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“Feast” Buffet Menu Options

Starters
Crudités selection with homemade dips Smoked Salmon Blini’s
Sushi Marinated Vodka Tomatoes with cracked black pepper and
Assorted Canapés Rock Salt.
Bruschetta selection
Mezze Antipasti Platter Selection
Savoury Selections
Indian selection with dips: Hand Filled Vol au Vents with assorted fillings
Bhajees Pork Pies
Samosas Sausage Rolls
Spring Rolls Sticky Chilli Sausages
Satay Skewers
Salads
“Peast Signature Homemade Coleslaw” Tomato & Mozzarella Salad
“Feast Special Potato Salad” Caesar Salad
Green Salad Pasta Salad
Waldorf Salad Mexican Rice Salad
Greek Salad Vegetarian mixed Bean Salad
Tabouleh Salad (Mediterranean Salad)
Sandwiches
“Feast Signature Organic egg mayonnaise” Prawn Marie Rose
Coronation Chicken Ham Salad
Cheese & Pickle Ham Cheese & Pickle
Cheese & Onion Turkey & Stuffing
Cheese & Salad Pork & Apple Sauce
Corned Beef and tomato Mini Bagels with Smoked Salmon and Cream cheese.

Tuna & sweetcorn.
Cheese and Tomato

The sandwich selection listed is a sample if you have a favonrite filling let us fnow

Fish.
Whole Dressed Salmon decorated with Tiger prawns Mixed Shellfish Platter of Crab Langoustines and Shrimp
Hot Breaded King Prawns with assorted dips (season | Dependant).
Smoked Fish Platter of smoked salmon and smoked Salmon Terrine.
Mackerel
Main Course Items.
Selection of Quiche with vegetarian options Meat Platters of cold ham, beef and poultry Continental
Spicy Chicken wings Meat Selection
Pizza Slices Chicken Tikka Skewets
Assorted Pate Selection
Desserts
“Feast” Signature Organic Chocolate slab with Fruit & Nuts Homemade Brownies
Homemade Flapjacks Fruit salad.
Cream Cake Selections Mini Chocolate Brioche Rolls
Baklava

Profiterole tower with drizzled chocolate sauce
Cheese Board Selection with crudités, grapes, celery, crackers & assorted breads.
Bread basket of assorted breads

Menus are always bespoke to individual needs, the above items are a selection of options available, we always tailor the
menus to your event please tell us of any favourites.

Contact Elaine for further details or enquiries on 07764 479 180 email: emander(@sky.com
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