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A Fork Buf fet of fer s choice and f lex ib i l i t y whi le prov id ing a hear ty lunch .  
These menus are des igned to sui t the smal les t to the larges t conferences and can be ser ved  

to sui t e i ther s tanding or seated lunches . 

I f  you choose to have the Fork Buf fet as a seated lunch please a l low space in the dining area  
dur ing the planning s tages . 

Should you wish your gues t s to help themselves to cut ler y f rom the buf fet s tat ion before  
being seated at clothed tables , p lease a l low an addi t ional £1.75 per per son . 

For an addi t ional £3 .00 per per son we can fu l ly lay your tables .

Choose 2 Main Course ,  
1 Vegetar ian Main Cour se , 2 Sa lads and 2 Puddings  

£12 per person plus VAT 

Choose 3 Main Course ,  
2 Vegetar ian Main Cour se , 3 Sa lads and 3 Puddings  

£16 per person plus VAT

 

F o r k  B u ff  e t

Medi ter r anean chicken , pas ta  

Seafood s tew (cr ay f ish , sa lmon and mackere l)

 Bas i l ,  fennel and coconut , new potatoes 

Courget te and ham grat in 

Carbonade of beef , croutons , ol ive mash 

Mar inated Indonesian chicken , bra ised r ice 

R ich sausage and vegetable hot pot , but tered mashed potatoes 

Chi l l i  con carne , bra ised r ice , fa j i t a s 

Chicken bal lot ine wi th balsamic and spinach , s l iced new potatoes

Creamy pork and tr ip le mus tard casserole , rosemar y mashed potatoes

Reduced fat chicken korma , pi lau r ice 

Medi ter r anean sa lmon, r atatoui l le , bas i l  new potatoes 

H o t  o r  C o l d  F o r k  B u ff  e t 
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V e g e ta r i a n

Pek ing s t i r- f r ied vegetables

Sof t cheese , potato, spinach and thyme pie 

Penne wi th cream, ches tnut mushroom sauce , gar l ic  

St i r- f r ied vegetables , l ight soya sauce 

Roas ted but ternut squash , s low roas ted car rots , gar l ic and mozzare l la

 Pumpk in , leek and cheese pie 

Roas ted red pepper s , aubergine , goat ’s cheese , ol ive oi l  

S a l a d s

Couscous , peas , mint and feta 

Herb leaf sa lad 

Pear, cucumber and walnut sa lad 

Tomato, potato and watercress sa lad 

B lue cheese and rocket sa lad 

Courget te and chickpea sa lad 

Rocket , gem let tuce and parmesan sa lad 

Mixed bean and feta sa lad

Cucumber and apple sa lad , sweet chi l l i  dress ing

 

H o t  o r  C o l d  F o r k  B u ff  e t 
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P u d d i n g s 

Greek yoghur t and lemon 

Ber r y cheesecake 

Chocolate tor te and red ber r ies

Chocolate or vani l la muf f in wi th brandy cream 

Lemon and rum baba 

Br ioche and orange but ter pudding , vani l la cream 

Fresh fru i t cock ta i l 

H o t  o r  C o l d  F o r k  B u ff  e t 


