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2015 FINGER BUFFET WORKING LUNCH MENU SELECTOR 
All buffet menus are based on a minimum of 10 guests.  

 
MENU 1 

 OPEN SANDWICHES 
Severn and Wye Loch Var Smoked Salmon with Cream Cheese and Chives (G) (D) 

Tuna Salad with Sweet Corn and Cucumber (G) (D) 
Beef Pastrami, Whole Grain Mustard (G) (D) 

Lemon Thyme Chicken, Avocado and Cos Lettuce (G) (D) 
Chargrilled Pepper and Sun Blushed Tomatoes with Hummus (G) (N) (D) 

Arabic Mezze 
 

HOT AND COLD 
Chicken Tikka Puff (G) (N) (D) 

Potato and Roasted Peanuts Cake with Coriander Mint Dip (G) (D) 
Mini Shepherd’s Pie with Parmesan Mash (D) 

 
AFTERS 

Milk Chocolate and Tonka Infused Choux 
Mixed Berry Eton Mess 

Blueberry and Coconut Cake 
 

£42.50 
 

MENU 2 
OPEN SANDWICHES 

Parma Ham, Sundried Tomato and Olive Tapenade (G) (D) 
Hung Yoghurt and Cardamom Marinated Chicken Wrap (G) (D) 

Bacon, Brie and Cranberry (G) (D) 
Severn and Wye Loch Var Salmon Brandad with Sweet Pickled Cucumber (G) (D) 

Free Range Hen’s Egg Mayo and Sun Blushed Tomato (G) (D) 
 

HOT AND COLD 
Mini Kebab with Mint Yogurt Sauce 

Warm Cherry Vine Tomato Tart with Roquefort 
Salmon Fish Cakes with Tartar Sauce  

 
AFTERS 

Dark Chocolate Brownie, Chocolate Cream 
Lemon Tart with Blueberry Meringue 

White Chocolate Mousse, Raspberries and Honey Oats 
 

£47.50 
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MENU3 
OPEN SANDWICHES 

Confit Duck and Hoisin Sauce (G) (D) 
Bacon Lettuce and Tomato (G) (D) 

Lemony Cucumber and Prawn Avocado Wrap (G) (D) 
Thai Chicken Wrap (G) (D) 

Mature Butler’s Secret Cheese with Pickle (G) (D) 
Oriental Chicken, Green Mango and Apple Salad (G) 

 
HOT AND COLD 

Potato and Meat Cakes with Mint Raita (G) 
Warm Middle White Sausage and Bramley Apple Rolls (G) (D) 

Mini Pitta Bread- Filled with Chargrilled Vegetables and Hummus (N) (G) 
 

AFTERS 
Dark Chocolate Brownie, Chocolate Cream 

Assorted Macaroons 
Lemon Drizzle Cake 

Passion Fruit Posset, Mango Compote 
 

£47.50 
 

MENU 4 
OPEN SANDWICHES 

Loch Var Smoked Salmon, Cucumber (G) (D) 
Somerset Brie with Homemade Apple Chutney (G) (D) 

Tandoori Chicken Wrap with Mint Yoghurt (G) (D) 
Roast Sirloin of Beef with Horseradish Cream (G) (D) 
Goat Cheese, Walnut and Roast Pepper (G) (D) (N) 

Cracked Wheat, Walnut and Pomegranate Salad (G) (N) 
 

HOT AND COLD 
Panko Breaded Spiced Braised Lamb Rolls (G) 

Cumbrian Sausage and Creamy Potato Mash (D) 
Wild Mushroom Gnocchi with Stilton and Pine nuts In Bowls (G) (D) (N) 

 
AFTERS 

Mixed Berry Eton Mess 
Blueberry and Coconut Cake 
Banana and Chocolate Tarts 

 
£47.50 

 

 

 

(V) Vegetarian (D) Dairy (N) May contain nuts (G) Contains gluten 
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