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Fork Buffet Menu
for 80+ covers

Please choose 1 dish from each option

Meat Option

Crispy battered chicken with chilli, peppers, spring onions, coriander in a
soy & honey glaze, sprinkled with toasted sesame seeds (g,so,se)

Beef bourguignon- pieces of braised beef with button onions,
mushrooms, bacon, thyme and red wine (g,a)

Thai green chicken curry (d)

Moroccan lamb tagine with chickpeas and apricots (sd) \

R
Beef chilli accompanied with salsa, soured cream, guacamole and nachos
(d,9)

Vegetarian Option
Vegetable and coconut curry infused with basil and lemongrass (d)
Vegetable Moussaka (g,d)

Pan fried gnocchi, button mushrooms, leeks and peppers
bound in a basil pesto (g,n,so)

Spinach and feta cheese lasagne (g,d)

Mediterranean vegetable pasta bake (g,d)

(a) alcohol, (ce) celery, (cr) crustacean, (d) dairy, (e) egg, (fi) fish,
(g) gluten, (lu) lupin, (mo) mollusc, (mu) mustard, (n) nuts, (pe) peanuts,
(se) sesame, (so) soyad, (sd) sulphur dioxide, (ve) vegan, (v) vegetarian
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Sides

Steamed new potatoes with herb butter (d)
Roast potatoes
Steamed basmati rice
Herby lemon cous cous (g)

Vegetables
Honey glazed carrots
Buttered green beans and tenderstem broccoli
Mixed seasonal market vegetables
Savoy cabbage, shallots, thyme and grated carrots

Salads
Classic Greek salad of tomatoes, cucumber, red onion and feta
Coleslaw bound in creamy mayonnaise and poppy seeds \
Carrot, chickpea, sultana and almond with an orange dressing .
Potato, caper and spring onion salad

Desserts
Chocolate and orange brownie (g,d,e)
Mix of mini chocolate and blueberry muffins (g,d,e,sd)
Fresh fruit platter
Selection of mini ice cream tubs (d,so)

All of our menus are subject to change due to seasonal availability

(a) alcohol, (ce) celery, (cr) crustacean, (d) dairy, (e) egg, (fi) fish,
(g) gluten, (lu) lupin, (mo) mollusc, (mu) mustard, (n) nuts, (pe) peanuts,

(se) sesame, (so) soya, (sd) sulphur dioxide, (ve) vegan, (v) vegetarian




