Finger Buffet A

A selection of Freshly Cut Sandwiches made from
various types of Bread with Delicions Fillings
Ginger & Hoisin Chicken Drummettes
Assorted Freshly Baked Quiche
Cream Cheese &

Smoked Salmon Profiteroles
Spinach, Red Pepper & Ham Wraps
Witd Mushroom, Garlic & Thyme Bouchees
Celery Barguettes with Stilton & Walnuts
Mini Orange Muffins with
Smoked Turkey & Cranberry Saunce
Chefs homemade carrot cake or
Milk chocolate fudge cake
Tea & Coffee

Finger Buffet B

A selection of Freshly Cut Sandwiches made from various
types of Bread with Delicions Fillings
Vegetable Spring Rolls
Assorted Freshly Baked Quiche
Mini Pork Pies
Barbequed Chicken Drumsticks
Assorted Filled Vol an Vents
Cocktail Sansage Rolls
Vegetarian Samosas
Milk Chocolate Fudge Cake or
Chefs Homemade Carrot Cake
Tea & Coffee

STARTERS
Fanned Honeydew Melon with a Citrus Salad
Melon & Parma Ham served with Mixed 1 eaves
Do of Smoked Mackerel served with Limed Horseradish
Selection of Mixed Hors d’oenvre
Trio of Savoury Tartlets Nesting on a Tossed Leaf Salad
Flatcap Mushroom Topped with Stilton & Smoked Bacon
Spinach, Smoked Trout & Herbed Cream Roulade
Thai Style Prawn Salad
Selection of Homemade Soups

(Cream of Parsnip, Carrot & Coriander, Creanm of Tomato & Basil,
Cream of Mushroom, Chilled Chilli & Cucumber Bisque)



MAIN COURSES

Pan Fried Supreme of Chicken

Alexcandra - Accompanied by a Tomato, Basil
& Red Onion Provencale

Albert - Served with a Red Wine & Wild Mushroom

Sauce

Gatton Park Style - Stuffed with Smoked Bacon & Avocado
with Mozzarella & Parmesan Sauce

Colman Style - Glazed with a Mustard & Honey Jus

Roast Beef & Yorkshire Pudding
Seared Pork Steak on a Bed of Mediterranean 1 egetables
Breast of Duck with a Plum & Cassis Reduction
Poached Fillet of Salmon with a Fresh Dill Lemon Sance

Roasted Crown of Lamb served with a Redcurrant
& Rosemary Demi-Glace

Pan Fried Turkey Escalope with Chestnut & Cranberry Sauce

Served with a Selection of Fresh Seasonal 1V egetables
& Potatoes

DESSERTS

Homemade Apple Pie with Fresh Cream &
Garnished with Apple Crisps

Fresh Lemon & Orange Cheesecake served
with a Ripe Mango Conlis

Fresh Cream Profiteroles with a Chocolate & Brandy Sauce
Individual Summer Pudding served with Créme Fraiche
Winter Pudding served with Créme Fraiche
Tropical Fresh Fruit Pavlova
Rich Chocolate Bavarois

A Selection of English & Continental Cheese
with Biscuits, Celery & Grapes



