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CREATIVE CATERING & CAKES FOR ANY OCCASION

Speeial Oceasion Buffet
Clegant canapés £4.00 gxira

Buffet adorned with carved vegetables
Plgasg s¢lgct two main dishegs from the following list:-
Wholg poached fresh salmon served with dill & lgmon magonnaise
Sueculent Ring Prawns, smoked salmon & quails ¢ggs
Chicken Cagsar salad with Parmgsan shavings & nchovigs
Thai chicken in a limg, ginger & lgmongrass with frgsh coriander
€xtra matureg roast beef accompanigd by horsgradish ergme
Hongy baked York ham flavoured with cloves sgrved with mustard
Chosg ong from thg following list:~
Prawn, ricg noodlg & avocado salad with coconut dregssing
Selgetion of vegetarian tarts- ¢g broceoli stilton & walnut
Mediterrangan vegetablg filo baskets with frgsh herbs
Sgrrano ham, olive, feta & rocket platter

The buffet includes 4 salads from the following:-
Canngllini bean & roast squash salad with basil drgssing
Herb Cous cous salad with peppers & pesto
Traditional colgslaw with a hint of onion
Peach, prosciutto & mozzarella salad
Hsparagus, walnut & goats cheggse salad
Tabboulgh and fegnnel salad drgssed with lgmon & olive oil
legttueg, chicory & apple salad with poppyseed drgssing
Marinated New Potatogs with olive oil, lemon & mint- served hot or cold
Tomato & red onion in a balsamic drgssing with fregsh basil
Spieed Mediterrangan vegetablegs with lemony bulghar wheat
Mixed Igaves with ciabatta croutons & Parmesan shavings
Puy lentil salad with soy beans, sugar snaps & broecoli
Carrot & coriander salad with orangg sgsame dregssing
@rgen bean, chickpea & feta salad
Potatogs coated with horsegradish ergme fraiche & chives

Our choicg of dregssings, sglgction of artisan baked brgads sat in rustic baskets.

Choosg two home-madg dgsserts
Park ehocolateg roulade dusted with icing sugar
Presh strawberrigs & ecream sat in a pink chiffon meringug (sgasonal)
Raspberry moussg torte
Coconut pavlova with gxotic fruits and mango sauce
Raspberry and fImeretto biscuit triflg
Banoffee chegsecake garnished with grated chocolate
Tangy lsgmon souffle with ladigs fingers
Orange & cardamom tart with ginger cream
Orangge charlotte topped with mandarin jelly




laygered summer pudding set in raspberry jelly

Price per person £20.00
Includes delivery & collgetion, high quality whitg erockery,, cutlegry, paper napkins, setting out the buffet and
washing up.




