Working buffet lunch
Please choose buffet 1 or 2

Buffet menu 1
Chicken salad mayonnaise wraps
Goat’s cheese and roasted red pepper flatbread sandwiches
Homemade scotch eggs
Rocket leaves and pickle
Mixed vegetable dim sum
Soy sauce
Penne pasta
Tomato sauce with garlic and roasted red pepper
Mixed homemade sweet potato and potato spiced wedges
Sour cream and chive dip
Mixed baby leaf salad

Buffet menu 2
Chicken salad mayonnaise wraps
Goat’s cheese and roasted red pepper flatbread sandwiches
Indian selection of samosa and bhaji
Mango chutney dip
Curry spiced rice
Oven roasted new potatoes
Sour cream and chive dip
Baked sausage rolls
HP sauce dip
Compound vegetable salad

Themed hot fork buffets
Please choose one of the following themed menus
Thai
Green Thai chicken curry
Diced chicken breast in a fragrant lemon grass and coconut cream sauce
Oriental vegetable stir fry with egg noodles
Coconut rice
Prawn crackers

Indian
Chicken curry
Diced chicken in a medium hot spiced tomato and coriander sauce
Vegetable Balti curry
Marinated vegetables in a fragrant tomato sauce with onions and peppers
Steamed rice
Poppadum’s and sambals

Mexican
Chilli con carne
Beef mince with chillies and kidney beans in a spicy chili sauce
Quorn chilli con carne
Quorn with chillies and kidney beans in a spicy chili sauce
Steamed rice
Nachos with salsa, sour cream and guacamole
Mixed salad

American
Southern fried chicken
Chicken goujons in a crispy spiced herb coating and deep fried
BBQ pulled pork hot dogs
Hickory smoked hot dogs topped with BBQ pulled pork
Mac 'n’ cheese
Corn fritters
Red slaw
Mixed leaf salad

Italian
Lasagne Verdi
Layered pasta with beef and white sauce topped with cheese
Pasta Neapolitan
Pasta in a passata sauce with peppers mushrooms, tomatoes and garlic
Garlic and herb ciabatta slices
Bread sticks with houmous and tatziki dips
Rocket and tomato salad

Bartram’s party food menu

Breaded mozzarella sticks
Salsa dip
Sausage rolls
HP sauce
Chicken goujons
Sweet chilli dipping sauce
Samosa and onion bhaji
Mango chutney dip
Herb roasted mini jacket potatoes
Cream cheese and chive dip
Margarita and pepperoni pizza slices

Vista menus
Carved meat joint station
Please choose one of the below carved joints
Slow-roasted beef
Honey basted ham
BBQ pulled chicken

Selection of brioche and focaccia breads

Salad bar
Self-service from the open deli fridge
Compound vegetable salad
Honey and mustard dressing
Red ‘slaw
Curried rice with peppers
Feta cheese, red onion and pomegranate
Spiced chick pea, roasted cauliflower and cherry tomato
Mixed beans
Minted dressing

Charlton pub classic menu
Choose two of the below plus one vegetarian option

Homemade steak & vegetable pie
Puff pastry
Mashed potatoes and gravy

Mini Cumberland sausages
Yorkshire pudding
Whole grain mustard mashed potatoes and gravy
Hunter’s chicken skewers
Bacon, BBQ sauce and cheese
Rustic potato wedges
Penne pasta bolognaise
Garlic bread
Macaroni cheese
Cherry tomato and rocket salad
Margarita pizza
Potato wedges
Chilli con carne
Steamed rice
Classic slider burger
Onion rings

Canape menu
Please choose four canapes

Breakfast
Scotch quails eggs
Smoked salmon blinis
Croque monsieur
Cheese and bacon mini tartelettes
Honey roasted cocktail sausages
Compressed watermelon with minty syrup

Pre - dinner
Mini beef wellingtons
Tandoori chicken skewers
Chilli & lime marinated king prawns
Honey roasted cocktail sausages
Scotch quails eggs with mushroom
Stilton and celery mini tartelettes

Banqueting menu 2016
Please choose one of each course

Starter
Roasted butternut squash & sweet potato soup
Mediterranean tomato soup
Mushroom leek & watercress soup
Ham hock terrine
Homemade mustard pickle & toasted bread
Hot smoked salmon
Rocket & lemon crème fraiche
Red onion & goat’s cheese tart
Baby leaf salad with a balsamic glaze
Roasted vegetables & feta cheese salad
Green pesto dressing

Main
Slow roasted rump of scotch beef
Wholegrain mustard mashed potato
Roasted carrot & green beans
Red wine jus

Roast loin of pork
Toasted pinenuts, cumin and apricot stuffing
Triple roasted potatoes
Braised red cabbage and peas
Calvodos infused roast gravy

Marinated supreme of corn fed chicken
Dauphinoise potato
Button mushrooms and onions
Fin champagne chervil and cream sauce

Merlot marinated chicken breast
Stuffed with a sundried tomato, coriander and chicken mousse
Thyme and rosemary roasted potatoes
Green beans, broccoli and garden peas

Baked herb crusted cod loin
Baby new potatoes
Wilted spinach, green beans, charred cherry tomato
Tomato coulis

Vegetarian main
Mediterranean roasted vegetables and feta cheese parcel
Puff pastry
Roasted peppers, tomato and mushroom
Garlic roasted butternut squash
Ratatouille with aubergine, peppers, courgette and tomatoes

Baked sweet potato
Coconut curried chick pea and peppers

Vegetable wellington
Herb pastry
Layered vegetables, mushroom duxelle

Dessert
Baked vanilla cheesecake
Macerated strawberries

Apple tart
Vanilla infused cream
Lemon tart
Fresh cream & raspberry coulis
Chocolate tart
Bailey’s cream and chocolate straw

