
Hot and Cold Buffet Menu
£79 per person 

Please select three items from the hot mains, salads, sides and desserts 
Menu available for a minimum of 30 guests

HOT MAINS

Mongolian beef with sugar snaps and green peppers
Thai chicken curry

Chicken with wild mushrooms and a honey mustard sauce
Roast chicken and leek pie

Teriyaki salmon
Braised beef and Guinness cobbler

Sea bass steamed with Asian aromats
Roast cod with a caper vierge

Sticky apple pork belly with fennel
Braised lamb with boulangère potatoes

Lamb koftas with smoked paprika and coriander crème fraiche
Vegetable lasagne

Thai sweet potato, red pepper and spinach curry
Gnocchi with four cheese sauce

Goat’s cheese and red onion slice

SIDES

Fragrant Rice
Roast new potatoes with garlic, rosemary and thyme

Sweet potato with cumin yoghurt and coriander
Crushed butter new potatoes with lemon and parsley

Garlic butter flatbreads
Curly kale with fine beans and almonds

Medley of peas and beans
Ratatouille

Maple roasted celeriac
Spinach with roast baby onions with herbs



SALADS

Roasted carrot and buckwheat salad
Tomato, blueberry, chilli, dill and orange salad

Cucumber, feta and mint
Asparagus, edamame, radish, pea and boiled egg salad

Rocket with balsamic glaze
Indian spiced cauliflower

Asian coleslaw
Israeli couscous salad

Baby gem, red onion and daikon
Tomato, basil and pickled shallot

Potato, onion and black sesame seed with maple and cumin dressing
Kale, baby spinach and shaved fennel with hone and grain mustard dressing

Artichoke with chicory leaves
Grove Caesar salad

Beetroot, apple and blue cheese

DESSERTS
All served with fresh seasonal fruit

Passion fruit meringue tart
Chocolate cream choux

Strawberry and vanilla mousse
Red fruit tapioca

Raspberry pistachio financier
Tiramisu slice

Coconut and mango panna cotta
Mixed berry pavlova
Vanilla crème brûlée

Spiced apple rice pudding
Mixed macarons

Fruit tartlet
Salted caramel and peanut cup

Tea and coffee


