Hot and Cold Buffet

FROM THE CHAFING DISHES

FRICASSEE OF FREE RANGE DEBEN CHICKEN, TARRAGON AND LEEKS WITH A CREAMED MADEIRA SAUCE

SLOW BRAISED DAUBE OF BEEF, BABY ONIONS, BUTTON MUSHROOMS, SMOKED BACON AND A RICH RED
WINE SAUCE FLECKED WITH PARSLEY AND GARDEN THYME.

BRAISED WICKS MANOR PORK IN DRY CIDER, DIJON MUSTARD, BUTTON MUSHROOMS AND DOUBLE
CREAM.

SEA AND SHELLFISH GRATIN SMOTHERED IN A MATURE CHEDDAR CHEESE SAUCE, TOPPED WITH HERB
BREADCRUMBS.

(CHOOSE ONE OF THE ABOVE)
BUTTERED NEW POTATOES WITH HERB BUTTER.

PROVENCAL VEGETABLE RATATOUILLE TOPPED WITH A MOZZARELLA AND HERB CRUMB TOPPING.
DAUPHINOIS POTATOES SLICED POTATOES COOKED IN A GARLICKY CREAM SAUCE.
BRAISED SPICED PILAFF RICE WITH TOASTED CASHEW NUTS
MEDLEY OF LOCALLY GROWN VEGETABLES
(CHOOSE TWO OF THE ABOVE)

FROM THE MIRRORS

A LUXURY PLATTER OF COLD CUTS EXPECT TO FIND PEPPERED SIRLOIN OF BEEF, GLAZED BAKED GAMMON,
ROASTED TURKEY BREAST.

A FINE PLATTER OF SMOKED AND CURED FISH EXPECT TO FIND SMOKED SALMON, CURED GRAVLAX, SHELL
ON PRAWNS, SMOKED MACKEREL.

HOMEMADE GOAT’'S CHEESE AND SPINACH TART, SCENTED WITH NUTMEG AND A HINT OF GARLIC.
SALADS
NEwW POTATO SALAD WITH SPRING ONION AND ITALIAN PARSLEY.
CUCUMBER WITH GARDEN MINT AND YOGURT
CHERRY TOMATO, RED ONION AND PESTO SALAD.
ROASTED VEGETABLE TABOULAH, POPPY SEED DRESSING.
WALDORF SALAD, CELERIAC, CELERY, SHARP BRAMBLY APPLE AND CREME FRAICHE.
TOSSED LEAF SALAD WITH HOUSE DRESSING.
PENNE PASTA WITH SUNDRIED TOMATOES, PEPPERS AND ROASTED RED ONION.
DESSERTS

STRAWBERRIES AND CREAM, RICH CHOCOLATE TRUFFLE CAKE WITH COFFEE SAUCE, FRESH FRUIT SALAD

£17.50PP

All parties of 10 or more are subject to a 10% service charge which will be added to the final bill. Any gratuities above this are left to the customers discretion.



