
Xmas Hot Fork Buffet26 V:0626

Christmas
Hot Fork

Buffet Menus
Indulge in our exclusive Christmas Hot Fork Buffet menus,

perfect for celebrating the season’s festivities.

There are two menu options to choose from in
our Christmas Hot Fork Buffet experience.

Option 1
38.5 per person

A staffing cost of 130 is applied
per 25 people or part of.

Mains -
Meat

♦ Roast breast of Norfolk turkey ♦

♦ Traditional baked ham ♦

Vegan
♦ Vegan Wellington ♦

Cont/….
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…./Cont

Sides
♦ Rosemary roasted new potatoes ♦

♦ Seasonal root vegetables ♦
♦ Chestnut & thyme stuffing ♦
♦ Traditional pigs in blankets ♦

Dessert
♦ Traditional yule log

served with fresh cream ♦

Included
♦ Basket of freshly

baked rolls & butter ♦

Please note…..

 We’ll automatically allocate the percentage for your ‘Main’ dishes as
follows:

85% meat
15% vegan

(We’re happy to adjust this on request.)

 You’ll find more information in the ‘Small Print’ section at the bottom
of the page.

Option 2
41.25 per person

A staffing cost of 130 is applied
per 25 people or part of.

Cont/….
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…./Cont

Mains
♦ Turkey & ham pialaffe ♦

♦ Sauté of beef bourguignone ♦
♦ Roast vegetable crumble with

a tomato pepper ragout ♦

Sides
♦ Mixed salad ♦

♦ Christmas slaw ♦
♦ Roasted root vegetables ♦
♦ Roasted new potatoes ♦

Dessert
♦ Traditional yule log served with fresh cream ♦

Included
♦ Basket of freshly baked rolls & butter ♦

Please note…..

 You’ll find more information in the ‘Small Print’ section at the bottom
of the page.

Add a little something extra….

Cheese board
♦ A selection of traditional cheeses served

with crackers, chutney & grapes ♦
4.95 per person
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After dinner coffee
♦ Fresh filter coffee & tea selection

served to your table ♦
2.92 per person

After dinner coffee & petit fours
♦ Fresh filter coffee & tea selection served at the table,

together with a selection of petit fours ♦
4.75 per person

The small print…..

 Minimum numbers for this menu are 30 people.
 Menus are served buffet style.
 Where more than one choice is required, please contact us for a price.
 Vegetarian & vegan options are available where required but will be

chefs’ choice. If you would like to specify these options, an additional
charge will be applied – POA.

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

 LTBC reserves the right to substitute items of equal or greater quality
& value should the need arise.

 If any of the ‘Add a little something extra’ are added, they must be
taken for all guests.

 For your information, we are committed to supporting the
environment & reducing our carbon footprint. Your menu will be
served with high-quality, fully recyclable bamboo plates & Vegware
cutlery, (tea and coffee presented in china cups). If you would prefer
full china crockery & silverware, this can be arranged for an
additional £180.

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

All prices are exclusive of VAT.


