
 
 

 
 
                   

      Fork Buffet

   

 
Menu 1  £24.50 
 
  
Prime Meats               Freshest Fish            Vegetarian In You  For That Sweet Tooth  
 
 
 
Confit chicken salad with 
roasted red pepper 
 
 
Poached chicken, broad 
bean, mushroom and 
tarragon ragout 
 
 

 
 
Gravadlax of salmon, honey 
and mustard crème fraiche 
 
 
Seafood pie with basil, 
cheddar mash 
 

 
 
Leek and stilton tart 
 
Potato and lentil curry with 
baby spinach 
 
Caesar salad with focaccia 
croutons 
Tomato and onion salad 
Mixed lettuces and dressings 
Pilaf rice 
Glazed carrots 
 

 
 
Ginger crème brulee 
 
Fresh fruit salad 
 
 
 
 
 
 
 
 
Freshly Brewed tea and 
coffee 
 
 

    
 
 

   

                



 
                
 
                   

      Fork Buffet

   

Menu 2  £27.50 
 
  
Prime Meats              Freshest Fish            Vegetarian In You  For That Sweet Tooth  
 
 
Ham hock terrine with herb 
mayonnaise 
 
 
Braised beef with celeriac 
 
Fennel coleslaw 
Lightly pickled cucumbers 
with dill 
Mixed lettuce and dressings 
 

 
Smoked haddock and tart 
with quail eggs 
 
 
Seared salmon, ratatouille, 
rosemary sauce 
 

 
Roasted vegetables with 
goats cheese and olives with 
pesto 
 
Gratinated gnocchi, tomato, 
basil and mozzarella 
 
Fennel coleslaw 
Lightly pickled cucumbers 
with dill 
Mixed lettuce and dressings 
Roasted new potatoes 
Green beans 
 
 

 
Vanilla pannacotta 
 
Glazed lemon tart 
 
Selection of cheese and 
biscuits 
 
 
 
 
 
 
Freshly Brewed tea and 
coffee 
 

 
                  
                   
 
 
 



 
Fork Buffet 

Menu 3  £30.00 
 
  
Prime Meats              Freshest Fish            Vegetarian In You  For That Sweet Tooth  
 
 
Carpaccio of beef, truffle oil, 
rocket and parmesan 
 
Navarin of lamb, root 
vegetables and rosemary 
 
Steamed carrot and gruyere 
pudding, spicy vegetable 
sauce 
 
 
 
 

 
Assiette of smoked fish, 
creamed horseradish 
 
Seared sea-bream, fennel 
ragout, thyme sauce 
 

 
Tomato, avocado and 
mozzarella with basil 
 
Steamed carrot and gruyere 
pudding, spicy vegetable 
sauce 
 
Penne pasta with olives, 
goats cheese and roasted 
peppers 
New potato salad with 
capers, spring onions and 
chives 
Mixed lettuces and dressings 
 
Dauphinoise potato 
Panache of vegetables in 
season 

 
Glazed exotic fruit, lime 
sabayon 
Warm chocolate fondant 
Baked custard tart with 
vanilla sauce 
 
 
Selection of cheese’s and 
biscuits 
 
 
 
 
Freshly Brewed tea and 
coffee 
 

 
 
 
 
 
       


