
All prices exclude VAT 
Some of our dishes may contain nuts. 

01/11- 12/11 

BUFFET MENU 
 

This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for This menu gives you the opportunity to create your own buffet from the varied selection of tantalizing tastes! Ideal for 
conferences conferences conferences conferences andandandand    networking lunches. networking lunches. networking lunches. networking lunches.     
 

Please choose 4 options Please choose 4 options Please choose 4 options Please choose 4 options forforforfor        £1£1£1£14444.95.95.95.95    pppper personer personer personer person            
Please choosePlease choosePlease choosePlease choose    5 5 5 5 options foroptions foroptions foroptions for        ££££11117777....95959595    pppper er er er ppppersonersonersonerson    
Please choose 6 options forPlease choose 6 options forPlease choose 6 options forPlease choose 6 options for        £20.95 per person£20.95 per person£20.95 per person£20.95 per person    
 
Additional options may be added from £3.50 per person per option 
 
 
 
 
 

HOT DISHESHOT DISHESHOT DISHESHOT DISHES    
 
Steak and mushroom casserole with rosemary 
roasted new potatoes 

Thai green chicken curry with fragrant rice  
Salmon, leek and potato bake with a parmesan  
and parsley crust  

Braised beef and tomato pasta gratin, garlic bread 
Prawn, broccoli and garlic linguine  
    
    
VEGETARIAN VEGETARIAN VEGETARIAN VEGETARIAN HOT HOT HOT HOT DISHESDISHESDISHESDISHES    
    
Butternut squash and kale risotto 
Roast Mediterranean vegetable lasagne 
Lentil and tomato dahl, coriander yoghurt 
Mushroom, leek, potato and cheese bake 
    
    
COLD DISHESCOLD DISHESCOLD DISHESCOLD DISHES    
 
Smoked chicken with nut, apricot and cherry wild 
rice served with mint yoghurt 
Roasted artichoke, sun blush tomatoes and herb 
puy lentil 
Crab and ginger volouvent  
    
    
    
 
 
 
 
 

    
    
    
    
SALADSSALADSSALADSSALADS    
    
Mixed leaf + herbs (v) 
Basil, mozzarella and cherry tomato 
Potato, crème fraiche and chive 
Shredded slaw with mustard mayo 
 
 
 
DESSERTSDESSERTSDESSERTSDESSERTS    
    
Apple and bramble crumble with custard 
Banana and toffee cheesecake 
Seasonal Scottish berry pavlova 
White chocolate mousse cake 
Rocky road 
Vanilla cup cake  
 
 
 


