
 
 

Cold Fork Buffet Options 
 

Menu 1 
 

Whole Side of Scottish Poached Salmon 
Prawn and Thai Basil Linguine 

 
Char-roasted Artichoke, Spinach, Balsamic Onion and Roquefort Tart 

Cherry Bell Peppers and Sukra Cress 
 

Lemon roasted New Potatoes 
 

Wild Rocket, Mizzuna and Rock Chive Salad 
Sour Cream, Pitta Chips 

 
~~~ 

 
Bitter Chocolate and Clementine Tart 

 
 
 
 

Menu 2 
 

Slow-roasted Sirloin of Beef, Beetroot and Horseradish Relish 
Wild Mushroom, Pickled Fennel and Summer Pea Salad 

 
Baby Vegetable Niçoise and Quail Eggs Salad 

Black Pepper and Chilli Dressing 
 

Lemon Roasted New Potatoes 
 

Wild Rocket, Mizzuna and Rock Chive Salad 
Sour Cream, Pitta Chips 

 
~~~ 

 
White Chocolate and Strawberry Parfait 

Strawberry Milkshake 
 
 
 
 
 
 
 



 
 

Menu 3 
 

Seared Szechuan Fillet of Salmon 
Thai Vegetable spaghetti and Asparagus 

Soy and Mirin Sauce 
 

Slow-roasted Tomato, Purple Onion and Crozier Blue Tart 
Beetroot and Red Cabbage Salsa 

 
Lemon Roasted New Potatoes 

 
Wild Rocket, Mizzuna and Rock Chive Salad 

Sour Cream, Pitta Chips 
 

~~~~~ 
 

Chocolate and Liquorice Tart 
Mango and Cherry Bell Salsa 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Hot Fork Buffet Options 
 

Menu 1 
 
 

Sautéd Chicken Rendang 
Lemongrass, Ginger and Sweet Chilli Sauce 

 
Hot and Sour Chinese Vegetables 

Snake Bean and Roasted Cashew Nuts 
 

Coriander Egg Fried Rice 
 

Prawn Crackers 
 

Crispy Seaweed 
 

~~~~~ 
 

Coconut and Lychee Panacotta 
Mango and Chilli Salsa 

 
 
 

 
Menu 2 

 
 

Sauté Lamb Tagine 
Cumin, Cinnamon and Apricot Jus 

 
Roasted Mediterranean Vegetable and Artichoke Salad 

Mint and Coriander Raita 
 

Rosemary and Rock Salt Roasted Potatoes 
 

Spiced Apricot Cous Cous 
 

~~~~~ 
 

Burnt Honey and Blackberry Eton Mess 
Vanilla Shortbread 

 
 
 
 
 
 
 



 

 
 

Menu 3 
 
 

Sauté of Beef Borola 
Wild Mushroom, Smoked Panchetta and Sweet Baby Onions 

 
Slow-roasted Tomato and Bell Pepper Linguine 

Garlic and Parmesan Cream 
 

Warm New Potatoes 
Sauté of Haricot 

 
~~~~~ 

 
Raspberry and Brûlée Tart 

Clotted Cream 
 
 

 
The above buffet options will be served standing 

 
 



 
 

Fork Buffet Starter – Enhanced Selection 
 

These choices can be added to the standard fork buffet menus and will be served seated 
 
 

Fork Buffet Starter 
Selection 1 

 
Seared Vine Tomato, Marinated Greek Feta Cheese 

Pickled Cucumber, Black Olive and Purple Onion Salad 
Mint and Coriander Riata  

£9.75 
 

~~~~~ 
 

Fork Buffet Starter  
Selection 2 

 
Oak Smoked Salmon, Pickled Cucumber Spaghetti 

Cracked Black Pepper and Lemon Oil 
£10.00 

 
~~~~~ 

 
Fork Buffet Starter  

Selection 3 
 

Parfait of Duck Liver, Apple and Vanilla Relish 
Beetroot Purée, Chargrilled Butter Milk Brioche  

£12.50 
 

~~~~~ 
 

Fork Buffet Starter 
Selection 4 

 
Chargrilled Chicken Niçoise 

Slow Roasted Tomato, Black Olives, Haricot Vert and Saffron Potatoes 
Chive and Tomato Dressing 

£12.50 
 

~~~~~ 
 

Prices per person exclusive of VAT 
 


