
 

 

 

All prices are per person and exclusive of VAT 
For those with special dietary requirements or allergies, who may wish to know about the food 

or drink ingredients used, please ask to speak to a member of the venue hire team by calling: 020 7320 9555 
Thank you 

 

 

 Fork Buffet menus  
 
Ampersand is proud to offer you the best of British produce. As a leading caterer in the 
industry we are renowned for our outstanding food, and our team of dedicated chefs along 
with our carefully selected suppliers create inventive and lively menus offering an extensive 
selection of fresh, vibrant and seasonal dishes using the very finest ingredients. 
  
We are passionate about food which shows from our cutting edge contemporary cuisine to 
our classic traditional favourites.  
 
Ampersand will not knowingly use GM ingredients. Some of our dishes contain nuts. If you 
have a food allergy or require specific dietary requirements please ask for further details. Our 
Chefs would happily recommend seasonal menus should you wish.  
 
Our fork buffet menus are priced from £32.75 exclusive of VAT, providing flexibility for all 
budgets. Please note minimum numbers of 15 apply.  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 

All prices are per person and exclusive of VAT 
For those with special dietary requirements or allergies, who may wish to know about the food 

or drink ingredients used, please ask to speak to a member of the venue hire team by calling: 020 7320 9555 
Thank you 

 

Hot Fork Buffet menus 
 
 

Main course 
Lancashire hot pot, potato galette 

Chicken biryani, rice, and mint yoghurt 

Slow cooked beef brisket cottage pie with orange poached carrots 

Traditional lasagne with spinach pasta and mozzarella glaze, garlic dough balls 

Roast corn fed chicken, olive oil pepperade, confit tomatoes and coriander salad 

Lamb Moussaka,  smoked aubergine puree, tzatziki and pitta bread 

Pork and leek sausages, buttered potatoes, onion gravy 

Salmon and dill fish cake, creamed leeks, confit fennel, snipped chives 

Traditional fish pie, grain mustard mash and peas 

Wild mushroom and spinach lasagne, red pesto and mozzarella crust (v) 

Fenland beetroot, sweet potato and goats’ cheese gratin (v) 

Poached and fried gnocchi, vine tomato and basil sauce, aged parmesan and pesto (v) 

 
 

Side dishes 
Steamed green vegetables with herb butter 

Roasted root vegetables with London Bee honey 

Minted new potatoes 

Braised red cabbage 

Poppadoms, naan and chutneys 

Garlic bread 
 
 

Desserts 
Chocolate tart, crème fraiche, white chocolate pencil 

Lemon meringue pie with raspberry coulis 

Tonka bean panna cotta with champagne poached fruits 

Apple, pear and raisin crumble with Cornish cream 

Fresh fruit salad 

 
 
One meat, one fish & one vegetarian main, two salads/sides, one dessert £32.75 
Additional main course and side £5.00 
Additional dessert £3.00 
British cheese platter with biscuits and grapes £6.95 
 
Minimum numbers of 15. 
 For a seated buffet please add £2.50 per person 
 

  



 

 

 

All prices are per person and exclusive of VAT 
For those with special dietary requirements or allergies, who may wish to know about the food 

or drink ingredients used, please ask to speak to a member of the venue hire team by calling: 020 7320 9555 
Thank you 

 

Cold Fork Buffet menus 
 
 

Main course 
Chilli Thai beef salad, crispy onions and lime soya dressing 

Char grilled chicken Caesar salad 

Tuna Nicosia with soft boiled egg and vine tomato dressing 

Hot smoked salmon, new potato and grilled asparagus 

Cured Trealy farm meats with chutney and crusty bread 

Panzanella salad with cucumber and baby mozzarella (v) 

Poached pear, blue cheese and chicory salad, walnut dressing (v) 

 
 

Side dishes 
Focaccia and ciabatta bread 

Potato, mint and yoghurt salad 

Garlic bread 

Vine tomato and mozzarella salad with basil cress 

Fennel and cucumber salad, onion seed and lemon dressing 

Carrot, celeriac and onion slaw 

Chickpea, lemon and coriander salad 

Law Society house salad with honey mustard dressing 

Poppadoms, naan and chutneys 

 
 

Desserts 
Chocolate tart, crème fraiche, white chocolate pencil 

Lemon meringue pie  with raspberry coulis 

Tonka bean panna cotta with champagne poached fruits 

Apple, pear and raisin crumble with Cornish cream 

Fresh fruit salad 

 
 
One meat, one fish & one vegetarian main, two salads/sides, one dessert £32.75 
Additional main course and side £5.00 
Additional dessert £3.00 
British cheese platter with biscuits and grapes £6.95 
 
Minimum numbers of 15. 
 For a seated buffet please add £2.50 per person 

 


