COLD BUFFET SELECTION
BRONZE

Honey Baked Ham

Poached Chicken Breast

Cqlun Spiced Chicken

Tandoori Chicken

Coronation Chicken

Roast Topside of Beef - *

Locally Homemade Pork pie

Prawns (in Mayohnaise or Maie Rose Sauce)
Salmon Mousse

A Choice from q wide selection of Quiches
Chargrilled Vegetable Terrine (V)

SILVER

Fresh Poached Salmon Fillets - *

Cherry Tomato Ploughman’s pie

Sugar Baked Gammon

Smoked Chicken and Avocado

Smoked Trout Fillets with Horseradish Cream
Avocado and Fresh Crab

Chicken i a Pesto Mayonhaise

PLATINUM

Half q side of Smoked Salmon - *

Salmon Terrine wrapped in Smoked Salmon - *
Fruites de Mares

Gravalax with Dill bressing - *

Teriyaki Salmoh pieces

Layered Pork Terrine with Parsley and Garlic
Gammon en Croute

Whole Boned Stuffed Turkey with Cranberry and Stuffing
Chicken with Saffron Mayohhaise + Asparagus Tips
Tiger Tail Prawns

Seared Tuna Steaks with q Caper Dressing - *
Roasted Fillet of Beef - *

Turkey Cranberry Pie

Whole Poached Salmon - *



ADDITIONAL SUGGESTIONS PRICES QUOTED UPON REQUEST

BBQ_STYLE MENU — Butterfly Chicken in Garlic Lemon 0il, Homermade pork and Apple Sausages, Sirloin Steaks, pork Steaks plus
many more Hems. Starting from £13.95 per person plus Viat with a Selection of & salads.

SEAFOOD EXTRAVAGANZA — Whole dressed Salmon, Half Side of Smoked Salmon, Gravalax, Whole King prawns, Crayfish in o
Lemon Qil bressing, Smoked Mackerel Terrine and Poached Salmon and Monkfish Terrine.

SALAD SELECTIONS ror cotp surrers

The following salads are oNly as q suggestion and we are open to your own ideas

Hot New Potatoes with fresh mint and butter
Hot Roasted Baby New Potatoes i herbs and garlic

Potato Salad Curried Rice
french Beans + Garlic il Three Bean
Mixed Baby Leaves Tomato + Red Onion
Mixed herb leaves Tomato + Cucumber
Homemade Coleslaw Tomato, Cucwmber + Melon
Carrot Raisin and Orange Tomato, Mozzarella + Basil Leqves
Pasta with Basil + Tomato Dressing Mushrooms a la Greque
Pasta with Pancetta and Sun Blush Tomatoes Rocket + Parmesan Salad
Traditional Greek Salad Celery, Celeriac, Parsley and Pomegranate
Cous Cous with Coriander and Baby Tomatoes Crunchy Thai Salad - Egg Noodles, Vegetable in o Thai Sytle Dressing
Cous Cous with Sunmer Vegetables Mozzarella + Grilled Chilli Salad
purple Potato Salad

Baby Spinach, Pea and Feta Cheese

Broad Bean and Pancettq

Crunchy Salad - Carrots, Celery and Walnuts
Radish and Fennel Salad

Waldorf” Salad

Chickpea, Chorizo + Pepper



