
Finger food buffet menu
3 items included from the Chef’s daily selection

Charged per additional items.

Hot
Shot of vegetarian soup of the day 

Gloucestershire old spot rosemary 
sausage rolls with homemade piccalilli

30 Euston secret recipe coated chicken 
strips with sour cream & chive dip

Smoked haddock, Montgomery 
cheddar  & leek tarts

Sweet potato falafel with sweet chilli 
sauce (v)

Mini Sussex chicken burger with Swiss 
cheese, tomato relish & iceberg lettuce

Asparagus arancini stuffed with 
Cambozola cheese (v)

Jalapeño macaroni cheese bite with 
sweetcorn mayonnaise (v)

Quince glazed chicken skewers with 
lemon & tamarind yoghurt

Peking duck spring roll with spring 
onion & soya dipping sauce

Spanish frittata & tomato chutney (v)

Spicy red lentil, spinach & chickpea 
samosas with mango chutney (v)

Mellanzane pizza with ricotta (v)

Baked oat crusted mackerel with 
horseradish & beetroot sauce

Battered haddock & mushy pea purée

Sweetcorn chowder (v)

Lime & coriander marinated king 
prawn skewers with chilli & spring 
onion sauce

Cold

Thai sirloin beef, Nigella seeds & 
oriental noodle salad with pea shoots

Camembert & roast shallot spiced 
tomato chutney (v)

Spiced Atlantic prawn salad with 
crispy avocado

Smoked salmon roulade, cucumber 
jelly & caviar

Green beans, red onion, new potatoes 
& soft boiled hens egg (v)

Pea, mint & smoked ham tart with 
crème fraîche

Punchy herb quinoa with heritage 
carrots, beetroot & tomato superfood 
salad (v)

Salmon bois boudran with crispy 
vegetables

Garden vegetable crudités with sour 
cream & chive, harissa houmous & 
tzatziki (v)

Dessert
Vanilla & berry cheesecake (v) 
Spiced pear & almond tartelette (v) 
Lemon posset & clementine compote (v)
Hazelnut profiteroles (v)
Triple chocolate brownie (v)

(v) denotes vegetarian dishes. If you or your guests have  
any allergens or special dietary requirements, please 
let your Event Manager know and on the day of your 
event speak to a manager
All prices are exclusive of VAT at prevailing rate
All menus are subject to seasonal changes

Prices are valid from 1st April 2016 - 31st March 2017




