.95 per person to include a selection of two of the below which will be served with a 
variety of salads and breads. 
 

Moroccan spiced lamb or chicken tagine with jeweled couscous 

Slow cooked beef with whiskey and peppercorn sauce and dauphinoise potatoes 
Beef stroganoff with herb rice  

Chicken, beef or vegetarian curry with turmeric rice 

Sweet and sour chicken or pork, stir fried vegetables and coriander rice 
Chicken breast with bacon and wild mushroom cream accompanied with  
your own choice of potato 

Spiced salmon, garlic butter, orzo pasta bake  
Slow cooked pork shoulder in a smoky three bean stew 
Truffle macaroni cheese 

Traditional Italian ratatouille 
Add an extra option for £5.95 
 
COLD BUFFET  
 
£13.95 per person to include a selection of two cold meat options, one seafood and three 
salads from the below which will be served with a variety of freshly baked breads and 

condiments.  

 
Cold Meats: 
Honey glazed, sliced baked ham  

Salt cured beef brisket  

Garlic and herb marinated chicken breast  
Antipasti selection  

 
Seafood: 
Smoked salmon with lemon 
Prawns in marie rose dressing  
Smoked mackerel  

 

Salads: 

Potato salad 
Pasta salad with pesto dressing and pine nuts 
Moroccan jeweled couscous 
Mixed three bean salad 
Beetroot, cabbage and apple slaw  
Mixed leaf salad and dressing  
Caesar salad with bacon and croutons 
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Curried chickpea salad with bombay potatoes 

Tomato, mozzarella and spinach salad 
Greek salad with feta and olives  
Spiced cauliflower salad with pomegranate and harissa dressing  

 
DESSERT OPTIONS 
 
End on a delicious note by adding something sweet            £4.25 per person 
 

Chocolate gateau  
Lemon tart with Italian meringue 
Individual fruit pavlova 

Tiramisu  

Strawberry and créme patisserie tart  
Apple and berry crumble 

Cheesecake of the day  
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