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C A R V E D  B U F F E T F I N G E R  B U F F E T

S A M P L E  E V E N I N G  B U F F E T  M E N U

Design your own six, seven or eight item buffet
French bread sandwiches (assorted fillings)

Peking duck spring rolls

Mini chicken and bacon pies

Mini pork pies

Cajun chicken pieces

Smoked BBQ & honey chicken bites

Chinese spice chicken goujons

Mini croque monsieur

Homemade sausage rolls

Mini Jack Daniels BBQ spare ribs

Honey glazed cocktail sausages

Tempura battered king prawns

Salmon & cream cheese roulades

Brie & cranberry parcels

Feta & tarragon risotto balls

Cracked black pepper potato skins

Hot cheesy nachos & dips

Haloumi cheese skewers

Mini vegetable samosas

For wedding receptions that have had a wedding breakfast, it is our professional opinion that you should cater for 75% 
of your total number of guests.

For evening receptions alone, 100% of your total number of guests must be catered for.

A LT E R N AT I V E  E V E N I N G  O P T I O N

Unlimited bacon and sausage rolls served with ketchup and brown sauce

100% of your total numbers of evening guests must be catered for.

Offers a more informal and relaxed style of service. If you would like to suggest 

different dishes the chef is more than happy to accommodate.

For a minimum of 60 people – maximum 100

 Cold roast sirloin of beef

Cold roast Norfolk turkey

Home cooked gammon ham

Fresh cold poached salmon

Fillet of cod on stir-fried vegetables

Homemade vegetable lasagne

Beef bourguignon & long grain rice

Mild chicken curry & long grain rice

All served with hot new potatoes and a selection of exotic salads

Choice of two desserts

Coffee or tea with petit fours
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