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Hot Fork Buffet Menus 
 

Chicken 
Chicken Breast Pieces in a Creamy Tarragon Sauce 

Chicken Breast Pieces in Creamy Tarragon and Cranberry Sauce 
Chicken in an Asian Style Sauce with Chillies, Lemon Grass, Spring 

Onion and Coriander 
Chicken Breast Pieces in a Ginger and Lime Sauce 

Chicken with Cubed Pancetta and a Creamy Pesto Sauce 
Chicken Breast Cooked in a Tomato, Basil and Mild Chilli Sauce 

Pork 
Red Thai Slow Roasted Pork Curry 

Pork Pieces in a Tomato, Black Olives and a touch of Chilli Sauce 
Pork Steaks in a Creamy Cider and Mustard Sauce 

 

Lamb 
Lamb Tagine a Moroccan Dish Simmered in numerous Spices 



Lamb Rogan Josh 
Lamb Hot Pot 

Lamb Pieces cooked in Red Wine, Rosemary and Garlic 
 

Beef 
Sweet Chilli Beef 

Beef Bourginnoine 
Chilli with Red Kidney Beans 

Lasagne 
Sirloin Pieces with a Creamy Wild Mushroom Sauce 

Beef in a rich Tomato Curry with Cumin and Cinnamon 
 

Game 
Venison Casserole cooked in Beer with Oranges and Cinnamon 

Pheasant Casserole with Apples, Thyme and Marsala 
Haggis Neeps and Tatties 

 

Fish 
Salmon and Leek Creamy Lasagne 

Salmon Fillets marinated in Soya Sauce Honey and Mustard 
Salmon Fillets in a Creamy Dill and Lemon Sauce 

Fish Pie with Salmon Smoked Haddock, Peas and Egg topped with a 
Crispy all butter Pastry 

Monk Fish in a Rosemary, Chilli, Lime and Coconut Sauce 
(Supplement with a £1.00 per head) 

Prawn Curry 
(Supplement with a £1.00 per head) 

 

Vegetarian 
Roasted Vegetable Stew 

Mediterranean Vegetables with Black Olives in a Tomato and Chilli 
Sauce 

Creamy Root Vegetable Curry with Coconut Milk 
Roasted Sweet Cherry Vine Tomatoes with Artichokes and Basil 

1 Choice from above £6.50 per head 
 2 Choices from the above for £12.00 per head 

3 Choices from above£15.00 per head 
Additional Choices £4.50 per head 

 

Accompaniments 
Selection of Bread 



Mixed Wild Basmati Rice 
Jasmine Rice 

Mini Bakers with Sea Salt and Rosemary 
Creamy Mustard Mash 

Sweet Potato Mash 
Gratin Duphinois 

Sweet Potato and Parsnip Gratin 
Mixed Shoot Salad 

Mixed Green Vegetables 
Caramelised Baby Carrots 

Roasted Baby Beetroot with Caramelised Shallots 
Pad Thai Noodles 

Pak Choi with Chillies and Spring Onions 
Choose 3 from the above at £3.00 per head 

Additional dishes £1.00 per head 
 

Desserts 
White Chocolate and Raspberry Cheesecake 
Lemon Cheesecake with Blue Berry Compote 

Apple and Cinnamon American Style Cheesecake with a Caramel 
Sauce 

Tare au Citron 
Lemon and Lime Mousse with a Pistachio Cream 

Passion Fruit Parfait with a Mango Cream 
Sticky Chocolate roulade 

Layered Dark and White Chocolate mousse 
Pavlova with Red Fruit sand Fresh Whipped Cream 

Mini Meringue Nest with a Chocolate and Hazelnut Filling 
Fresh Exotic Fruit Salad 

Mixed Red Fruit Salad with Cassis 
Cheese Board with a Selection of Biscuits and Grapes 

Red Fruit Terrine with Champagne Strawberries 
Hot Banana, Caramelised Oranges and Ginger Salad with a Cinnamon 

Cream 
Individual Vanilla Panacotta with Raspberry, Blackberry and Honey 

Compote 
1 Choice from above £4.50 per head 

 2 Choices from the above for £6.50 per head 
Additional Desserts £2.50 per head 

 
Tea and Coffee with Petit Fours 



£1.50 per head 
 

Sample Buffet 1 
Beef Bourginnoine 

Chicken Breast Pieces in a Creamy Tarragon Sauce 
Mediterranean Vegetables with Black Olives in a Tomato and Chilli 

Sauce 
 

Gratin Duphinois 
Selection of Bread 
Mixed Shoot Salad 

 
Lemon Cheesecake with Blue Berry Compote 

Mini Chocolate Brandy Mousse Pots with Strawberries and Cream 
Tea and Coffee with Petit Fours 

£26.50 per head 
 

Sample Buffet 2 
Red Thai Slow Roasted Pork Curry 

Sweet Chilli Beef 
Chicken in an Asian Style Sauce with Chillies, Lemon Grass, Spring 

Onion and Coriander 
Jasmine Rice 

Pak Choi with Chillies an  
Pad Thai Noodles with Spring Onion 

Passion Fruit Parfait with a Mango Cream 
Hot Banana, Caramelised Oranges and Ginger Salad with a Cinnamon 

Cream 
Fresh Exotic Fruit Salad 

£23.50 Per head 
 

Extras you may need 
Staff £9.00 per hour each (min 4 hours) 

Cutlery and Crockery Hire £2.50 per head 
Linen Trestle Table Cloth Hire £5.00 each 

Trestle Tables £5.00 each 

 
If no kitchen Facilities: 

Oven - £70 each 
Hot Cupboard - £50 each 

Heat Rings - £20 each 



 
Chairs - £1.80 - £2.50 each 

Coat Rails - £5.00 each 
Round Linen Table Cloths - £5.00 each 
Round Tables with Cloth - £14.00 each 

Flowers – POA 
Bar - POA 

 

 
 

(Hot buffet for World Wide Partners) 
 

All prices are Exclusive of VAT at 17.5% 

 
    

 


