
 
  

 

Hot Fork Buffet Menus 
A Global Culinary Journey 

Please choose your price option per person, and we will email you the corresponding menu 
selections and a formal quote. 
A minimum order of 50 people applies. 

 

2025 Buffet Price Options (Per Person) 

Package Courses Option A Option B 

Bronze One Course £17.50 £18.50 

Silver Two Course £24.50 £26.50 

Gold Three Course £32.50 £36.50 

Platinum Three Course £38.50 £42.50 

 

Menu Selection 

STARTERS 

Soups 

 Roasted Leeks, Tarragon and Potato 
 Roasted Butternut Squash, Chestnut and Red Chili 
 Caramelized Carrots, Caraway seeds and Yellow Lentil 
 Minestrone Soup 
 Ribollita, Tuscan Soup 
 Broccoli and Blue Cheese 
 Celeriac and Porcini Mushroom 
 Roasted Red Peppers and Sweet Potato Soup 
 Cauliflower, Cheese and Pancetta 



 
  

 
 
 
 

 Vegan Soups 

o Spiced Lentil, Tomato and Coconut Soup 
o Roasted Carrot and Coriander Soup 
o Creamy Wild Mushroom and Thyme Soup 
o Curried Parsnip and Apple Soup 

 

Salads & Cold Starters 

 Caprese Salad (Bufalo Mozzarella, Beef Tomatoes and Basil) 
 Greek Salad 
 Caesar Salad 
 Waldorf Salad 
 Spiced Watermelon, Feta Cheese, Fresh Mint and Molasses 
 Tuna Fillet Niçoise Salad 
 Chicken Liver Parfait, Toasted Brioche and Quince Chutney 
 Duck Liver Parfait, Toasted Brioche and Fig and Pear Chutney 
 Ham Hock Terrine and Piccalilli 
 Caramelised Red Onion and Goat Cheese Quiche 
 Salmon Gravlax, Lime, Avocado and Watercress Salad 
 Prawn and Crayfish, Mango Lemongrass and Spring Onion Salad 
 Vegan Salads & Starters 

o Three Bean Salad with a Sherry Vinaigrette 
o Quinoa Tabbouleh with Parsley, Mint, and Pomegranate 
o Roasted Beetroot and Citrus Salad with Toasted Walnuts 
o Asian Noodle Salad with Edamame, Crispy Kale, and Ginger-Sesame Dressing 
o Mediterranean Lentil Salad with Cucumber, Olives, and Sun-Dried Tomatoes 
o Vegan 'Feta' and Watermelon Salad with Fresh Mint and Balsamic Glaze 

New International Starters 

 Greek: Dolmades (Stuffed vine leaves with rice, herbs, and lemon) 
 Italian: Bruschetta Trio (Toasted bread with tomato & basil, mushroom & truffle, and olive 

tapenade) 
 Indian: Vegetable Samosas with Tamarind and Mint Chutney 
 French: French Onion Soup (With a cheesy crouton gratin) 
 Chinese: Pork and Prawn Siu Mai Dumplings 

 



 
  

 

MAIN COURSES 
Meat, Game & Poultry 

 Grilled Chicken Breast, Shallots, Green Beans, Garlic, Lemon Butter Sauce 
 Chicken Milanese, Chorizo and Arrabiata Sauce 
 Chicken Cacciatore (Roasted Red Peppers, Olives and Napoli Sauce) 
 Pan Roasted Chicken Fillet, Rosemary and Red Wine Demi Glaze 
 Grilled Chicken Breast, Asparagus, White Wine, Garlic, Creamy Porcini Mushroom 
 Chicken Chasseur 
 Chicken Stroganoff 
 Chicken Kiev Katsu Curry 
 Roasted Duck Breast, Orange and Honey Glazed, Port Jus 
 Confit Duck Leg, Roasted Sweet Potatoes, Pak Choi and Plum Jus 
 Sure Cherry Duck Breast, Fennel, Green Beans and Thyme Jus 
 Braised Duck Leg Massaman Curry 
 Grilled Venison Sausages, Braised Cabbage, Kale and Spiced Lentils, Red Wine Jus 
 Turkey Fillet wrapped in Smoked Streaky Bacon, Wine, Sage and Thyme Turkey Jus 
 Lamb Kofta, Lemon Mint Garlic New Potatoes 
 Lamb Rump, Parmentier Potatoes, Cherry Tomatoes and Olive Sauce 
 Braised Lamb Shank, Red Wine and Rosemary Demi Glaze 
 Lamb Tagine and Harissa Couscous 
 Lamb Stifado, Lemon and Rosemary Roasted Potatoes, Spicy Feta Dressing 
 Roasted Leg of Lamb, Mint Sauce and Redcurrant Jus 
 Roasted Striploin of Beef, Homemade Yorkshire Pudding, Red Wine Jus 
 Braised Blade of Beef, Shallot and Flat Mushrooms, Thyme Demi Glaze 
 Beef Lasagne, Béchamel and Provolone Cheese 
 Beef Bourguignon 
 Beef Shepherd’s Pie 
 Beef Ziti Pasticcio, Béchamel and Parmesan Cheese 
 Meatballs (Polpette) in Arrabiata Tomato Sauce 
 Beef Stir Fry, Stir Fry Veg, Toasted Sesame Seeds and Teriyaki Sauce 
 Steak and Kidney Pie 
 Beef Stroganoff 
 Beef Wellington 
 Beef Shin Macaroni and Cauliflower Cheese 
 Confit Pork Belly, Sweet Potato Mash, Apple Cider Jus 
 Roasted Pork Sausages, Colcannon Mash, Caramelised Red Onions and Thyme Jus 
 Roasted Crispy Pork Shoulder and Apple Sauce 
 Honey and Whole Grain Mustard Glaze Gammon, Seasonal Greens 
 BBQ Pork Ribs and Grilled Corn 
 Pork Chops, Honey and Mustard Glazed 
 Pork Schnitzel, Garlic Mash and Cider Jus 

