Fork Buffet
Menu Two

Starters
Soup of the Day
A Selection of Cured & Smoked Meat
Onk Smoked Salmon & Atlantic Prawns

Main Course
Choose two of the fo//owiry:
Casserole of Free ‘&mﬂe Chicken with Lecks & Ba@ Onions

Beef Bourguignon

Chicken Chasseur
Lamb T@z’ne

Casserole of Lamby

Cassoulet 0][ Duck

Lemon Sole with Vermouth, Gm/;ey & alian %m’/ey
Poached Salmon with Uyyfer Mushrooms & White Wine
é’/aimtcﬁ & Ricottn Carnelloni
Roasted Veﬂefaé/e &Olyam'c Goats Cheese Risotto

Salnds
Al Buftets will include Tomato, Cucumber and Mixed Leaves,
Please choose three of the fo//owinﬂ fo com/?ﬁmenf “your meal:

Roclueffe, Darmesan & Roasted Shallot
Comyefz‘e, Mint & Chill;
Classic Waldorf
Umrye & Shaved Fermel
Confit Cﬁemy Tomatoes with T@me
Mixed Bean & Herb M@annm}e
Lemon & Coriander Cous Cous
Celeriac Remoulade
Roasted Beetroot. Garlic & Herb Oil
Potato & Saffron Salad



Vgefaé/ey

Al Buftets will include seasonal V@efaéfey,
Please choose one of the fo//owinj fo comﬁﬁmenf your meal,

Basmati Rice
Rraised Rice with Vgez‘aé[ey ond Herbs
Penne Pasta with Basil Pesto
BRoiled New Potatoes
Roasted Potatoes
Gratin Potatoes
Cous Cous with Coriander & Olive Oil

Desserts
Choose three of the fo//owinj:

Chocolate Tart
ﬂlp/a/e Crumble with Créme ?(Vy/ﬂiye
Glozed Banana & Toffee Tart
Vanilla Créme Brulee
Bread and Butter Wuﬁ/&ﬁnﬂ
Plum Tart Fine with Clotted Cream
A Selection of British and French Cheese with Fruit Cﬁm‘ney & Warm Granary
Bread

2009/2010
£30.95 Per Person
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