Delicious Dishes

tvent Catering Limited

Celebration Buffet

Mains: Choose 4 from:
Salmon en croute
Artichoke and asparagus tart with watercress and pesto
Coarse country terrine
Chicken with lemon and herbs
Whole poached side of salmon with lemon mayonnaise
Sausage and apple plait
Handmade lamb Cornish pasties
Homemade scotch eggs
Prawns in cocktail sauce on lettuce cups
Baked smoked gammon and Cumberland sauce
Prosciutto and mustard roasted beef fillet
Homemade coronation chicken
Wholemeal mushroom and thyme tart

Served with: Choose 1 from:
Warm, buttered minted new potatoes
Posh potato salad
Selection of rustic breads
Rice pilaff

Jackie Mazur (Director) 01372 372845
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tvent Catering Limited

Salads: Choose 3 from:
Red cabbage, red onion and red apple coleslaw
English green salad, watercress, spinach, mustard cress, radish and cucumber
Tomato trio with basil
Fennel, tarragon, dill and red radish

Broad bean, pea and spring onion with honey
Cucumber, chilli and poppy seeds
Lettuce hearts with mustard and chive dressing
Nutty coleslaw
Chargrilled asparagus and courgette, blistered cherry tomatoes

Delicious Dishes have undergone training in allergen awareness and food intolerance and have implemented a system to
make you aware of the 14 EU registered allergens in our food. Whilst we are taking every care to protect customer safety if
you or any of your guests have an allergy please ask our staff to show you the menu and which allergens are present.

This menu may contain all or some of the following: celery, gluten, fish, egg, seafood, lupin, molluscs, mustard, nuts,

peanuts, sesame seeds, soya and sulphur dioxide.
We can provide ‘chef cards’ for guests to hand to our staff.
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