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Create Your Own Finger Buffet With Our Pick & Mix Selection To Suit Your Own Tastes & Occasion 
Choose 8 items £8.95 per person - Choose 10 Items £11.50 per person - Choose 12 items £13.25 per person 

Choose 15 Items £16.00 per person 
 

We recommend you choosWe recommend you choosWe recommend you choosWe recommend you choose one from the followinge one from the followinge one from the followinge one from the following::::    
 

Selection of Filled Cocktail Sandwiches on Brown & White Bread – No Crusts 
Baby Bagels with a Selection of Fresh Savoury Toppings 

Platters Of Freshly Filled Sandwiches On Brown & White Bread 
Freshly Baked Pitta Pockets, with a selection of Fresh Savoury Fillings  

Filled Crusty Rolls with Fresh Savoury Fillings 
Or  

50/50 combination of any two above choices  
Or 

Assorted Breads, with a selection of Fresh Savoury Toppings 
 

Then add your choice of Finger Foods from the followingThen add your choice of Finger Foods from the followingThen add your choice of Finger Foods from the followingThen add your choice of Finger Foods from the following::::    
 

VEGETARIAN SELECTIONVEGETARIAN SELECTIONVEGETARIAN SELECTIONVEGETARIAN SELECTION    
Home-made Olive Scones topped with Creamy Goats Cheese & Sun Blush Tomatoes 

Savoury Creamy Egg & Cheese home-made Mini Quiche with an assorted selection of vegetarian fillings  
Pesto & Parmesan Palmiers with Sun Blush Tomato Mayonnaise dip  

Glamorgan Rolls, Mature Cheddar, Sage, Onion & Sweet corn Wrapped In Rich Puff Pastry  
Pesto Marinated Mini Mozzarella Balls with Ripe Cherry Tomatoes & Olives served on Wooden Skewers  

Oven Baked Filo Rolls with a filling of Spinach & Ricotta (H/C) 
Roasted Pepper & Creamy Goats Cheese Baked Tarts 

Roasted Mediterranean Vegetable Skewers with Guacamole Dip  
 

FISH SELECTIONFISH SELECTIONFISH SELECTIONFISH SELECTION    
Prawn Cocktail Cups, Light Choux Buns filled with Prawns Homemade Marie Rose Sauce & Asparagus 

Homemade Chive Pancakes rolled up with Smoked Salmon & Lemon & Dill Crème Fraîche  
Mini New Potatoes topped with Smoked Salmon & Cream Cheese Rosettes, sprinkled with Chives 

Oven baked Smoked Salmon & Prawn Tartlets filled with Creamy Coriander Sauce 
Tiger Prawns, marinated in Sweet Chilli Sauce & wrapped in Filo Pastry baked golden (H) 

 

MEAT SELECTIONMEAT SELECTIONMEAT SELECTIONMEAT SELECTION    
Our Speciality Light Flaky Pastry Homemade Sausage Rolls (H/C) 

Light Choux Puffs filled with Creamy Egg Mayonnaise & Crispy Bacon & topped with Chopped Chives 
Chef’s Secret Curried Coconut Chicken Skewers with Spicy Mango Dip (H/C) 

Tender Thai Infused Chicken marinated in our own Secret Satay Spices, skewered & served with Our Spicy Peanut Dip (H/C) 
Pigs in Blankets, Cocktail Sausages, Smoky Bacon & light Puff Pastry Blankets 

Leek & Bacon baked with Eggs & Cream in light Pastry Tarts 
Golden Honey & Sesame Glazed Cocktail Sausages, (Best Served Warm And Then You’ll Want To Go Back For More!) 

Sticky Ginger & Hoi Sin marinated Chicken Drumlettes oven baked (H/C) 
Mini Croissants filled with Honey Roast Ham & Our Own Grainy Mustard & Orange Mayonnaise  

Chicken Drumsticks with a Mustard & Sweet Honey Marinade 
 

 KEY (H) Best Served Hot (H/C) Great Hot  KEY (H) Best Served Hot (H/C) Great Hot  KEY (H) Best Served Hot (H/C) Great Hot  KEY (H) Best Served Hot (H/C) Great Hot OOOOr Cold (V) Vegetarianr Cold (V) Vegetarianr Cold (V) Vegetarianr Cold (V) Vegetarian    
 

Prices are subject to VAT @ 17.5% 
All All All All prices are correct at printing prices are correct at printing prices are correct at printing prices are correct at printing AprilAprilAprilApril 2008 2008 2008 2008    

Subject Subject Subject Subject To Availability & Seasonal Changes/AvailabilityTo Availability & Seasonal Changes/AvailabilityTo Availability & Seasonal Changes/AvailabilityTo Availability & Seasonal Changes/Availability    
  


