
         
FFFiiinnngggeeerrr   BBBuuuffffffeeetttsss      
Our Finger Buffets include one round of Traditional Sandwiches plus a choice of 
finger items. 
Minimum Numbers of 15 people and prices are subject to VAT 
   
333   iiittteeemmmsss   pppeeerrr   pppeeerrrsssooonnn    £                  ££111444...222555   
444   iiittteeemmmsss   pppeeerrr   pppeeerrrsssooonnn   £                   ££111666...555000 
5

  
55    iiittteeemmmsss   pppeeerrr   pppeeerrrsssooonnn £                     ££111888...999555  
 
Once you have selected how many items you would like, our award winning chefs 
will select 
the items using seasonal favourites where possible. However if you would like to 
hand pick  
your menu please advise your co-ordinator.  
 
Below are some examples of our typical menus.             
   
CCCooolllddd   VVVeeegggeeetttaaarrriiiaaannn      
Wild Mushroom Choux Eclair 
Gruyère Cheese, Spinach, Polenta and Sun Dried Tomato Chutney 
Caesar Salad Tarts 
CCCooolllddd   FFFiiissshhh      
Shellfish, White Radish and Mango Rolls 
Cured Salmon on a Chive Muffin with Sour Cream 
Tuna Niçoise Tarts 
CCCooolllddd   MMMeeeaaattt      
Cured Ham and Gherkins on Baby Bagels  
Smoked Duck and Dried Fig Pancake 
Rare Roast Beef on a Horseradish Scone 
HHHooottt   VVVeeegggeeetttaaarrriiiaaannn      
Thai Spring Rolls with Chilli Jam 
Spring Onion, Feta, Roast Tomato Tart 
Mozzarella and Basil Rice Cakes 
HHHooottt   MMMeeeaaattt   
Minced Chicken, Coriander and Apricot Burger 
Pork and Black Bean Brochette 
Shepherd’s Pie Tartlets 
HHHooottt   FFFiiissshhh      
Tiger Prawn, Salmon Toasted Peanut Balls 
Salmon and Basil Palmiers 
Smoked Haddock Croque Monsieur Tart 
DDDeeesssssseeerrrttt      
Lemon Posset Tarts 
Chocolate Brownie 
Watermelon and Grape Brochette 


