
 

Sample Buffet Menu 

 

Meat & Fish 

BBQ Pulled Pork Tacos with Pickled Shallots (Hot) GF 

Smoked Berkshire Ham Hock with Honey & Wholegrain Mustard (Hot)GF 

Treacle Glazed Roast Beef with Rocket (Cold)GF 

Spiced Lamb Koftes, Tzatziki, Pitta Bread (Hot)GF 

Smoked Salmon Vol-Au-Vent, Horseradish Crème Fraiche, Dill (Cold) 

Smoked Mackerel Pate, Pickled Cucumber, Toasted Sourdough (Cold) 

 

Vegetarian/Vegan 

Roasted Butternut Squash Risotto Balls (Hot) 

Mediterranean Ratatouille Medley with Basil & Pine Nuts (Hot) GF 

Bulgar Wheat & Couscous Salad with Pomegranate, Orange and Mint (Cold)GF 

Artisan Bread Selection with Cheesemakers of Canterbury Butter (Warm) 

Lemon & Chive Potato Salad (Cold)GF 

Green Salad with Tomatoes, Olives and Red Onion (Cold)GF 

Desserts 

Mini Dark Chocolate & Orange Mousse GF 

Spiced Kentish Apple & Cinnamon Cake 

Mini Lemon Possets with Fresh Raspberries GF 

  