 



 
  

 

 

New International Dishes: 
o Greek: Kotopoulo Lemonato (Greek Lemon Chicken with Oregano and Roasted 

Potatoes) 
o Greek: Arnaki Kleftiko (Slow-baked Lamb Shank with Garlic, Lemon, and Feta 

Cheese wrapped in Filo Pastry) 
o Italian: Osso Buco alla Milanese (Braised Veal Shanks with Saffron Risotto and 

Gremolata) 
o Italian: Saltimbocca alla Romana (Veal Escalopes wrapped with Prosciutto and 

Sage in a White Wine Sauce) 
o Indian: Murgh Makhani (Butter Chicken in a creamy tomato and fenugreek sauce) 
o Indian: Gosht Rogan Josh (Aromatic Lamb Curry with Kashmiri spices and yoghurt) 
o French: Coq au Vin (Chicken braised in Red Wine with Lardons, Mushrooms, and 

Pearl Onions) 
o French: Canard à l'Orange (Roasted Duck with a classic Grand Marnier and Orange 

Sauce) 
o Chinese: Peking Duck Pancakes with Hoisin Sauce, Cucumber, and Spring Onions 
o Chinese: Kung Pao Chicken with Peanuts, Chili, and Vegetables 

Fish & Seafood 
 

 Herbs Breadcrumb Cod, Cherry Tomatoes, Chorizo, Garlic Butter Sauce 
 Pan Roasted Salmon Fillet, White Wine Crème and Tarragon Sauce 
 Creamy Fish Pie, Parmesan Mash and Seasonal Veg 
 Grilled Tuna Steak, Stir Fry Veg and Teriyaki Sauce 
 Thai Fish Cake, Rice Noodles and Stir Fry Veg Hoisin Glaze 
 Grilled Seabass Fillet, Fennel, Courgettes, Olives and Lemon Butter Sauce 
 Grilled Swordfish Steak, Tomato and Basil Sauce 
 Chorizo and Seafood Paella (Mussels, Calamari, Prawns, Red Peppers, Saffron Rice) 
 Pan Fried Hake, Provencal Sauce, Charred Courgettes 
 Grilled Mackerel, Beetroot, Harissa Yellow Lentils, Spring Onions 
 Pan Baked Plaice, Mint and Crushed New Potatoes, Capers Lemon Butter Sauce 
 New International Fish & Seafood: 

o Greek: Garides Saganaki (Prawns baked in a tomato, feta, and ouzo sauce) 
o Italian: Fritto Misto (Mixed fried seafood with calamari, prawns, and whitebait with 

lemon aioli) 
o Indian: Machli Amritsari (Spicy fried fish fillets in a gram flour batter) 
o French: Moules Marinières (Mussels steamed in white wine, shallots, and cream) 
o Chinese: Steamed Sea Bass with Ginger, Spring Onion, and Light Soy Sauce 

 



 
  

 

 

 

Vegetarian 

 Baked Spanakopita (Filo Pastry, Leeks, Spinach and Ricotta Cheese) 
 Greek Moussaka (Fried Aubergines, Courgettes, Kasseri Cheese, Potatoes, Tomato) 
 Roasted Butternut Squash and Goat Cheese Tart, Beetroot, Sage and Garlic 
 Wild Mushrooms, Toasted Chestnuts, Blue Cheese Filo Roll and Truffle Oil 
 Baby Spinach, Leeks and Ricotta Cannelloni, Oregano and Cherry Tomatoes 
 Carnaroli Risotto, Courgettes, Asparagus, Toasted Caraway Seeds and Pecorino 
 Lasagne (Med Vegetables, Béchamel and Mozzarella, Basil Tomato Sauce) 
 Tikka Masala (Chickpeas, Cauliflower, Toasted Cashew Nut, Mint Yogurt) 
 Curry Madras (Sweet Potatoes, Lentils, Coconut, Carrots, Red Chili and Coriander) 
 Portobello Mushrooms, Celeriac, Leeks, Creamy Mustard Stroganoff 
 Sicilian Baked Aubergines, Parmesan and Tomato Basil Sauce 
 Roasted Sweet Potatoes and Cauliflower Macaroni Cheese 
 Veg Wellington, Brie and Mustard Béchamel Sauce 
 New International Vegetarian: 

