Summer Buffett

Please choose 6 dishes, £89 per person

(minimum 20 guests please)

Savory Hot Options

King Prawn Skewers

Lemon Grass, Ginger, Lime & Coriander

Slow Roast Rack of Lamb
Herb Crust, Black Olive & Anchovy Dressing
Pepper Crushed Fillet Minion Steak
Chimichurri Dressing
Mediterranean Vegetables
Roast Peppers, Grilled Aubergine, Red Onion & Courgette

Teriyaki Roast Mushrooms

Sticky Wild Mushrooms, Confit Garlic & Sesame



Savory Cold Options

Cured Coppa Ham & Fresh Fig
with Rocket Leaves & Aged Balsamic
Salmon Gravlax
Citrus Salad, Radish & Dill
Classic Ceaser Salad
Parmesan & Sourdough Croutons
Saffron & Herb Couscous
Golden Raisins, Courgette, Toasted Pine Nuts & Oregano
Blue Cheese & Walnut Salad
Endive Lettuce & Homemade Dijon Dressing
Marinated Heirloom Tomatoes
Fresh Basil & Pickled Shallots
Selection of British Cheese
Served with Homemade Chutney & Grapes
Homemade Focaccia

Mrs Middleton’s Roast Garlic Rapeseed Oil



Sweet Treats

Lemon Meringue Pie
Lemon Curd & Torched Meringue
Mint Compressed Melon
Steeped Raspberries & Mint
Vanilla Panna Cotta
Strawberries & Shortbread Biscuit
Chrisp Choux Bun
Chocolate Ganache & Salt Caramel
English Raspberry Tarte
Pistachio & White Chocolate



