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HOT BUFFET

MINIMUM 50 PEOPLE

BEEF BOURGUIGNON *
SLOW COOKED BEEF WITH SMOKED BACON, SHALLOTS AND A RICH RED WINE SAUCE
CRISPY SWEET CHILLI BEEF *
SHREDDED BEEF WITH A CRISPY COATING, ONIONS, PEPPERS AND SWEET CHILLI SAUCE
BEEF IN BLACK BEAN SAUCE *
STRIPS OF BEEF, STIR FRIED WITH VEGETABLES AND SERVED IN A BLACK BEAN SAUCE
PULLED BEEF BRISKET CHILLI *
SLOWLY COOKED BEEF BRISKET, PULLED AND SERVED IN A CHILLI CON CARNE SAUCE
STICKY LEMON CHICKEN THIGHS
CHICKEN THIGHS MARINATED IN LEMON, HERBS AND MARMALADE
CHICKEN THIGH WITH A ROSEMARY AND ROASTED GARLIC CREAM
CHARGRILLED CHICKEN THIGHS SERVED WITH A ROASTED GARLIC AND ROSEMARY SAUCE
SPANISH STYLE CHICKEN *
CHICKEN PIECES, BRAISED IN A RICH SMOKED TOMATO AND VEGETABLE SAUCE
CHICKEN CURRY *
CHICKEN PIECES COOKED IN OUR HOMEMADE CURRY SAUCE
CHICKEN IN HONEY AND MUSTARD SAUCE *
CHARGRILLED CHICKEN THIGHS SERVED WITH HONEY AND MUSTARD CREAM SAUCE
PORK AND SAGE MEATBALLS IN RICH TOMATO SAUCE *
SEASONED PORK MINCE AND SAGE MEATBALLS, SAUTEED AND FINISHED WITH A TOMATO SAUCE
SALT AND PEPPER SZECHUAN PORK BELLY STRIP

PORK BELLY STRIPS, SEASONED WITH AND SZECHUAN SALT AND PEPPER RUB, ROASTED AND SERVED WITH
ONIONS AND PEPPERS

PORK AND APPLE CASSEROLE
SLOW COOKED PORK SHOULDER, ROOT VEG AND AN APPLE CREAMY SAUCE
VEGAN MEATLESS BALLS
VEGAN MEATLESS BALLS COOKED IN A RICH TOMATO SAUCE
MUSHROOM STROGANOFF
MUSHROOMS AND HERBS COOKED IN A CREAMY STROGANOFF SAUCE

VEGAN CHILLI CON CARNE

VEGAN MINCE COOKED IN A CHILLI CON CARNE SAUCE

POTATO AND VEG CASSEROLE WITH DUMPLINGS

POTATOES AND ROOT VEGETABLES SLOWLY COOKED IN A VEGETABLE SAUCE AND SERVED WITH DUMPLINGS
QUORN AND VEGETABLE CURRY
PIECES OF QUORN COOKED IN OUR HOMEMADE CURRY SAUCE




PASTA BUTTERED NEW POTATOES
WHOLEMEAL PASTA JACKET POTATOES
BASMATT RICE EGG NOODLES
WHOLEGRAIN RICE

ROASTED CARROTS NAAN BREAD
ROASTED BEETROOT ONION BHAJIS
ROASTED MED VEGETABLE GARLIC BREAD
CORN ON THE COB FOCACCIA BREAD
TENDER STEM BROCCOLI CHEF'S SALAD

STEAMED MIXED VEGETABLES

PLEASE INFORM US OF ANY DIETARY REQUIREMENTS OR ALLERGIES, NO LATER THAN 14 DAYS BEFORE ARRIVAL



