EVENING

DINING

Finger Buffet

~ A selection of freshly made tortilla wraps ~
~ Warm tomato and mozzarella tart ~
~ BBQ chicken wings ~
Chipotle mayonnaise
~ Crispy salt and pepper squid ~
Garlic aioli

~ Mini cheeseburger sliders ~
Sesame seeded bun

~ Roasted vegetable and halloumi kebabs ~

Sweet chilli sauce

~ Minifish and chips ~
Tartar sauce

~ Red onion bhajis ~
Mango chutney

~ Chef’s selection of mini desserts ~




EVENING

DINING

Fork Buffet (page 1)

Choose 1 meat, 1 fish, 1 vegetarian, 2 side, 3 salads and 2 desserts

Meat Fish
~ Chicken kesla curry ~ ~ Teriyaki salmon ~
Pickled vegetables
~ Grilled porkloin ~
Forest mushroom sauce ~ Smoked fish tagliatelle ~
~ Beefand red wine pie ~ - Herb cream sauce ~
Button onions and mushrooms Tiger prawn and mussel paella
Vegetarian Sides
~ Wild mushroom risotto ~ ~ Garlic and rosemary roasted new potatoes ~
Sl IR ~ Steamed fragrant rice ~
~ Buttered penne ~ ~ Buttered seasonable vegetables ~

Roasted tomatoes, arabiatta sauce
~ Roasted root vegetables ~
~ Harissa and lemon roasted vegetable cous cous ~
~ Steamed new potatoes, lemon and dill butter ~

~ Seasoned potato wedges ~




EVENING

DINING

Fork Buffet (page 2)

Choose 1 meat, 1 fish, 1 vegetarian, 2 side, 3 salads and 2 desserts

Salads Desserts
~ Balsamic beetroot and shallot salad ~ ~ Raspberry bavarois ~
~ Elvetham chopped salad ~ Vanilla mascarpone
Lettuce, tomato, red onion and celery ~ Lemonmer‘ingue pie~
~ Superfood salad ~ Citrus and basil salsa
Broccoli artichokes, peas and toasted seeds ~ Apple tarte tartin ~

~ Fragrant rice salad ~ Salted caramel

Toasted pine nuts and salads ~ Tiramisu ~

~ Thaistyle coleslaw ~ Coffee creme anglaise
~ Potato salad ~

Spring onions, honey and mustard dressing

~ Caesarsalad ~
Grana Padano, toasted croutons

~ Heritage tomato salad with torn basil ~




