
 
 

Hot Buffet Suggestions  
 

Chicken Stir-fry with Garlic, Ginger and Lemon 
Beef in Black Bean Sauce 

Beef Lasagne 
Chicken with creamy Tarragon sauce 

Local Sausages with Garlic Mash and Onion Gravy 
Home made Chicken Curry 

Fish pie 
Thai Green Chicken Curry  

Lamb Balti 
Beef and Guinness Stew 

Scotch Bonnet Chilli 
Chicken and Leek Pie 

Chicken and Chorizo in Tomato Sauce 
 

Mediterranean Penne Pasta Bake (V) 
Spinach and Ricotta Cannelloni (v) 

Vegetable Lasagne (v) 
Black eye Bean Stew (v) 

 
All served with minted new Potatoes or Rice, Seasonal Vegetables and Crusty Bread 

 
Choice of two dishes and one vegetarian 

£12.95  
 
 

Pork Loin with Dijon Mustard Sauce 
Leg of Pork with fresh Apple Sauce 

Poached Chicken Breast with Asparagus Sauce 
Beef Bourguignonne  

Sirloin of local Aberdeen Angus Beef 
Poached Salmon with Hollandaise sauce 

Best End of Lamb with Apricot Stuffing, Shrewsbury Sauce 
Naverine of Lamb with Port and Orange sauce 

 
Broad Bean and Spring Onion  Risotto (V) 

Goats Cheese Tart with Tomato and Roasted red Onion Chutney (V) 
 

All served with minted new Potatoes or Rice, Seasonal Vegetables and Crusty Bread 
 

Choice of two dishes and one vegetarian 
£14.95 



 
 
 

Deserts 
 

Apple Crumble 
Bread and Butter Pudding 

Individual Summer Pudding 
Strawberries with Chantilly Cream 

Eton Mess 
Rich Chocolate Tart 

Lemon Tart 
Rich Chocolate Pot with fresh Berries 

Profiteroles with dark and white Chocolate 
Individually home-made Black Forest Gateaux with Kirsch syrup  

Guava, Pineapple and Watermelon  
fruit Kebabs with drizzled with Lemon and Honey Syrup 

Individual treacle tart 
Brandy Snap Basket with Chocolate Cream and Cherry Compote 

Crème Brulee  
Fresh Fruit Salad 

 
From £3.75 per person 

 
 


