CoLD FORK BUFFET
CHOOSE FROM THE FOLLOWING
SELECTION OF MAIN DISHES...

RARE ROAST TOPSIDE OF BEEF
MAPLE AND ORANGE HOME-BAKED HAM

SAGE & ONION ROASTED NORFOLK TURKEY BREAST
TRADITIONALLY DRESSED WHOLE SCOTCH SALMON

WHOLE DRESSED BARRACUDA

CIDER-ROASTED LOIN OF PORK
(WHOLE JOINTS ARE CARVED AT THE BUFFET BY OUR

CHEFS)

INDIVIDUAL DRESSED CRABS
JUMBO CREVETTES WITH A SWEET CHILLI DIP
POACHED CHICKEN FILLETS
STEAMED LEMONGRASS SALMON FILLETS
LAYERED VEGETABLE TERRINE
AVOCADO & LEMON TERRINE
CHILLED EGG FLORENTINE
ICED PRAWN PLATTER
PLATTER OF CONTINENTAL MEATS AND CHEESES

THEN CHOOSE FROM THE FOLLOWING SELECTION OF

ACCOMPANIMENTS...

HoT, BUTTERED NEW
POTATOES
ITALIAN POTATO SALAD
JERSEY POTATO AND GRAIN
MUSTARD SALAD
MINTED RICE & VEGETABLE
SALAD
TRADITIONAL POTATO SALAD
WITH CRISPY BACON CURRIED
Couscous WITH EGG
WILD RICE AND MUSHROOM
MEDLEY
ORIENTAL RICE SALAD
MOROCCAN Couscous

TUNA & SWEETCORN PASTA
SALAD
CAESAR-STYLE FUSILLI
PROVENCALE PASTA SALAD
BASIL & PINE-NUT FARFALLE
TUsSCAN BEAN SALAD
SPICY MEXICAN BEANS
COUNTRY STYLE COLESLAW
TosseD MIXED LEAVES
TOMATO AND BASIL SALAD
MINTED SLICED CUCUMBER
BEETROOT & MANDARIN SALAD
TRADITIONAL GREEK SALAD
WALDORF SALAD
FRESH BREAD BOARD



