
Hot Buffet  Menu
SE P T E M B E R 2009

£24.75 per person for parties of 10 or more. Includes:-

Selection of Four Salads

Selection of Meat and Fish Platters

Selecton of Desserts

Plus ONE hot dish from the following:-

Game Pie with Puff Pastry
Pheasant, boar, venison and pigeon with roasted root vegetables and puff pastry crust

Mediterranean Pasta Feulette
Roasted selection of field mushrooms, courgettes, aubergine and red capsicum, bound in

penne pasta with lemon oil and crusted with pecorino and marjoram

Braised Beef Steak with Cheddar Mash Potato
Red wine braised beef steak with a chasseur sauce, cheddar mash potato

and extra fine green beans

Salmon Darne on a Warm Potato & Fennel Salad
Roasted salmon sat upon a warm salad of fennel, dill, orange and new potatoes

Lamb Tagine with Cous Cous and Roasted Almonds
A lightly spiced Moroccan dish with cumin and chilli, served with cous cous and freshly

roasted almonds

Wild Mushroom and Sage Gnocchi
Sautéed wild mushrooms with sage and chipolini onions, tossed in warm potato gnocchi and

served with shaved parmesan and red chard leaves

Continued overleaf...
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Warm Sea Bass Niçoise
Warm salad of new potatoes, green beans, tomato, olives, anchovies and roasted sea bass

Pork Loin with Apple Juices and Roasted Potatoes
Carved roasted pork loin steaks with apple juices, roasted potatoes and nutmeg spinach

Tortilla with Flat Leaf Parsley, Asparagus and Artichoke Salad
Spanish omelette of potato and onion served with a warm cherry tomato, flat leaf parsley,

asparagus and artichoke salad dressed with truffle oil

Beef Bourgignon with Glazed Carrots and Braised Rice
Diced beef braised in red wine, baby onions and button mushrooms served with thyme-

glazed carrots and braised rice

Lemon Sole with Minted Mushy Peas and New Potato Wedges
Deep fried lemon sole with a parsley crunch, minted mushy peas 

and roasted new potato wedges

Please ask for details about children’s portions/charges.
Service is usually at the discretion of the customer; however, for tables comprising eight or more diners, a 15% charge will be
added to the final bill. We accept all major debit & credit cards, including American Express. We do not accept Diners card

and regret that we can no longer accept cheque payment.
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