o Greek: Gemista (Tomatoes and Peppers stuffed with herbed rice and pine nuts) 
o Italian: Arancini (Crispy fried risotto balls with a molten mozzarella centre and 

marinara sauce) 
o Indian: Paneer Makhani (Indian cottage cheese in a rich, creamy tomato butter 

sauce) 
o French: Tarte à l’Oignon et aux Champignons (French onion and mushroom tart) 
o Chinese: Buddha's Delight (Stir-fried mixed vegetables, tofu, and glass noodles in a 

light sauce) 

Vegan 

 Thai Stir Fry Veg, Satay Plant-Based Chicken, Shitake Mushrooms and Oyster Sauce 
 Grilled Tofu, Toasted Sesame, Rice Noodles, Pak Choi, Red Chili and Hoisin Sauce 
 Plant-Based Vegan Wellington, Vegan Creamy Mustard Sauce 
 Vegan Meatballs, Tomato and Basil Sauce 
 Plant-Based Greek Moussaka 
 Plant-Based Tikka Masala 
 Portobello Mushrooms, Carrots, Shallots, Tarragon Stroganoff 
 Vegan Shepherd’s Pie 
 Plant-Based Lasagne 
 Asparagus, Peas, Mint and Vegan Parmesan Risotto 
 New International Vegan: 

o Greek: Fasolakia (Greek green beans stewed with potatoes and tomatoes) 



 
  

o Italian: Pasta all’Norma (Pasta with roasted aubergine, rich tomato sauce, and 
dairy-free ricotta) 

o Indian: Chana Masala (Spicy and tangy chickpea curry)  
 
 

o French: Ratatouille Niçoise (Provencal stewed vegetables) 
o Chinese: Mapo Tofu (Vegan) (Spicy Sichuan tofu with black bean and chili sauce) 

 

 

SIDE DISHES 

 

 Green Beans and Shallots 
 Seasonal Green Vegetables 
 Wine Braised Red Cabbage 
 Roasted Mediterranean Vegetables 
 Caramelised Carrots, Parsnips in Canadian Syrup and Butter 
 Sauté of Spinach 
 Parmentier Potatoes 
 House Chips 
 Dauphinoise Potatoes 
 Boulangère Potatoes 
 Mint New Potatoes 
 Creamy Mash Potatoes 
 Roasted Sweet Potatoes 
 Sweet Potato Fries 
 Colcannon Mash 
 Cardamom Basmati Rice 
 Long Grain Rice 
 Bulgur Wheat 
 Couscous 
 Cauliflower Cheese 
 New International Side Dishes: 

o Greek: LemonoPatates (Lemon and Oregano Roasted Potatoes) 
o Italian: Polenta Con Funghi (Creamy polenta with wild mushrooms) 
o Indian: Aloo Gobi (Spiced potatoes and cauliflower) 
o French: Gratin Dauphinois (Creamy potato bake) 
o Chinese: Egg Fried Rice 

 



 
  

 

 

 

HOT & COLD DESSERTS 
 Lemon Drizzle Cake 
 Red Velvet Cake 
 Carrot Cake 
 Coffee Cake 
 Double Chocolate Fudge Cake 
 Chocolate Brownie 
 Tiramisu 
 Lemon and Passion Fruit Tart 
 Banoffee Pie 
 Chocolate Marquise, Fruit of the Forest Coulis 
 Panna Cotta Vanilla, Rhubarb et Fraise 
 Biscoff and Honeycomb Cheesecake 
 Pecan Chocolate Tart and Salted Caramel 
 Profiteroles, Crème Patisserie and Chocolate Sauce 
 Vanilla Crème Brûlée, Poached Pears and Lemon Shortbread 
 Raspberry Cheesecake 
 Lemon Posset 
 Mango and Passion Fruit Trifle 
 Sticky Toffee Pudding and Vanilla Ice Cream 
 Apple and Rhubarb Crumble and Custard 
 Cherry Bakewell Tart 
 Panettone Bread and Butter Pudding 
 Treacle and Pecan Tart, Salted Caramel 
 Banana and Coconut Pudding, Baileys Toffee 
 Plum Crumble Tart 
 Spiced Pumpkin Pie 
 New International Desserts: 

o Greek: Baklava (Filo pastry with walnuts and honey syrup) 
o Italian: Panna Cotta al Caffè (Coffee panna cotta) 
o Indian: Gulab Jamun (Sweet milk dumplings in rose cardamom syrup) 
o French: Tarte Tatin (Upside-down caramelised apple tart) 
o Chinese: Mango Pudding 

 

 



 
  

 
 


