
BUFFET MENU
£25.50 per  person

Assiette de croustades
Toasted baguettes croutes served with a selection of toppings:

- smoked salmon and chives rillette
- sunblushed tomato Tapenade

- country pâté and Bayonne ham

Gravadlax norvégien
Cured salmon with dill mayonnaise and pickled cucumber salad

Salade de tomates, fromage de chèvre
Plum tomato salad with goat’s cheese and walnuts

Salade de volaille à l’Indienne
Baby gem lettuce cups filled with roast chicken in light curry mayonnaise, rice, toasted almonds 

and raisins

Croquettes de poisson
Smoked haddock and Gruyère fishcakes with tartare sauce

Crème brûlée
Creamy vanilla egg custard with a caramelised sugar crust

Tarte au citron
Lemon tart with raspberry coulis and crème fraÎche

Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill

Boeuf bourguignon
Braised beef in red wine with buttered mashed potatoes

Suprème de volaille au jambon et sauce vin blanc
Chicken supreme topped with smoked ham in a cheese and white wine sauce

Couscous de légumes
Authentic Moroccan recipe of vegetables and chickpeas cooked in a spicy broth, served with 

buttered couscous

Saumon grillé
Grilled fillet of salmon with a new potato and caper salad

Selection de légumes et pommes nouvelles
Selection of mixed vegetables and new potatoes


