HOT BUFFET MENUS



HOT BUFFET

MAINS

Slow cooked Chunky Beef Chilli
with Steamed Rice (gf)

Cumberland Sausage
with a Rich Onion Gravy & Mash

Thai Green Chicken Curry
with Sticky Rice (gf)

Lamb
with Red Wine & Rosemary Sauce

Chicken and Chorizo Lasagne
with Mixed Salad (gf)

Thai Chicken Massaman Curry
with Sticky Rice (gf)

Warm Scottish Salmon, Red Onion and Dill Tart
with Rocket and Watercress & Potato Salad

Slowly braised Lamb Shoulder
with Bubble and Squeak Mash (gf)

Slow cooked Beef Steak
with Parsley Mash Potato & Root Vegetable Jus (gf)

Chicken in a Tarragon Cream Sauce
with New Potatos (gf)

Confit of Duck leg
with Sweet Potato Fondant and a Cointreau Stock Sauce (gf)

Slow cooked Beef in Guinness
with Mushrooms in Puff Pastry with Mash

Chicken, Leek and Ham Pie
with Puff Pastry Top

Cod
with a Risotto Verdi and Balsamic Drizzle (gf)

Trout fillet, set on Crab and Spring Onion Mashed Potato
with a Parsley Cream Sauce (gf)

Pork fillet with a Grain Mustard and Mushroom Stock Sauce
with Celeriac Dauphinoise Potatoes (gf)

Poached Salmon on chive Crushed Potatoes
with lemon Butter Sauce (gf)

Chicken wrapped with Strike Bacon and Sage
served with a Shiitake Mushroom Jus & Dauphinoise Potato (gf)

OPTIONS

Choose from:

three mains
three sides

You can mix and match all
our dishes, we just price
accordingly once you have
chosen your menu.




CONTACT

The Team
0151 352 3469
info@cheekychillievents.co.uk

Cheeky Chilli Events Ltd
Unit 1, Fiveways House
Buildwas Road

Neston, Cheshire

CH64 3RU

VEGETARIAN/VEGAN MAINS

Butternut Squash
Sweet Potato, Spinach and Cashew Nut Curry
with Basmati Rice

Chickpea, Cauliflower and Sweet Potato Curry
with Coriander Rice

Butternut Squash
Toasted Pine Kernel
and Baby Spinach Tagliatelle

Mixed Vegetable Lasagne
with Mixed Salad

Vegetable Chilli
with Steamed Rice

Sweet Potato and Black Bean Chilli
with Coconut Rice and Guacamole

Vegetable Pulao a Mushroom Curry
with Sticky Rice
and Dried Cranberries

Creamy Leek and Mushroom Pie
with Mash Potato

Portobello Lentil Shepherd’s Pie

SIDE DISHES

Cauliflower Cheese
Long stem Broccoli Au Gratin

Fine Beans
with Red Pepper & Toast Almonds

Crushed Butternut Squash

Roasted Parsnip
with Honey

Cream Leeks
Red Cabbage
Loaded Nachos
Garlic Mushrooms
Cream of Spinach
Seasonal Vegetables

Stir Fry Vegetable




DESSERTS

Salted Caramel Banoffee Tart
with Banana Cream

Eton Mess Fresh Berries (vg)(gf)

Apple Crumble
with Custard

Lemon Tart
with Clotted Cream

Chocolate Fudge Cake
with Pouring Cream

Chocolate Salted Caramelised Biscuit Cheesecake
with Fruit Compote (vg)(gf)

Vanilla Cheesecake

Sticky Toffee Pudding
with Toffee Sauce (vg)
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