LONDON # THAMES

Colo ffet

Our Cold F 3uffet is ide a relaxed
and inte : erience

A staffing cos 00 is applied

How it works:

1. Choose two selections from the tions.

2. Choose two selections from the ions.
3. Choose two selections from the ptions.
4. Let us know your selections.

5. We will issue confirmation of y«

On al

¢ A variety o 0s & olives ¢

¢ Roasted whole gz glazed with honey ¢
* ¢

d --

Salads

¢ Hom
ad ¢
al salad ¢

+ Mixe
¢ Chef’s se
¢ Fresh Mediterranean couscous salad ¢



Desserts

¢ Rich chocolate.mousse with fresh cream ¢
¢+ Vegan brownie with a'cashew cream ¢

¢ Orange polenta cake with whipped cream
infused with cinnamon ¢

¢ Sliced fruit salad with berry coulis ¢

Included
¢ Fresh bread & butter ¢

Why not add some sharing platters — see
our separate Sharing Platters menu
Add a little something extra....
Cheese board
¢ A selection of traditional cheeses served
with crackers, chutney & grapes ¢

£7.00 per person
Afterdinner coffee

¢ Fresh filter coffee & tea selection served at the table
or as a self-service area ¢

£2.75 per person
After dinner coffee & petit fours

¢ Fresh filter coffee & tea selection served at the table or as a
self-service area, together with a selection of petit fours ¢

£4.50 per person

Please note....

® Menu is served buffet style.
® Minimum numbers for the menu is 25 people.

® Make sure all dietary requirements for your guests have been covered, as
alternative requests on the day cannot be guaranteed.



® For your information, we are committed to helping the environment and
reducing our carbon footprint. The enus are supplied with high quality,
fully recyclable bamboo plates e cutlery (tea & coffee served in
china cups). Should you wi rockery & silverware, there
will be an additional charg

for all dietary
ormation.

Please refer to
requireme

All prices ar ive of VAT.
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