
H O T  &  C O L D
L U N C H  B U F F E T



Chicken Curry with Pilau Rice and Mini Poppadoms
Grilled Mackerel with Warm Potato Salad

Shepherdess Pie with Redefine Meat

Waldorf Salad
Baby Gem Wedges with a Blue Cheese Dressing

Triple Tomato, Basil and Olive Oil Salad

Eton Mess
Chocolate Churros

Pineapple & Mint Syrup

MENU ONE

Beef Bourguignon
Beer Battered Cod  with Chips and Crushed Peas

Macaroni & Cheese with a Herb Breadcrumb

Coleslaw
Provencal Bean Salad

Mixed Leaf Salad with a House Dressing

Chocolate Mousse
Apple Crumble

Strawberry & Cantaloupe Melon

MENU TWO

Pork Chow Mein with Prawn Crackers
Smoked Salmon Frittata with Green Beans

Thai Green Vegetable Curry with jasmine rice

Potato Salad
Basil Pesto Pasta Salad 

Egg Noodles with Green Peppers Chilli and Sesame Oil

Mini Doughnuts with Chocolate Sauce
Strawberry Trifle

Tropical Fruit in a Lemongrass Syrup

MENU THREE

Meat Balls & Penne Pasta in Tomato & Basil Sauce
Stir Fried Squid in an Oyster Sauce with Fried Rice

Southern Fried Cauliflower with Spiced Mayo and French Fries

Caeser Salad
Cherry Tomatoes with Rocket & Parmesan

Cherry Tomatoes & Rocket

Coffee & Walnut Cake
Chocolate Torte

Mixed Grapes, Orange & Passionfruit

MENU FOUR

Lamb Tagine with Apricots and Toasted Almonds
Fish Pie with Creamy Potato

Poached Potato Gnocchi with Wild Mushroom & Spinach

Beetroot & Pinenut Salad
Celery, Fennel and Feta

Spinach, Shallots & Orange

Chocolate Eclairs
Lemon & Lime Tart

Fruit Salad

MENU FIVE

Piri Chicken Tender with Cajun Rice & Charred Sweetcorn
Prawn Risotto with Basil Oil & Parmesan

Courgette Katsu Curry with Crispy Naan Bread

Red Cabbage Slaw
Cucumber & Mint Salad

Green Salad with a Truffle Dressing

Lemon Cheesecake
Crème Caramel

Orange & Fresh Berries

MENU SIX


