Fork Food

1. Hot Fork Buffet Minimum of 12 People

Chicken Korma served with Steamed Rice
Plain Nan Bread & Poppadom

Minted Onions & Lime Pickle

Vegetable Samosa & Mint Dip

Mixed Leaf Salad

Chocolate & Hazelnut Meringue Roulade

2. Carved Buffet Minimum of 20 People

Beef Bourguignon served with Mushroom Ebly Wheat
Dressed Salmon, Wild Mushroom Tartlets

Hot Salad Potatoes, Mixed Leaf Salad

Assorted Salad Selection, Continental Bread Platter

Baked Cheesecake topped with Fruit Compote

3. International Hot Fork Buffet Menu Minimum of 20 People

Chicken Korma

Steamed Rice, Poppadom & Mini Naan
American Jerked Lamb

Rice ‘n’ Peas & Fried Dumplings

Stir Fried Vegetables in Black Bean Sauce
Sesame Noodles & Prawn Crackers

Fresh Crusty Bread & Butter

Warm New Potatoes & Herb Butter

Mixed Leaf Salad, Pineapple Coleslaw
Tomato & Black Olive Pasta

Fresh Fruit Fountain, Strawberry & Champagne Roulade



4. Indian Hot Fork Buffet Menu Minimum of 20 People

Chicken Dansak Lamb Rogan Josh

Vegetables & Paneer Takari

Steamed Rice, Poppadom & Mini Naan

Onion Bhaji Mini Vegetable Samosa Vegetable Pakora
Mixed Leaf Salad, Pineapple Coleslaw

Tomato & Black Olive Pasta

Fresh Fruit Salad, Chocolate Fudge Cake

5. Chinese Hot Fork Buffet Menu Minimum of 20 People

Chicken Seared Pepper & Black Bean Sauce

Beef Szechuan

Stir Fried Vegetables in Beijing Five Spices

Steamed Rice, Sesame Noodles & Prawn Crackers

Onion Bhaji, Mini Vegetable Samosa, Vegetable Pakora

Mixed Leaf Salad, Pineapple Coleslaw, Tomato & Black Olive Pasta

Fresh Fruit Salad, Mandarin Cheesecake

6. European Hot Fork Buffet Menu, Minimum of 20 People

Lancashire Hotpot

Julienne of Pork in a Wild Mushroom Sauce

Mediterranean Roast Vegetable Lasagne

Steamed Wild Rice, Minted New Potatoes

Continental Bread Selection

Mixed Leaf Salad, Pineapple Coleslaw, Tomato & Black Olive Pasta

Fresh Fruit Salad
White Chocolate & Raspberry Roulade



7. Dressed Salmon

A delicately poached whole salmon dressed in aspic & served with a dill &
cucumber dressing

Crown of Turkey

A roasted crown of turkey served with a lightly spiced ginger & fresh
cranberry sauce

Sirloin of Beef

A rare roast loin of beef served with horseradish tomatoes
Mediterranean Roast Vegetable Tarts

Freshly roasted Mediterranean vegetables cooked in olive oil, garlic & a
blend of herbs baked in a savoury egg custard

Dressed Summer Leaves, Minted New Potatoes

Pineapple Coleslaw with Roasted Pine Kernels

Ebly & Mushroom Salad, Pasta & Black Olive Salad

Summer Fruits Tart or Peach & Champagne Tart
Served with a pool of mango, raspberry & blackcurrant caulis

Selection of Fine English Cheese
Served with butter & crisp bread slices



