
(minimum of 30 people) 
A selection of 2 hot mains, 2 hot sides & 2 Salads
A selection of 3 hot mains, 3 hot sides & 3 Salads 

 

Buffet Menu 
Buffet 

Garlic Roasted Potatoes
Vegetable Fried Rice
Sour Cream Mashed Potato
Balsamic Roasted Vegetables
Honey Glazed Root Vegetables 

(available as additional options to the buffet, each platter caters to 20 people)
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Charcuterie Board  
Cheeseboard 

Shaved Fennel, Radish & Orange Salad
Roasted Parsnip & Apple Salad
Chickpea & Pomegranate
Farfalle & Lemon Pesto, Walnuts, Olives
Selection of Dressings & Breads 

Traditional Lamb Stew
Salmon Darne in Lemon & Dill Sauce
Chicken Massaman Curry
Cod & Salmon Bake with Herb & Cheese Crust
Chicken Cacciatore with Caramelized Onion, Mushroom & Tomato
Teriyaki Beef Stir-Fry
Vegan Panang Curry with Tofu & Cashew 

Salads 

 

Hot Sides 

Hot dishes 

Sharing Platters 
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