TEER
‘e W

-




CHRISTMAS BUFFET MENU

BUFFET - 15 PER HEAD

Selection of sandwiches (vo)(vgo)(ngcio)
Pigs in blanket with cranberry & honey glaze and rosemary crumb
Sage & caramelised onion sausage rolls (v)(vzo)
Garlic & herb roast potatoes & gravy (vgo)(ngei)
Warm mince pies & cream (v)

FINGER BUFFET - 25 PER HEAD

Cured salmon bellini & dill creme fraiche
Pigs in blanket with cranberry & honey glaze and rosemary crumb
Mini Brighton blue quiches (v)
Irish soda bread with crab and dill butter (ngcio)
Selection of sandwiches (vo)(vgo)(ngcio)
Red currant and bacon chutney chicken wings (ngcio)
Tempura seasonal vegetables with toasted sesame (vg)(ngcio)
Garlic and herb roast potatoes with gravy (vgo)(ngei)
Cranberry chestnut, and sausage stuffing bonbons with blue cheese dip (vo)
Warm mince pies & cream (v)

ROAST BUFFET - 25 PER HEAD

Roast turkey ballotine (ngcio)
Cauliflower and parmesan souffle cake with spiced fig chutney (v)
Slow braised lamb shoulder (ngci)
Garlic & herb roast potatoes (vg)(ngci)
Red wine gravy (vgo)(ngci)
Buttered greens (v)(vgo)
Cranberry glazed root vegetables (v)(vgo)(ngei)
Chestnut Brussel sprouts (v)(vgo)(ngei)
Pigs in blanket with cranberry & honey glaze and rosemary crumb
Cranberry chestnut, and sausage stuffing bonbons (vo)
Warm mince pies & cream (v)

ADDITIONS

Petit fours & coffee (vo)(vgo) 6
Festive cupcake selection (v)(ngcio) 6
Mince pie cupcakes with brandy buttercream frosting
Wild morello cherry cupcakes with amaretto & mascarpone frosting
Chocolate Christmas pudding cupcakes with holly & the ivy
Cheeseboard, selection of cheeses, homemade membrillo, crackers and fruit (v) 8

- Vegetarian - Vegetarian Option
- Vegan - Vegan Option
- Non Gluten Containing Ingredients




