
 
 

 
 
 

— Spring/Summer 2024 — 

Hot Fork Buffet Menu 
 

2 Courses - £34.50+VAT 

Including tea, coffee, cordials & water 

This menu is for a minimum of 20 people 

 

 

 

Any guests with particular dietary requirements can be catered for.  

We are proud members of the Sustainable Restaurant Association. 
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Meat & fish (please select two options) 

Pan fried seabass with olive tapenade new potatoes & spinach  

Breaded smoked haddock & spring onion fish cake with sautéed greens, chive beurre blanc 

Prawn, lobster & pea risotto with lemon oil & pea shoots  

Paprika & garlic bacon chop with mediterranean couscous 

Roasted herb chicken with mediterranean vegetables & quinoa  

Beef fillet with oven roasted Lyonnaise potatoes & wild mushroom cream sauce 

 

Vegetarian/vegan (please select one option) 

Pepper, red onion & olive gnocchi with roasted feta (v) 

Spring green vegetable risotto with salsa verde (ve)  

Katsu tofu with sticky rice, spring onion & coriander (ve)  

 

Inclusive side dishes 

Selection of salads 

New potatoes in parsley oil 

Homemade breads 

Fresh fruit platter 

Dessert* (please select two options) 

Strawberry & lemon curd Swiss roll  

Raspberry mousse with white chocolate crémeux & raspberries  

Warm dulce de leche chocolate brownie  

Paris-Brest with Chantilly cream & caramel sauce 

Sticky toffee pudding with toffee sauce  

 

*Vegetarian/Vegan options available on request 


