
BUFFET MENU

MENU ONE*

Chicken with Mature Cheddar Wrapped in Streaky Bacon 750 kcal 
mustard creamed leeks 

Herb Crusted Pollock 478 kcal 
garlic sautéed green beans | lemon butter sauce

Broccoli and Stilton Quiche 812 kcal 
apple chutney

New Potatoes with Red Onions 116 kcal 
capers | parsley

MENU TWO*

Cantonese Style Sweet and Sour Pork 498 kcal

Lemongrass and Ginger Seabream 439 kcal 
black bean sauce

Cauliflower and Sweet Potato 360 kcal
katsu sauce

Egg Fried Rice 413 kcal

MENU THREE*

Roast Chicken Breast 350kcal 
tagine sauce | apricots and almonds 

Lightly Spiced Hake Chraime 281kcal 

Aubergine, Chickpea and Spinach Moussaka 427kcal 

Lemon and Vegetable Cous Cous 255kcal 

MENU FOUR*

Beef, Butter Bean and Vegetable Casserole 346 kcal 

Lemon and Parsley Breaded Coley 570 kcal 
tomato | capers and parsley salsa

Wild Mushroom and Spinach Pithivier 552 kcal 
cauliflower mornay

Creamed Mash  498 kcal 
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BUFFET MENU

SALADS*

Please choose four salads from the selection below

Gazpacho Salad (V) 79 kcal
tomato | cucumber | peppers | red onion | basil

Feta, Beetroot and Green Bean Salad (V) 185 kcal
toasted sunflower seeds | tarragon vinaigrette 

Pear, Fennel and Goat’s Cheese Salad (V) 216 kcal
pomegranate seeds | walnuts | rocket | white balsamic and honey dressing

Greek Orzo Salad (V) 250 kcal
tomatoes | cucumber | orzo pasta | Kalamata olives | basil

Asian Noodle Salad (V) 173 kcal
peppers | red onion | soba noodles

Italian Potato Salad (V) 199 kcal
olives | artichokes | oregano dressing

Vibrant Green Cous Cous Bowl (V) 157 kcal
tenderstem broccoli | beans | peas | dressing

Truffle Tri-Colour Potato and Radish Bowl (V) 166 kcal
watercress | chives | truffle mayonnaise

Mixed Baby Leaf Salad (VG) 140 kcal

Guacamole Bean Salad (V) 193 kcal
chickpeas | peppers | roasted aubergine

Watermelon, Cucumber, Feta and Mint (V) 94 kcal

Caesar Salad (V) 434 kcal
gem lettuce | croutons | shaved Padano | Caesar Dressing 



BUFFET MENU

DESSERT

Please choose two desserts from the selection below

Fruit Skewers 94 kcal

Vanilla Panna Cotta with Fruit Coulis 429 kcal

Baked Chocolate Pecan Tart 335 kcal

Coffee Tiramisu Cups 571 kcal

Chocolate Raspberry Mousse 360 kcal

Apple Crumble Tart 279 kcal

Passion Fruit Cheesecake 466 kcal

£55.30 + VAT per person

All above prices are exclusive of VAT and are valid for 30 days from the date the quotation is received. 

Foods described in this menu may contain nuts, derivative of nuts or other allergens.

If you suffer from an allergy or food intolerance, please notify a member of management
who will be pleased to discuss your needs with the Head Chef.

*Calories are based on 130g serving portion

THE HURLINGHAM CLUB, RANELAGH GARDENS, LONDON, SW6 3PR 
020 7610 7526 | events@hurlinghamclub.org.uk | @hurlinghamevents


