Buffets

These are suitable for a minimum of 20 people

Whole joints - choose 1 option

Honey roast carved ham

~

Whole baked dressed salmon

~

Roast Hampshire topside of beef

Salads - choose 1 option

Quinoa and couscous salad
(with parsley, lemon
and cucumber dressing)

~

Greek salad of red onion, tomato,

olives, cucumber and feta

(with an oregano olive oil dressing)

~

Rocket and spinach salad,
cherry tomato and parmesan
(with a balsamic oil dressing)

Savouries - choose 3 options

Chicken masala skewers,
mango raita

~

Mini lamb koftas
Butternut squash and
sweet potato filos

~

Cheeseboard, crackers

~

Sausage and pancetta lattice

~

Chicken goujons, aioli

~

Homemade cheese twists

~

Beetroot, celeriac and
goats cheese quiche

All buffets are supplied with high quality disposable plates and cutlery

(continued on next page)

Prices available on request. We are more than happy to design a menu precisely to your taste and budget.



Buffets (continued)

Sandwiches - choose 3 options

Cheddar cheese, real ale chutney

~

Honey roast ham, mustard

~

Maple bacon, plum tomato, lettuce

~

Coronation chicken

~

Chicken, bacon and avocado

~

Salami, Swiss cheese and dill pickle

~

Salted beef, sauerkraut, mustard

~

Crab, avocado and créme fraiche

~

Houmous, caramelised red onion

~

Poached salmon, cucumber

~

Brie, grape chutney

~

Walnut and feta

All buffets are supplied with high quality disposable plates and cutlery

Prices available on request. We are more than happy to design a menu precisely to your taste and budget.



