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Cold Buffet Menu 2018 
 

 

Main Courses 

 
Whole Sides of Salmon 

Lightly roasted in butter with dill, pink peppercorns and a hint of sweet chilli sauce 
 

 

Spicy Chicken Salad with Lime 

With a light fresh Thai dressing 
 

 

Honey Roasted Wiltshire Ham  

Served with red onion mayonnaise 
 

 

Rare Roast Beef 

Served with English mustard and horseradish 
 

 

Piri Piri Butterflied Legs of Pork 

Hot and spicy 
 

 

Traditional Coronation Chicken 

With a light spiced apricot and coriander mayonnaise 
 

 

Barbecued Devilled Beef 

Flavoured with mustard, cayenne pepper, Tabasco, Worcestershire sauce and brown sugar 
 

 

Vegetarian Quiche Selection (v) 
 

 

Chargrilled Peppers stuffed with Portuguese Rice and Bean Salad (v) 
 

 

Couscous, Roasted Pepper and Butternut Terrine (v) 
 

 

Spinach and Mushroom Frittata (v) 

 

 

All served with a selection of breads and unsalted butter 
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Salad Bar 

(Choose 3) 

 

French beans, mangetout with hazelnut and orange 

Roasted fennel and radish salad 

Traditional potato salad 

German potato salad with gherkins and onions 

Wild rice with sweetcorn, peppers and nuts 

Quinoa salad with edamame, courgette and lemon 

Broad bean, radish and red onion salad 

Rice noodle salad with spicy lime vinaigrette 

Orzo, sun-blushed tomato, spinach and pesto   

Greek salad 

Artichoke, sundried tomato & olive salad 

Mixed tomato salad with cracked black pepper and olive oil 

Minted cous cous with roasted vegetables 

Roasted butternut, beetroot and goats cheese salad 

Thai asparagus with lime, ginger and chilli dressing 

Curly endive and watercress with herb crouton 

Baby leaf and herb salad with a sweet French dressing 

 

 

 

Buffet Desserts 

(Choose 2) 

 

Tarte au citron 

Strawberries and fresh whipped cream 

Dark chocolate mousse 

Fresh fruit salad 

New York style cheese cake 

Profiteroles with chocolate sauce 

Mixed berry pavlova 

Tiramisu 

Pecan pie 

Chocolate brownie with a lemon cream 

French apple tart  
 

All desserts served with fresh cream  
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Hot Buffet Menu 
 

 

Main Course Options 

(Choose 2) 

 

Lasagne  

Garlic bread  

 

Thai Green Chicken Curry 

Jasmine rice, coriander 

 

Chilli con Carne 

Rice, grated cheese, sour cream 

 

Balinese Chicken 

Oriental flavours with lemongrass, galangal, chillies, turmeric and coriander 

 

Beef Bourguignon 

Rice, crème fraiche 

 

Thai Fish Cakes 

With chilli Sake dip 

 

Beef Penang Curry 

Rice, dried chilli flakes, desiccated coconut  

 

Moroccan Lamb Tagine 

Minted cous cous, preserved lemon 

 

Chargrilled Chicken Thighs 

Marinated in rosemary, lemon and garlic 

 

Creamy Fish Pie 

With mashed potatoes, parsley 

 

Vegetarian Options  

(Choose 1) 

 

Red Pumpkin Curry  

Jasmine rice, Thai basil 

 

Vegetable Lasagne  

Garlic bread 

 

Spiced Bean and Chick Pea Cake  

Served with tomato chutney  

 

Caramelised Onion Tart 
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Salads 

(Choose 3) 

 

Hot baby new potatoes 

Traditional potato salad 

German potato salad with gherkins and onions 

Wild rice with sweetcorn, peppers and nuts 

Artichoke, sundried tomato & olive salad 

Pasta with pesto & rocket leaves 

Three bean salad in oregano vinaigrette dressing 

Minted couscous with roasted vegetables 

Roasted Mediterranean vegetables 

Mixed tomato salad with cracked black pepper and olive oil 

Roasted cherry tomato and mushroom salad with balsamic dressing 

Coleslaw 

Roasted butternut, beetroot and goats cheese salad 

Greek salad 

Cucumber, feta, mint and dill salad 

Curly endive and watercress with herb crouton 

Baby leaf and herb salad with a sweet French dressing 

Caesar salad 

 

 

Buffet Desserts 

(Choose 2) 

 

Tarte au citron 

Strawberries and fresh whipped cream 

Dark chocolate mousse 

Fresh fruit salad 

Chocolate torte 

New York style cheese cake 

Tiramisu 

Sherry trifle  

Pecan pie 

Chocolate brownie with a lemon cream 

Sticky toffee and fudge cake 

French apple tart  

 

 

All desserts served with fresh cream 

 

 

To Finish 

Continental Blend Coffee  

A selection of teas and infusions 
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