




Traditional Buffet Menu
£22/person

Slow Roasted Leg of Lamb
Marinated in red wine, garlic & rosemary
or
Roast Argentinean Sirloin of Beef
With Horseradish Marinade

Roast Chicken
With Garlic & Thyme

Steamed Whole Salmon
Marinated in Lemon, White Wine and Parsley

Pasta al’ Forno
Pasta with Tomato sauce, Béchamel & Parmesan,
baked in the oven

Crispy Roasted Potatoes,
Seasoned with Rosemary and Rock Salt

Seasonal Vegetables
Cooked with Garlic and Herbs

Green Garden Peas
Sautéed with Butter, Red Onion and Mint
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Traditional Buffet Menu
£18/person

Home-made Meatballs
In Rich Tomato Sauce

Roast Chicken Legs
In a Sweet Herb Marinade

Lime and Coriander Chicken Goujons
With Garlic Crème Fraiche Dip

Pasta Salad
With Pesto, Feta, Cherry Tomatoes and Olives

Roasted Vegetable Lasagna
Tomato sauce, Béchamel & Parmesan, 
baked in the oven

Italian Style Potato Salad
With Spring Onion and Lemon Zest

Traditional Tomato Salad
With Red Onion, Basil and Balsamic Dressing

The Corporate Buffet
£18/person

California Rolls
Salmon, Tuna and Mixed Vegetable

Indulgent Sandwich Selection
Made with European Breads

Filo Parcels with Spinach and Ricotta
With Sweet Chilli Dip

Lemon Chicken Goujons
With Crème Fraiche Dip

Wild Mushroom Tart
With Herbs and Marscapone

Peking Duck Pancakes
With Spring Onion, Cucumber and Plum Sauce



Barbecue Menu
£18/head

Home-made Beef Burgers
Served with Mature Cheddar and Red Onions

Marinated Chicken kebabs
Served with a Sweet Oriental Dressing

Herbed Sausages
With Sage and Onion

Marinated Salmon Fillets
With Lemon and Parsley Dressing

Butternut Squash and Chickpea Burgers
Served with Rocket, Beetroot and Mature Cheddar 
and Pesto

Italian Style Potato Salad
With Spring Onions and Lemon Zest
Or
Char Grilled Sweet Potatoes with Honey and Sesame

Traditional Tuscan Tomato salad
With giant Garlic Croutons

Greek Salad
Layers of Grilled Halloumi Cheese, Tomato, Cucumber, 
Olives and Lemon Dressing

Char grilled Sweet Potatoes
With Honey and Sesame

Rocket, Radicchio and Parmesan Salad
Topped with Roasted Pine nuts and 
a sweet Balsamic Dressing

Luxury Menu
£25/head
(as above with below items additional)

Sirloin of Beef with Garlic Butter

King Prawn Skewers in Chilli and Lime Marinade

Minted Lamb Chops
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Luxury Buffet
£32/person

Traditional Italian Roast Porchetta
Whole Piglet stuffed with Apples, Garlic and Herbs, roasted 
in the oven and served with Homemade Apple Sauce
Or
Roast Argentinean Beef Sirloin
Served with Blanched Asparagus and 
Homemade Horseradish

Mediterranean King Prawns
Served with Smoked Paprika and Marsala

Home-made Cannelloni
Fresh Pasta Tubes stuffed Wild Mushrooms, Spinach 
and Herbed Ricotta

Steamed Basmati Rice
Richly Infused with Butter, Spring Onions and Peas

Roast New Potatoes
Roast in their skins with Rosemary and Rock Salt

Warm Green Vegetable Salad
With lightly steamed seasonal Vegetables dressed 
with Olive Oil, Lemon Zest, Garlic and Parsley

Rocket and Radicchio Salad
Served with Parmesan, Pine Nuts and Caramelised 
Balsamic Dressing
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Luxury Canapé Menu
£20 per person

Roasted Vegetable Crostini

Moroccan Chicken Kebabs
Marinated in our special Moroccan spices

Asparagus wrapped Parmesan Puff Pastry
Served with Lemon Hollandaise

Sushi Selection
Served with Wasabi and Soy

Spicy Garlic King Prawn Skewers
With Fragrant Paprika

Herbed Risotto Balls
Stuffed with Taleggio cheese

Steamed Crab with Ginger and Spring Onion
Served in a Chinese Soup Spoon

Crispy Mini Tartlets
With Roasted Vine Tomato, Dolcelatte and Thyme

Mini Yorkshire Puddings
Filled with Rare Roast Beef and Horseradish

Oyster Shots with Tobasco and Vodka*

* Optional (Please ask for Seasonal Prices)

Canapé Menu
£18 per person

Oak Smoked Salmon Blinis with Cream Cheese and Dill

Tomato and Basil Garlic Crostini

Smoked Mackerel and Horseradish Pate Mini Bagels

Goats Cheese Tartlets
With Caramelized Red Onion Jam

Parma Ham Crostini
With Italian Soft Cheese and Fig Chutney

Lamb Koftas
Served with Tzatziki

Mushroom Bites with Aioli

Assorted Wontons
Served with Sweet Soy and Ginger Dipping Sauce

Sausages Wrapped in Bacon
With a Honey Mustard Glaze


























