
 
 

 

A Scrumptious Finger Food Buffet 
 

Assorted Bruschetta of;  
 

Cote Hill Blue Cheese, Fresh Apricot Relish, Rocket & Parsley. v 
 

Prawns in Lemon Mayonnaise with a sprinkling of Fresh Tomato Salsa; 
 

Roast Beef, Horseradish Crème Fraiche, Cucumber & Watercress; 
 

Ham, Egg Mayonnaise, Diced Cucumber & Chives. 
 
 

Local Chipolatas wrapped in Smoked Bacon. 
 
 

Skewers of Lemon & Chervil Salmon with Artichokes  
& a Lemon Crème Fraiche Dressing. 

 
 

‘Open’ Shortcrust Tartlets filled with Roast Summer Vegetables  
& Herb Garden Pesto v  

 
 

Plum Tomatoes stuffed with Herbed Ricotta, Almonds  
& a drizzle of Red Pepper Pesto. v 

 
 

Lemon & Blueberry Cake with Lemon Buttercream, Blueberries  
& Flaked Almonds. v 

 
 

Assorted Summer Fruits with a Orange Cream for dipping. v 
 
 

 

 

 

 



 

 

 

A Scrumptious Fork Buffet 
 
 

Lincolnshire Sausage, Caramelised Leek & Onion Puff Pastry Plait. 
Served with Wholegrain Mustard & Local Honey Mayonnaise. 

  
 

Oven-baked Mini Fillet of Salmon  
drizzled with Cucumber, Spring Onion & Chervil Crème Fraiche. g 

 
 

Pea, Mint & Feta Torte drizzled with Mint Yoghurt & scattered with Pea Shoots. 
g v  

 
 

New Potatoes dressed with Spring Onions & Herb Garden Mayonnaise.  
 
 

Layered Salad of Tomatoes, Red Onions, Summer Herbs  
& a dash of Balsamic Vinaigrette. g v  

 
 

Delicious Green Salad with Homemade Vinaigrette. v 
 
 

Homemade Foccacia Bread with Butter. v 
 
 

Individual Lemon Posset with Lemon Curd & Fresh Raspberries. g v  
 


