
 

 

 

AUTUMN/WINTER HOT FORK BUFFET MENU 2026 
 

 
PLEASE SELECT:  

 
2 Hot Dishes  

(Choose 1 Fish O R Meat & 1 Vegetarian)  
 

2 Sides  
For wet dishes, we recommend to choose a side of rice  

(Mixed Leaves Salad Included)  
 

2 Desserts  
(Double Cream & Fruit Salad Included)  

 

HOT CHOICE - VEGETARIAN:  
 

ROOT VEGETABLE DATE AND PRESERVED LEMON TAGINE 
 
 

CARROT AND CUMIN FRITTERS WITH TAHINI RAITA 
 
 

RED MISO MUSHROOM AND LENTIL LASAGNE 
 
 

HOT AND SOUR TOFU WITH PINEAPPLE AND PEPPERS 
 
 

ALOO PANEER BUTTER MASALA WITH SWEET MANGO CHUTNEY 
 
 

LENTIL AND VEGETABLE PERSIAN STYLE STEW  

 
 

 
Please be aware that our recipes may change at short notice due to unforeseen circumstances such as supplier issues or product specification changes, 

this could change the allergens listed for any or all dishes. 
 

 
 
 



 
 

 

 

 

AUTUMN/WINTER HOT FORK BUFFET MENU 2026 
 

 
 

HOT CHOICE – FISH:  
 

ROAST COD DELICE WITH LEMON-BEURRE BLANC   
 

SMOKED FISH AND LEEK FILO PIE 
 

OVEN BAKED SALMON DELICE WITH TOMATO HERBED CRUMBLE 
 

HOT SMOKE FISH CAKES WITH GREMOLATA 
 

BRAISED COD FILLETS WITH TOMATOES, OLIVES, CAPERBERRIES  
AND LEMON 

 
HOT CHOICE – MEAT:  

 

GRILLED CHICKEN SUPREME WITH MUSHROOM AND TARRAGON 
RAGOUT 

 
BEEF OR CHICKEN MASSAMAN CURRY WITH COCONUT RICE 

 
CHICKEN AND LEEK FILO PIE 

 
DAUBE OF BEEF- SLOW BRAISED FRENCH CASSEROLE 

 
CHICKEN KORMA WITH ROASTED CASHEWS AND CORIANDER 

 
SWEET AND SOUR PORK WITH EGG FRIED RICE 

 
CLASSIC BEEF LASAGNE 

 
LAMB TAGINE 

 

 
Please be aware that our recipes may change at short notice due to unforeseen circumstances such as supplier issues or product specification changes, 

this could change the allergens listed for any or all dishes. 
 

 



 
 

 

 

AUTUMN/WINTER HOT FORK BUFFET MENU 2026 
 

 
 

SALADS OR SIDES 
 

Mixed Salad Leaves with House Dressing Included 
 

TOMATO, CUCUMBER, SOFT HERBS AND RED ONION  
 

GREEK SALAD 
 

KALE, PEAR, SQUASH, WALNUT, SPROUTS, RADICCHIO, CHICKPEA 
AND POMEGRANATE 

 
SWEET POTATO, ROCKET, AVOCADO, PEPITAS, FETA, PICKLED 

RED ONIONS AND TAHINI DRESSING 
 

ROASTED ROOT VEGETABLE, ONION JAM, SUNBLUSH TOMATO 
AND SPRING ONIONS 

 
APPLE, BUTTERNUT SQUASH, LENTIL, FESTIVE RED CABBAGE AND 

SPINACH 
 

BABY BEETROOT, CARDAMOM ROASTED CARROT, GOAT ’S 
CHEESE, APPLE, WALNUTS, BEET LEAVES AND BALSAMIC 

 
FRAGRANT COUSCOUS, WITH PINENUTS AND CURRANTS 

 
WINTER BUTTERBEAN, KALE, BROCCOLI, ANCIENT GRAIN, WARM 

SPICES AND SWEET ONION JAM 
 

GUN-POWDER BOMBAY POTATO SALAD WITH CRISPY ONIONS 
 

EGG FRIED RICE  
 

SAFFRON RICE PILAU 
 

AROMATIC STEAMED RICE 

 
Please be aware that our recipes may change at short notice due to unforeseen circumstances such as supplier issues or product specification changes, 

this could change the allergens listed for any or all dishes. 



 
 

DESSERTS:  
 

Double Cream & Fruit Salad included 
 

BREAD AND BUTTER PUDDING 
 

APPLE CRUMBLE AND CUSTARD 
 

STICKY DATE PUDDING 
 

STEAMED CHOCOLATE AND BANANA PUDDING  
WITH VANILLA ICE-CREAM 

 
BLACK FOREST GATEAUX 

 
PEAR AND ALMOND TART 

 
SALTED CARAMEL AND CHOCOLATE TART 

 
SCORCHED LEMON TART 

 
NEW YORK BAKED CHEESECAKE 

 
LEMON MERINGUE PIE 

 
PECAN PIE 

 
TREACLE TART 

 
WHITE CHOCOLATE AND RASPBERRY GATEAUX 

 

 
Please be aware that our recipes may change at short notice due to unforeseen circumstances such as supplier issues or product specification changes, 

this could change the allergens listed for any or all dishes. 
 


