
F O R K  B U F F E T
M E N U S

P l e a s e  s e l e c t  o n e  m a i n  a n d  o n e  d e s s e r t

Baked Lamb Moussaka,  Garl i c  Bread,  Chips  & Salad

Braised  Bee f  & Ale  Stew with  Mushrooms,  Onions  & Bacon,  Herb
Dumpl ings ,  Creamed Mashed Potato

Spiced  Shoulder  o f  Lamb Tagine ,  Savoury Cous  Cous

Pan Fr ied  Salmon Fi l l e t ,   Creamed Mushroom & Tarragon Velouté  Sauce ,
Pars ley  New Potatoes

Sauté  Str ips  o f  Bee f  Stroganof f ,  Brai sed  Rice

Butter  Roasted  Chicken Breast ,  Cranberry Stuf f ing ,  Red Wine ,  Thyme,
Shal lot  Gravy.  Roasted  Potatoes

Honey Glazed Roast  Loin o f  Pork ,  Caramel i sed  Apple  Bread Stuf f ing ,  Cider
& Grain Mustard Sauce .  Jacket  Potato

Soft  Herb & Green Seasonal  Vegetable  Risot to ,  Glazed with  Br ie ,  Rocket
Leaf  Salad

Mushroom & Spinach Ravio l i ,  Sweet  Red Pepper  Coul i s ,  Grated Parmesan
Cheese

Raspberry Meringue  Roulade  with  Mango Coul i s

Large  Chocolate  Prof i tero le  with  Whipped Vani l la  Cream & Chocolate
Sauce

St icky Tof fee  Pudding  with  Sal ted  Tof fee  Sauce

Baked Vani l la  Cheesecake ,  Red Berry Compote

Orange  Br ioche  & Butter  Pudding  with  Vani l la  Custard
 

£35 .00 per  person


