Buffet Luncheon Menu for Conferences

All menus are accompanied by orange juice and iced water
Menu 1

Italian style mixed salad with croutons and olives (v)
Tomato & torn basil salad (v)

Spicy pasta salad (v)

Pan-fried pork loin in a tomato & caper ragout.

Potato gnocchi with basil cream and toasted pinenuts (v)
Baby corn and crisp green beans

Buttered charlotte potatoes

Cheese & Ham Platter

Fruit platter with red berry sauce

Coffee Marsala Brulee

Menu 2

Salad Nicoise

Herb salad (v)

Charlotte potato salad with a chive dressing (v)

Chicken Stroganoff

Roasted mini garlic potatoes

Rigatoni pasta with slow roasted plum tomato and basil sauce.
Courgettes with herbs

Cheese & Ham Platter

Baked chocolate cheesecake

Fresh oranges with mint syrup

Menu 3

Caesar salad with parmesan cream dressing (V)
Egg & potato salad with watercress (V)

Couscous & roasted Mediterranean vegetable salad
Grilled salmon with herb sauce.

Four cheese ravioli with pesto & rucola (v)

Lemon Scented New Potatoes

Panaché od Green vegetables

Cheese & Ham Platter

Fresh melon with light ginger syrup

Berry meringues



Working lunches
Menu 1

Crisp bread sticks with:

Olive tapenade (V)

Chick pea cream (v)

Mini mozzarella and cherry tomato skewers, basil dressing (v)
Tomato and roquette salad, balsamic dressing (v)

Spicy chorizo sausage on basil mash

Mountain air cured ham with black figs

Potato and pesto salad (V)

Fruit platter
Mini pastries and cakes

Menu 2

Assorted mini wraps

King prawns in Chinese pastry, chilli dipping sauce

Spicy mini chicken kebabs

Onion bhajees with minted yogurt (v)

Mini mozzarella and cherry tomato skewers, basil dressing (v)
Couscous & roasted Mediterranean vegetable salad

Mini chocolate brownies
Fresh melon & strawberries with light ginger syrup

Sandwich luncheon menu.

Selection of wraps and traditional sandwiches
with various fillings (including vegetarian)
Mixed salad

Selection of mini meat and vegetable quiches
Mini pastries and cakes



