dohn Hawitt

Fork Buffet Menus
Fork Buffet Menu 1 - 7.00 per head

Brie & Sunblush Tomato Quiche Slices
Vegetable & Cheese Country Bakes
Mixed green leaf salad
Assorted Mini Cocktail Bites
Assorted breads and butter
Dessert

Fork Buffet Menu 2 - 10.00 per head

Chicken skewers with a sweet chilli sauce dressing
Feta, tomato, cucumber and olive salad
Mediterranean salad
Mixed green leaf salad
Pasta Salad with sundried tomatoes & olives in basil pesto
Assorted breads and butter
Dessert

Fork Buffet Menu 3 - 13.00 per head

Selection of (3) Meats Platter: Ham, Turkey, Salami, Minted Lamb or Beef
Beef, onion & pepper kebabs
Couscous salad
Chicken Caesar Salad
Tricolour Salad — Lettuce, Sundried Tomato, Avocado and Mozzarella
Assorted Rustique breads and butter
Dessert

Fork Buffet Menu 4 - 14.00 per head

Poached & Dressed Salmon Platter
Sliced breast of chicken served on green salad with fresh asparagus
Baby new potatoes with fresh mint
Mixed Green salad
Coleslaw
Goat’s Cheese Salad
Assorted breads and butter
Dessert
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Fork Buffet Menu 5 - 15.00 per head

Sliced rump of beef with mustard sauce
Tiger prawns, avocado and seafood sauce served in chicory leaves
A choice of home made quiches
Pasta salad with fresh vegetables
Roasted vegetable salad
Coleslaw
Baby potato and mint salad
Assorted breads and butter
Dessert

Fork Buffet Menu 6 - 15.50 per head

Roast gammon sliced and served with peach coulis
Sliced chicken breast with tarragon and grape sauce
A platter of seafood
(tiger prawns, hot smoked salmon, crab, scallops)
depending on market availability
Hot new potatoes with creme fraiche and chive dressing
Caesar salad
Gazpacho salad
Rice, sweetcorn and pepper salad
Mixed green leaf salad with avocado
Assorted breads and butter
Dessert

Fork Buffet Menu 7 - 18.00 per head

Sliced pork fillet with white wine and mushroom sauce

Lamb cutlet with mint jelly

Chicken and pasta salad with basil dressing

Nicoise salad
(potato, green bean, tomato, egg and olive salad)
Mixed green leaf salad
Bean salad with thyme vinaigrette

Beetroot salad with spring onion and chives

Assorted breads and butter
Dessert
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Fork Buffet Menu 8 - 20.00 per head

Salmon and prawn mousse
Smoked breast of duck with black cherry sauce
Sliced sirloin of beef with stilton sauce
Avocado, radish, watercress and spring onion salad
Potato salad with fresh chives
Tomato mozzarella and fresh basil salad
Baby carrot, sweetcorn and green pepper salad
Assorted breads and butter
Dessert

Fork Buffet Menu 9 - 20.00 per head

Whole poached salmon served with dill hollandaise
Roast sirloin of beef (served in a whole piece) with horseradish sauce
Maple and bourbon glazed gammon with assorted mustards and cranberry sauce
Hot new potatoes with fresh mint

Tomato mozzarella and fresh basil salad

Beetroot, spring onion and chive salad
Celery and red apple salad

Mixed green leaf sald

Assorted breads and butter



