HOT BUFFET MENUS

Please select three main options and three side dishes

Northumberland Braised Beef, Mushrooms Red Wine, Thyme
Slow Cooked Northumberland Beef, I .ocal Ale & Shallots
Traditional Beef Bourguignon
Mini Pork & Sage Sausage, Red Onion Jus, Pea Shoots
Roasted Chicken & Chorizo, Tomato, Basil, Butterbean & Roast Peppers
Chickenin a Creamy White Wine Sauce Leeks & Spring Onion
Spicy Spanish Sausage, Tomato Salsa & Parsley
Traditional Meatballs, Tomato & Basil Sauce
Roast Hillet of Cod Tomato, Chorizo & Basil Sauce

Traditional Mince & Dumplings




SIDES & SALADS

Sides

Rosemary & Garlic Roasted Baby Potatoes

Paprika & Olive Oil Roasted Baby Potatoes

Fruity Cous Cous, Fresh Coriander & Pomegranate
Steamed White Rice & Fresh Herbs

Mini Samosas & Onion Bhajis, Mango Chutney

Chunky Deli Slaw, Spring Onion & Chive

Patatas Bravas (ve)

Mediterranean Roast Vegetable Medley, Balsamic Glaze (ve)
Mini Focaccia Breads (ve)

Salads

Mixed | eaf Balsamic Salad topped with Cherry Tomatoes, Red Onion & Cucumber (ve)
Rocket Salad, Mozzarella, Red Onion & Tomato, Balsamic (v)

Stilton, Caramelised Red Onions, Crispy Pancetta, Rocket, French Dressing

Moroccan Chickpea Salad, Cucumber, Tomato (ve)

Romaine Lettuce, Grapes, Apple, Celery, Pomegranate, Waldorf Dressing (v)

Butternut Squash, Goats Cheese and Watercress, Pumpkin Seeds & Balsamic Glaze (v)




HOT BUFFET MENUS

Hot Sandwiches

A choice of

Low & Slow 12 Hour Pulled Pork, Apple Sauce, Herb Stuffing
BBQO Pulled Pork

Pulled Chicken Sandwiches, Herb Stuffing

Northumberland Pulled Beef, Horseradish

Vegetarian Sausage Sandwiches, Herb Stuffing (v)

BBQ Pulled Jackfruit (ve)

Served with

Rosemary & Garlic Roasted Baby Potatoes & Proper Gravy

Pittas

A choice of

Marinated Chicken Breast Pitta

Spiced ILamb Kofta Pitta Falafel

Feta Cheese & Hummus Pitta (v)

Served with Selection of Salads Garlic & Chilli Sauce

Our hot buffets can be transported to site
hot and are served buffet style with
environmentally friendly disposables or with
proper crockery and cutlery and out-front
waiting staff.

Carvery

A choice of

Chicken Breast, Slow Cooked Pork or Roast Topside Beef
Rosemary & Garlic Roasted Baby Potatoes

Yorkshire Pudding & Proper Gravy

Condiments

Gourmet Burgers § Posh Dogs

Handimade Northumberland Beef Burger in a Brioche Bun
Posh Dogs in a Brioche Bun

Rosemary & Red Onion Sausages & Mozzarella Burgers (v)
Gouda Cheese, Caramelised Red Onion

Chunky Deli Coleslaw & House Salad




HOT BUFFET MENUS

Local Pies

A choice of

Steak & Craft Ale Pie

Chicken Tikka

Chicken, Gammon & Leek

Sweet Potato, Goats Cheese, Caramelised Red Onion (v)
Jackfruit Steak and Craft Ale (ve)

Creamy Mash or Mushy Peas

Pan Gravy

Marinated Meats

Northumberland Sirloin Steak, Light Citrus & Mustard Marinade
Slow Cooked Northumberland Pulled Pork, Cider & Apple
Honey Glazed Chargrilled Chicken Breast, Paprika

Chargrilled Garlic & Thyme Lamb Cutlets, Mint Sauce

Roast Salmon, White Wine, I.emon & Dill

Lebanese Style Buffet

Seven Spice Chicken Skewers

Spiced Lamb Kofta, Mint Yogurt

Halloumi & Vegetable Skewers (v)

Lemon & Thyme Roasted Baby Potatoes
Fruity Cous Cous, Fresh Coriander

Rocket, Cucumber, Feta & Pomegranate Salad
Humimus, Flatbreads & Mixed Olives

Italian Stone Baked Pizza by the Slice

A choice of two toppings

Misto Carne (pepperoni, garlic chicken, ham)

Misto Verde (mushroom, onion, pepper, cherry tomato (v)
Classic Margherita (v)

Pollo AllAligo (garlic chicken)

Rocket & Parmesan (v)

Pepperoni




HOT BUFFET MENUS

Traditional Chilli Con Carne, Paprika Creme Fraiche & Parsley Pulled Honey & Paprika Chicken Wrap

Three Bean Vegetarian Chili & Lemon Creme Fraiche (ve) Pulled BBQ Jackfruit Wrap (ve)

Mild Chicken Balti, Fresh Coriander L. oaded Nachos, Chili Con Carne, Paprika Creme Fraiche
Mild Roast Vegetable Jalfrezi (ve) | oaded Nachos, Three Bean Chilli (ve)

Traditional Lasagne topped with Gruyere Teriyaki Chicken

Roast Vegetable Lasagne topped with Gruyere (v) Terivaki Vegetables (ve)

Slow Cooked Moroccan Spiced Lamb Tagine Thai Green Chicken Curry, Peppers & Green Beans
Moroccan Spiced Roast Vegetable Tagine (ve) Thai Red Vegetable Curry (vel

Traditional Mixed Paella Mac N Cheese

Mixed Vegetable Paclla fve) Optional toppings of Crispy Pancetta, Pulled Pork & Jalapeno




DESSERT TABLE

Trio of Desserts
Double Chocolate Brownie, Salted Caramel & Honey Comb
Vanilla Pod Cheesecake, Raspberry Coulis & Strawberries
Tarte au Citron, Crushed Meringue & Fresh Mint
Fresh Pouring Cream
Jam Jar Desserts

[ emon Posset, Summer Berry Compote
Strawberries & Shortbread

Chocolate Mousse, Berry Compote
White Chocolate & Honeycomb

Traditional Tiramisu, White Chocolate

Vanilla Pannacotta Passionfruit & Amaretti Crumb

Fresh Fruit Salad, Honey & Mint



