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FORK BUFFET MENU SELECTOR
Please select two items from the following selection:
Slow Braised Steak with Root Vegetables
Pan Fried Fish Cake

Seared Delice of Salmon
With a Red Pepper Marmalade

Char Grilled Breast of Chicken
With a Pesto Cream

Chicken Breast
With Chestnut Mushrooms, Sage and Thyme sauce

Thai Lamb Curry
Served with Pilau Rice

Beef Bourguignon
Served with Peppers and Onions and Pilau Rice

Cumberland Sausages
In a rich caramelised onion gravy

Fish Pie
Selection of fresh fish bound in a seafood sauce with creamed potatoes and chives
Please choose one item from the Vegetarian selection

Brie, Basil and Tomato Tart
With spicy tomato sauce

Char Grilled Marinated Vegetables
Vegetable Moussaka

Braised Aubergine
With sun dried tomato and olive crumble

Vegetarian Sausages
Set on a tomato Provencal sauce

Vegetable Wellington
With tomato and opal basil sauce
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Please choose one item from the Salad Selection
Rocket and Watercress Salad

Tomato and Mozzarella Salad with Red Onion

Please select one item from the vegetables selection
New Potatoes and Fresh Market Vegetables

Creamy Mashed Potato and Fresh Garden Vegetables

Please choose two items from the dessert selection
Apple Crumble and Custard

Fruit Symphony
Selected seasonal fruit served on a berry coulis

Passion Fruit and Orange Charlotte

French Apple Tart
With toffee cream

Chocolate Truffle Torte
With orange confit and vanilla cream

Lemon Tart
With peppered strawberries and clotted cream

£39.95 + VAT



