Hot BUFFET MENU

FroM £4.50 PER PERSON

Marinated Chargrilled Chicken
Honeyed Chicken Pieces with Rosemary & Garlic
Cumberland Sausage on Champ (Spring Onion Mash)
& Onion Gravy
Beef, or Vegetable Lasagne
Beef Bourguignon
Beef Hotpot
Steak & Onion Shortcrust Pie with Gravy
Steak & Kidney Shortcrust Pie with Onion Gravy
Chicken, Mushroom & Leek Shortcuts Pie with Parsley Sauce
Mild Chicken or Beef Curry with Popadum
Irish Stew & Soda Bread
Sweet & Sour Chicken
Beef in Black Bean Sauce with Bean Sprouts & Green Peppers
Chilli Con Carne
Bacon & Cheese Macaroni
Vegetable Macaroni
“Teriyaki’ Salmon with Asian Noodles

SIiDE DISHES
FrOM 75P PER PERSON

Jacket Potatoes
Braised Rice
Boiled / Wholegrain Rice
Buttered Corn Cobs
Garlic & Thyme Roast Potatoes
Garlic Baguettes
Mushy Peas
Panache of Buttered Vegetables
Carrots, Cauliflower, Broccoli, Green Beans, Mange Tout
Popadums
Prawn Crackers
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INDIVIDUAL FINGER DESSERTS
£2.50 PER PERSON SELECT 3
£3.50 PER PERSON SELECT 5

Chocolate Profiteroles filled with Fresh Cream
Individual Meringue Shells filled with Strawberries
Individual Pavlovas with Cream & Strawberries or Raspberries
Chocolate Fudge Brownie
Peach or Pear & Almond Tart
Individual Fresh Fruit Tartlets
Baked Lemon Tartlets
Baby Battenberg Cakes
Mini Fresh Cream Scones

Chocolate Dipped Strawberries

WHOLE DESSERTS
£3.50 PER PERSON CHOOSE 3 - 5

Various Gateaux’s & Cream
Chocolate Torte & Creme Anglaise
Chocolate Fudge Cake & Cream
Selection of Cheesecakes with Fruit Coulis
Individual Berry Trifle with Custard
Banofh Pie with Caramel Sauce
Goblet of Fruit/Chocolate mousse
Apple & Berry Crumble Tart with Coulis
Tiramisu
Apple Tarte Tartin with Créeme Anglais

Peach or Pear Frangipane tart with Creme Fraiche
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