
Deluxe Hot Fork Buffet26 V:0426

Deluxe Hot
Fork Buffet

Our Deluxe Hot Fork Buffet is ideal for a
relaxed & interactive dining experience.

47.5
per person

A staffing cost is applied as follows:
Up to 74 guests: 180
Over 74 guests: 270

How it works:

1. Choose two selections from the Meat & Fish options.
2. Choose one Vegetarian option.
3. Three Seasonal Salads are included.
4. Choose two selections from the Dessert options.
5. Let us know your selections.
6. We’ll send you confirmation of your selection choices.

Meat & Fish
♦ Sautéed breast of Chicken a la King
with peppers, cream & tarragon ♦

♦ Herb-crusted baked cod fillet with a lemon zest GF ♦
♦ Slow-cooked Moroccan lamb tagine with

chickpeas & African spices DF / GF ♦
Cont…..
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…..Cont
♦ Chargrilled piri-piri chicken DF / GF ♦

♦ Italian beef lasagne layered with slow-cooked Ragu,
Provençal tomato sauce & bechamel ♦
♦ Homemade Salmon en Croûte ♦

♦ Baked chicken breast in a rich provençal
tomato sauce with red peppers DF / GF ♦
♦ Slow-cooked French Coq au Vin ♦

Vegetarian
♦ Vegetable lasagne with a provençal tomato sauce,

& a rich cheese topping ♦
♦ Spiced squash & vegetable stew with

roasted pepper harissa VG / DF /GF ♦
♦ Aubergine Parmigiana finished with parmesan ♦
♦ Baked Ratatouille with a lemon & herb crumb GF ♦

Salads
♦ Chefs choice of three seasonal salads ♦

Desserts
♦ Fresh seasonal fruit salad & cream ♦

♦ Vanilla cheesecake with a red berry compote ♦
♦ Honey & pistachio syrup cake with a berry coulis ♦

♦ Tropical fruit salad ♦
♦ White chocolate panna cotta accompanied

by an almond cookie ♦
♦ Fresh British strawberries & cream ♦

♦ Rhurbarb & custard tart ♦
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Included
♦ Fresh bread & butter ♦

Key
DF = Dairy Free GF = Gluten Free VG = Vegan

Add After Dinner Coffee
♦ Fresh filter coffee & tea selection
served in a self-service area ♦

2.92 per person

The Small Print…..

 Menu is served buffet style.
 Minimum numbers for the menu are 30 people.
 Make sure all dietary requirements for your guests have been

covered, as alternative requests on the day cannot be guaranteed.
 LTBC reserve the right to substitute items of equal or greater quality

& value should the need arise.

 For your information, we are committed to helping the environment
and reducing our carbon footprint. These menus are supplied with
high quality, fully recyclable bamboo plates and vegware cutlery (tea
& coffee served in china cups). Should you wish to have china
crockery & silverware, there will be an additional charge of £180.

Please refer to the ‘Dietary’ button for all dietary
requirements & allergen information.

All prices are exclusive of VAT.


