
 
 
 
 
 
 

BUFFET 2010 SEASON 
 
 

 
BRONZE BUFFET 

 
Assorted sandwiches and wraps (v) 

Fresh fruit platter 
Crisps 

Tea and coffee 
 
 

SILVER BUFFET  
 

Assorted sandwiches (v) 
Chicken goujons with Caesar dipping sauce 

Vegetable spring rolls and samosas (v) 
Puff pastry assortment (v) 

Mini quiches (v) 
Fresh fruit platter 

Tea, coffee and biscuits 
 
 
 

GOLD BUFFET  
 

Assorted bloomer sandwiches, filled flat breads and bagels (v) 
Fish goujons with remoulade dip 

Breaded mushrooms and blue cheese mayonnaise (v) 
Chicken and vegetable satays 

Carrot and coriander goujons with sweet chilli dip (v) 
Fresh fruit platter 

Tea, coffee and biscuits 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
 
 
 

BUFFET EXTRAS AND ALTERNATIVES 
 

Nachos and dips (v) 
Crudite and dips (v) 

Wedges or chips with dips (v) 
Biscuits 

Chocolate bars 
Popadoms and mango chutney (v) 
Prawn crackers with sweet chilli dip 

 
 

Mini wraps (v) 
Brushetta (v) 

Cake assortment 
Danish pastries 

Fresh fruit yoghurt 
Fresh fruit 

Tea and coffee with biscuits 
Coke or Diet Coke (500ml) 

Orange juice 
 
 

Bloomer sandwiches (v) 
Filled flatbreads (v) 

Filled bagels (v) 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 

 
 
 

SAMPLE RESTAURANT MENU 
(EAT AS MUCH AS YOU LIKE) 

 

 

 Broccoli & Stilton Soup (v) 

~~ 
 

Braising Beef Steak 
Slow cooked beef steak in red wine sauce with onions & mushrooms 

 
Ravioli Florentine (v) 

Stuffed egg pasta with spinach sauce  
 
 

  All the above served with vegetables & Potato wedges  
~~ 
 

Freshly Grilled Paninis (v) 

 
Jacket Potatoes 

~~ 
Selection of Baked Breads 

 
Selection of Salads (v) 

~~ 
Selection of Freshly Made Sandwiches (v) 

~~ 
Fruit Yoghurts 

~~ 
Fresh Fruit Basket  

~~ 
Selection of Cakes, Desserts and Soft Drinks 

 
Lunch (2 courses) 

Dinner (3 courses, minimum 20)  



Main course selection changed daily 
 



 

 
 
 

SAMPLE SERVERY BUFFET MENU 
(EAT AS MUCH AS YOU LIKE) 

 

 

 Broccoli & Stilton Soup (v) 

~~ 
 

Braising Beef Steak 
Slow cooked beef steak in red wine sauce with onions & mushrooms 

 
Ravioli Florentine (v) 

Stuffed egg pasta with spinach sauce  
 
 

  All the above served with vegetables & Potato wedges  
~~ 

Freshly Grilled Paninis (v) 

 
Jacket Potatoes 

~~ 
Selection of Baked Breads 

 
Selection of Salads (v) 

~~ 
Selection of Freshly Made Sandwiches (v) 

~~ 
Fruit Yoghurts 

~~ 
Fresh Fruit Basket  

~~ 
Selection of Cakes, Desserts and Soft Drinks 

 
Lunch (2 courses) 

Dinner (3 courses, minimum 20)  
Main course selection changed daily 

 



 


