
 
 

For those with special dietary requirements or allergies please inform the conference and events team 

 

3 Course Hot Fork Buffet Menu  
£32.95pp 

 
Option 1 

 

Chefs Soup of the day (V) (VE) 

*** 

Caesar salad, crisp cos lettuce, shaved Parmesan, croutons, and a creamy 

dressing (V) 

Aromatic Tabouleh salad with sultanas and chickpeas (V, VE) 

Mix leaf salad (V, VE) 

Tomato bocconcini salad with pesto (V) 

**** 

Charcutier Meat platter 

*** 

Grilled Breast of chicken Malaysian curry sauce and kaffir lime leaves 

Tossed tagliatelle with broccoli, roasted parsnips, cream and soft herbs (V) 

Baked cod with garlic pakchoi, sweet and sour sauce 

Steamed Basmati rice (V) (VE) 

Seasonal vegetables (V) (VE) 

*** 

Black forest cake (V) 

Fresh cut Fruit salad (V, VE) 

 

 

 

  



 
 

For those with special dietary requirements or allergies please inform the conference and events team 

 

3 Course Hot Fork Buffet Menu 
£32.95pp 

 
Option 2 

Chefs Soup of the day (V) (VE) 

*** 

Healthy quinoa salad with chicken, blue berries, and sunflower seeds 

Tuna and mayo salad with crunchy red onion, peppers, and sweet corn 

Cucumber salad with dill leaves (V, VE) 

Mix leaf salad (V, VE) 

**** 

Melon and Parma ham platter 

*** 

Grilled escalope of turkey with roasted vegetables and gravy 

Healthy whole meal pasta with basil tomato sauce and roasted vegetables  

(V, VE) 

Steamed hake fillets with Thai basil, cabbage, and soy sauce 

Roasted new potato with herbs (V, VE) 

Garlic sautéed vegetables (V, VE) 

*** 

Assorted mini cakes (V, VE) 

Fresh cut Fruit salad (V, VE) 

 


