Buffet Menu A

Selection of crostini:

Smoked Cheddar and sun-dried tomato
Roast beef and horseradish
Spinach mousse
Smoked trout and lemon pété
Honey-roasted pepper canape
Chilli, lime and coriander chicken brochette
Smoked salmon canapé

Mixed seed and cheese pastry twists
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Buffet Menu B

Selection of sandwiches and bridge rolls filled with:
Smoked salmon
Cucumber
Parma ham
Carrot and pine nut salad
Smoked Cheddar and mango chutney
Spiced aubergine paté

Selection of crostini:
Cream cheese, garlic and chive
Prawn and lime mayonnaise
Turkey and cranberry
Smoked salmon, dill and caper
Devilled bacon, prune and almond skewer
Maple-roasted squash canapé
Tomato, basil and black olive chicken brochette

~~O~~

Platter of sliced exotic fruit
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Buffet Menu C

Selection of sandwiches and bridge rolls:
Salami, parmesan and lettuce
Gravalax with mustard dressing
Tomato, cucumber and basil
Glazed ham and pickle
Brie and redcurrant jelly

Tuna tonatto roulade
Goats’ cheese and red pepper tartlet
0~ ~
Platter of sliced exotic fruit

Mini vanilla shortbread topped with fresh
strawberries and cream

~~O~~

Coffee
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Buffet Menu D

Sundried tomato and mozzarella pastry twists
Mixed olives, capers and baby gherkins
Smoked salmon canapé
Mushroom and walnut tartlet
Thai spiced chicken bridge roli
Vegetable crudites
Smoked paprika chicken
Spiced mixed nuts and seeds
QO ~~
Chocolate profiteroles

Strawberry gateau fingers
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Buffet Menu E

Honey-roast pepper tartlet
Selection of crostini:
Smoked mackerel and horseradish paté

Smoked Cheddar and pickle
Glazed chicken and lettuce

Parma ham and sundried tomato

Smoked salmon and lemon creme fraiche canapé
Chilli, lime and coriander chicken brochette

Stilton and port paté canape

Roast beef and salad bridge roli

~~O~~

Mini vanilla shortbread topped with fresh
strawberries and cream

Mini dark and white chocolate Paris-Brest

A selection of cheeses, biscuits, grapes and celery
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