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COLD BUFFET

Savoury Cheesecake (v)
Beef Crostini
Mango and Chilli Sticky Chicken Wings
Antipasto Skewers
Chorizo, Jalapeno and Corn Bread Muffins
Savoury Scones with Brie and Tomato Jam (v)
Cured Meats
Smoked Chicken
Traditional Bruschetta
Frittata -

Chicken, Bacon, Cheese and Onion
Beetroot and Chickpea Bites (vg)
Falafel (vg)

Savoury Croissants (v)
Traditional Ploughman’s Board
Charcuterie Cups
Leek and Three Cheese Tarts (v)
Salmon, Potato, Radish
with Garlic Créme Fraiche
Fresh Breads
Cheshire Cheese Brulee
with Pickled Onion & Tomato Relish with Twisted
Rosemery Bread
Sandwiches
(See our Sandwich selection)

Potted

Crab Meat
Smoked Chicken
King Prawn Cocktail
Potted Ham Hock
Crayfish

Sausage Rolls or Pies

Chorizo
Pulled Pork and Apple
Spinach, Blue Cheese and Apricot
Feta with Chilli and Sage
Lamb and Mint
Pork Pie
Caramelised Onion and Beef

***can be made gluten free

OPTIONS

Drop off service

e Choice Of 6 items
e Choice of 8 ltems




COLD BUFFET

OPTIONS

Sandwich Filling Options
Any of the below served on white, wholemeal
or granary sliced bread

Wensleydale & Pickle You choose
Mature Cheddar Cheese ¢ Four sandwich fillings from
& Red onion (v) our selection
Egg Mayonnaise & Cress (V)

Cream Cheese and Cucumber
Roasted Vegetables and Feta Cheese (v)
Hand carved Ham Salad
Coronation Chicken
Smoked Chicken and Sweet Cure Bacon
Bacon, Lettuce & Tomato
Bacon, Brie & Cranberry
Roast Beef and Horseradish
Beef & Onion
Cheshire Turkey
with stuffing and Cranberry
Pulled Pork and Apple Sauce
Scottish Smoked Salmon and Cream Cheese
Fresh Salmon, Dill, Cream Cheese
& Cucumber
Tuna Mayonnaise with Sweetcorn, Bell Pepper,
and Red Onion
Tuna Mayonnaise and Spring Onion
Italian Sandwich
Club Sandwich
Caprease Tomato & Mozzarella
with Roasted Garlic, Basil Aioli (v)
Pastrami with Mustard Pickle
Wraps
Roasted Garden Vegetables French Goats
Cheese Wrap (v)

Chicken Caesar Salad Wrap
Falafel, Hummus, Pickled Red Pepper, Chickpea
and Dressing (vg)

Chicken Tikka with Mango Chutney, Rati, and
Crispy Onion

***can be made gluten free



COLD BUFFET

Salads
Orzo Salad
with Sun-Blushed Tomatos
Parmesan, Fresh Basil, Garlic,
and Virgin Olive Oil
Feta Stuffed with Sweet Pepper Jus (v)
Green Bean, Pea, Baby Spinach
and Garden Mint and Edamame Salad with a
Summer Green Herb Dressing (V)
Caesar Salad
Feta, Lemon, and Mint Couscous (v)

Traditional Greek Salad (v)

Bang Bang Chicken Noddle Salad
Rocket, Radicchio, Gorgonzola, Honey Salad
with Pomegranate Dressing (v)
Patatas Bravas and Chorizo Salad
Pad Thai Salad
Moroccan Cauliflower, Pomegranate Salad
with Tahini Dressing (v)

Super Salad
Quinoa, Pumpkin Seed, Broccoli, Sweet Potato,
Spinach and Citrus Dressing (V)
Chickpea & Vine Ripe Tomato
with Crunchy Onion, and Flat Leaf Parsley Salad
(v) (vg)

Cheeky Chilli Mexican Salad
Rice, Pinto Beans, Chilli, Tomato, Cumin and Fresh
Coriander (v) (Vg)

Tomato, Red Onion and Torn Basil Salad (v)
(Vg)

Chargrilled Jerk Butternut Squash
with Spring Onion & Pineapple Caribbean Pasta
Salad (v)

Chopped Turkish Salad
with Parsley, Mint, Coriander and Lemon (V)
Mozzarella, Beef Tomato and Basil Salad
with Balsamic Dressing (v)

Goats Cheese Salad
with Balsamic Dressing (v)
Beetroot, Goats Cheese & Toasted Pine Nuts (v)
Traditional Potato Salad (v)

Red Cabbage Crunchy Coleslaw (vg) (vg)

***can be made gluten free




COLD BUFFET

Cold Mini Desserts

Chocolate Brownie
Pavlova, Cream and Berries
Lemon Meringue

Carrot Cake Pots with Cream Cheese and
Chocolate Soil

Lemon Panna Cotta with Cherry and Ginger
Orange Posset

Chocolate and Salted Caramel Pot with
Marshmallow Top

Tiramisu
Macarons

Cake Pops (Additional Cost)
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***can be made gluten free
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OPTIONS

Drop off service for desserts

e Choice of 2 items
¢ Choice of 4 ltems




