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PREMIUM BUFFET - rork urrer

HOT DISHES

Beef medallions in a horseradish and juniper jus

Red Thai chicken curry served with mini
poppadoms and mango chutney

Wild mushroom ravioli with shaved Parmesan
and toasted pine kernals (v)

Minted baby new potatoes (v)

Basmati rice (v)

SALADS

Greek salad (v)
New potato and soft herb salad (v)
Rustic coleslaw (v)

Thai noodle salad (v)

PASTRY DISHES

Roasted Mediterranean vegetable quiche (v)

Individual pork pies served with festive pickles

COLD DISHES

Selection of vegetable crudités served with
houmous and tzatziki (v)

Kardoula stuffed peppers (v)
Mediterranean olives (v)

A selection of rustic breads (v)

Beechwood smoked ham with sweet pickle

Hand carved crown of turkey served with
cranberry sauce

Chicken goujons with a garlic mayonnaise
Tempura battered king prawns with a sweet

chilli dip

SWEET THINGS

Mini chocolate éclairs

Selection of mini muffins

(v) = non meat dishes
Some dishes may contain nuts
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