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SAMPLE MENU

Bufttets

Impressive platters to tame even the hungriest crowd, from simple finger buffets to generous fork

buffets.

o1 Finger Buffet

Sandwich platter, choose four

Ham & Wholegrain Mustard

Smoked Salmon & Lemon Mayonnaise
Mature Cheddar & Tomato Chutney @
Hummus & Tomato )

Free Range Egg & Watercress @
Roast Beef & Horseradish

Prawn & Chilli Mayo

Served with

Quiche selection, mini chicken & leek pies, mango & brie filo
parcels, chicken tikka skewers with mint yoghurt dip, and
homemade sausage rolls

0z Desserts

Add a dessert selection to any buffet

New York Cheesecake
Classic creamy vanilla

Alabama Fudge Cake
Rich chocolate fudge sponge with cream

Banoffee Pie
Banana, caramel cream & chocolate

Sticky Toffee Pudding
Butterscotch sauce & cream

V vegetarian - VG vegan. Every menu is tailored to your event. Please tell us about
any allergies or dietary requirements when you book.

o2 Light Fork Buffet

Duck Ballantine Crostini

Relish

Tomato, Red Onion & Basil Focaccia )
Goats Cheese & Red Onion Tartlets €D
Mediterranean Vegetable Terrine
Garlic & Herb King Prawns

Honey Glazed Ham
Piccalilli
Artisan Bread Selection

Salads
Pasta salad, leaf salad, hummus & crudités

Lemon Meringue Pie
Zesty lemon filling, generous meringue

Vegan Harvest Cake
Spiced apple, carrot & pistachio, lime
frosting
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