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CHRISTMAS

BUFFET MENU

CHRISTMAS HARVEST TABLE
RED ONION, CUCUMBER, 

CHERRY TOMATO, FETA CHEESE

MIXED LETTUCE

PICKLED CARROT SALAD

TOASTED SUNFLOWER SEEDS

ROSEMARY AND GARLIC MARINATED OLIVES

SUN DRIED TOMATO IN SMOKED OLIVE OIL

SELECTION OF CHEESE

GARLIC AND HERB TOASTED CROUTONS

PICKLED BABY ONIONS

SMOKED HADDOCK PATÉ

CHICKEN LIVER PATÉ

VARIETY OF COLD SMOKED MEATS

HUMMUS AND CRUDITÉS

FRESHLY BAKED ASSORTED ROLLS | 
GARLIC FOCACCIA BREAD

HOT BUFFET

MUSHROOM AND SAGE CHICKEN SUPREME

BASIL AND PARMESAN CRUSTED HAKE
 WITH LEMON BUTTER SAUCE

 SAVOURY BASMATI RICE

ROASTED BABY POTATOES AND 
MELTED BABY ONION

SALTED CARAMEL PUMPKIN FRITTERS

GRILLED SUMMER VEGETABLES MELANGE

LINGUINE PUTTANESSCA

ON THE CARVERY

CIDER & MUSTARD SUGAR GLAZED GAMMON

RED WINE INFUSED SALT 
CRUSTED BEEF SIRLOIN 

ROAST LEG OF LAMB WITH A ROSEMARY RUB

DESSERT BUFFET

FRUIT SALAD

SALTED AMARULA BUDINO

CHRISTMAS MINCE PIES

CROQUEMBOUSCHE

RED VELVET CAKE

CHRISTMAS PUDDING

SELECTION OF TARTLETS

SHERRY TRIFLE


