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CANAPÉ MENU 
 
Choose a selection of five 
 

�  Sesame chi l l i  prawn cups 

�  Chicken l iver  pate toasts 

�  Smoked salmon and cream cheese pin wheels 

�  Beef f i l let cubes and béarnaise sauce 

�  Chicken Caesar cups 

�  Butterf ly king prawns with lemon mayo 

�  Mini  spr ing rol ls  

�  Smoked duck and poached pear 

�  Feta and sunblushed tomato cups 

�  Mixed crudités and houmous 

�  Pork terr ine and chutney 

�  Prawns in f i lo pastry 

�  Tapenade and basi l  pancake roulades 

�  Marie rose prawn vol  au vents 

�  Smoked mackerel  and horseradish pate toasts 

�  Chicken satay broquettes 

�  Mini  potato skins with smoked haddock and leek 

�  Coriander f lat bread and mango mayo 

�  Norfolk white lady and cranberry tartlets 

�  Mixed cocktai l  ol ives 

�  Vodka marinated cherry tomatoes  

 

6.50 per person 

TRADITIONAL FINGER BUFFET 
 
Pork pies 

Sausage rol ls  

Var ious quiche 

Potato wedges 

Mixed f i l led rol ls  

Cheese puffs 

Chicken drumsticks  
(marinated in BBQ, Chinese,  lemon pepper,  chi l l i ,  

gar l ic  or plain)  

Blue cheese and garl ic  mayonnaise dip 

 

8.50 per person 
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INDIAN STYLE BUFFET 
 
Rogan Josh – tomato and onion based curry  
(choose chicken or  pork and heat level)  

Courgette,  aubergine and chickpea curry 

Vegetable samosas 

Braised r ice f inished with fresh herbs 

Mixed vegetable and onion bhaj i  

Naan bread 

Mango chutney 

Cucumber and yoghurt raita 

  
10.50 per person 
 
 

THAI BUFFET 

 

Red Thai chicken curry 

Green Thai  vegetable curry 

Sticky coconut,  spr ing onion,  cor iander and r ice salad 

Sesame chi l l i  prawn Thai s law 

Pork and prawn toasts 

Hot and sour vegetable noodles 

 

10.95 per person 

LUXURY COLD MEATS BUFFET 
 

Medium to rare roast s ir loin of  beef 

Honey and whole grain mustard glazed ham 

Vegetar ian terr ine 

Poached salmon f i l lets 

Hot buttered baby potatoes 

Green salad 

Beetroot,  potato and horseradish salad 

Mature cheddar coleslaw 

 

Served with a selection of  mustards,  cranberry sauce, 

horseradish and marie rose sauce and warm bread 

 

11.95 per person 
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SPANISH STYLE BUFFET 

 

Sweet smoked paprika potatoes 

Mixed marinated ol ives 

Seafood, saffron and chicken pael la 

Baked onion,  potato and pea torti l la 

Tomato, onion and oregano salad 

Almond, sage and streaky bacon bel ly of  pork 

Chorizo and roasted pepper salad 

Lemon and gar l ic baked sardines 

Served with warm bread 

10.50 per person 

 

TEX-MEX BUFFET 

 

Bbq spare r ibs 
Baby back r ibs s low cooked in a hickory bbq sauce 
 
Spicy chicken wings 
Chicken wings cooked in a spicy coating 
 
Potato wedges 
Southern fr ied potato wedges 
 
Corn on the cob 
Tender pieces of  corn cooked on the cob and 
smothered in butter  
 
Refr ied beans and nachos 
Mixed beans cooked with onions,  tomato and Cajun 
spices served with cr isp torti l la chips 
 
Ranch salad 
Crunchy str ips of  red and white cabbage, carrot,  
cr ispy bacon, croutons and sour mayonnaise 
 
 
9.50 per person 
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HOT BUFFET 

Choose from the select ion below 

 

Thai  curry (vegetable or  meat)  

Indian curry (vegetable or  meat)  

Chicken and mushroom fr icassee 

Beef bourguignon 

Sausages and onions  

Lasagne (vegetable or  meat)  

Game stew 

Vegetable ragoût 

Chicken chasseur 

Carvery style meats 

 

Al l  served with appropriate accompaniments 

 

Choice of three dishes for £12.50 

 
 
 

PUDDING SELECTION 
 
HOT PUDDINGS –  4.00 per person 
 
Homemade fruit  crumble –  apple and c innamon, 
rhubarb and ginger or  blackberry 
Banana and chocolate pudding 
 
Served with cream or custard 
 
COLD PUDDINGS –  4.00 per person 
 
Homemade cheesecakes 
Homemade chocolate brownies 
Fresh fruit  salad 
Tiramisu 
Prof iteroles and chocolate sauce 
Tarte au c itron 
Chocolate fudge cake 
 
Served with cream or custard 
 
CHEESE AND BISCUITS -  5.50 per person 
 
 
 
 
 
 
 
 
 

We hope our buffet selection offers something for everyone, 
but if you have a particular request, please call and 

we will do our best to accommodate you. 
 


