Finger Buffet — Menu 1
Included in delegate rate

Example Alternative
Menu 2 - Finger Buffet
£2.50 additional pp

Egg mayonnaise & cress cocktail rolls
Low fat hummus & carrot in flour tortilla wraps
Mature cheddar & salad sandwiches in wholemeal bread
Homemade pizza with passata, caramelised onions,
sun-dried tomato, fresh basil, olives, mozzarella &
freshly grated parmesan cheese
Tuna mayonnaise, salad baguettes
Fresh salmon, cucumber & dill créme fraiche ciabattas
Chicken, grapes & low fat créme fraiche in
flour tortilla wraps with mixed leaves
Bacon, lettuce & tomato baguettes
Home roasted gammon in cocktail rolls with salad leaves
& mustard dressing
Homemade pork sausage rolls
Selection of freshly baked cakes garnished with
strawberries
Seasonal fruit kebabs

Ciabatta filled with hummus, pesto, roasted red pepper &
mozzarella & baked until crisp
Selection of mini bhajis, samosas & vegetable spring
rolls
Egg mayonnaise & cress cocktail rolls
Cheddar & homemade onion marmalade sandwiches
Oyster & chestnut mushrooms in a creamy sauce with
wholegrain mustard en croute, topped with parmesan
Cajun style prawns in flour tortillas with leaves
Freshly poached salmon in a light dill dressing in
wholemeal rolls
Pitta pockets filled with coronation chicken
Smoked bacon & brie baguettes
Crisp chicken goujons with a BBQ dip
Cajun chicken in a light créme fraiche in flour tortillas
Homemade sausage turnovers
Selection of freshly baked cakes garnished with
strawberries
Seasonal fruit kebabs

Example Menu 3 - Finger Buffet
£5.00 additional pp

Example Menu 4 - Cold Fork Buffet
£10 additional pp

Roasted red pepper, feta cheese & olive pitta pockets
Stilton & walnut on ciabatta with leaves
Vegetable chilli chimechangas & sour cream
Selection of homemade dips & chunks of fresh
vegetables
Hoi style vegetables wrapped in pancakes
Ratatouille with fresh basil in a
puff pastry case topped with a herby crust
Pitta pockets filled with fruity rice & tuna
Cajun salmon & zesty creme fraiche wraps
Chunky prawn mayonnaise sandwiches & salad leaves
Pastrami, salami, mozzarella & beef tomato on ciabatta
Chicken tikka on skewers with fresh coriander
Smoked bacon & avocado cocktail rolls
Chicken & bacon baguettes with leaves
Homemade pork sausage & onion wraps
Selection of freshly baked cakes garnished with
strawberries
Seasonal fruit kebabs

Homemade stilton & caramelised onion tart
Thai style vegetables in flour tortillas (contains coconut
milk & fresh coriander)
Celery filled with garlic & herb cream cheese
Mini cheese scones topped with guacamole & olives
Asian selection: pakoras, samosas, bhajis, spring rolls
Cous cous with apricots, mixed beans, avocado, juice of
lime & coriander
Mediterranean style salad (mixed leaves, beef tomatoes,
red onion, roasted red pepper, mozzarella, olives &
pesto dressing)
Pitta pockets filled with prawns, apple & celery
Thai style salmon in a puff pastry
Flour tortillas filled with hoi sin sauce, crispy duck &
stir-fried vegetables
Homemade chicken paté served on French bread
Breaded chicken goujons with BBQ dip
Chicken tikka kebabs
Smoked bacon & brie baguettes
Seasonal fruit kebabs
Pavlova topped with whipped cream & seasonal fruit
OR//
Squidgy chocolate log OR//
Banoffee Pie (biscuit base, caramel, bananas & cream)




Healthy Buffet Menu
£2.50 additional pp

Canapés Menu
Starts from £2.50 additional pp

We will not use any butter on the breads, all mayonnaise
& creme fraiche will be low fat
Low fat houmous & roasted red pepper with mixed
leaves on wholemeal bread
Egg mayonnaise & watercress rolls
Ciabatta filled with roasted vegetables & I/f guacamole
Cous cous salad with chilli beans, apricots, coriander &
caramelised onion
Penne pasta salad with fresh spinach, pesto, pine nuts &
garlic tomatoes
Tuna & fruity rice pitta pockets
Prawn salsa wraps
Chicken tikka skewers made with I/f yoghurt & coriander
Chicken, creme fraiche & grape wraps
Home cooked ham salad sandwiches on wholemeal
bread
Choose from - fresh fruit platter OR seasonal fruit
kebabs OR melon boats

Sliced toasted French bread topped with dill creme
fraiche, twists of smoked salmon & prawns
Pissaladiere (short crust pastry base, passata, basil,
oregano, caramelised onions, olives, anchovies & freshly
grated parmesan)

Blinis topped with tuna, cream cheese,
anchovy & kalamata olive tappernade
Mini chicken tikkas with red pepper, onion & coriander
Spicy cajun chicken wraps
Parmesan topped sausage rolls
Sliced, toasted ciabatta topped with rare roast
topside beef & onion marmalade
Mini Asian selection of onion bhajis,
vegetable spring rolls & vegetable samosas
Hummus & carrot, baked flour tortilla wraps
Baby cheese scones topped with guacamole
& roasted red peppers
Homemade pizza bites

Breakfast Menu
Can be included in delegate rate as
alternative to lunch (or £8.50 pp in
addition) but not available before 9am

Organic Buffet Menu
£7.50 additional pp

Fresh orange juice, apple juice & grapefruit juice
Sultana scones, butter croissants, petit pain, muffins,
Danish pastries (all of which are baked fresh in the
morning)

Selection of preserves, butter & low fat spread
Cheese scones, French bread, brie & a selection of cold
meats
Homemade sausage turnovers topped with cheddar
Seasonal fruit platter or kebabs

Where possible we will use organic ingredients
Organic chicken tikka with fresh coriander on skewers
Prunes double wrapped in Lincolnshire sausage meat &
bacon & rolled in parmesan
Flour tortilla wraps filled with chicken & grape in low fat
creme fraiche
Cocktail rolls filled with home roasted ham & salad
Rare roast Derbyshire beef sat on toasted ciabatta with
caramelised onions
Fresh organic salmon goujons with tartare sauce
Blinis topped with créme fraiche, organic smoked
salmon & dill
Organic smoked trout pate on toasted ciabatta
Organic roasted vegetable tart with local cheeses
Organic free range egg mayonnaise & watercress rolls
Organic houmous & chilli bean cous cous in a tortilla
wrap
Stilton & mushroom open baked ciabattas
Homemade cake selection
Seasonal fruit kebabs




