
 

Cold Buffet Suggestions 

A selection of 3 salads, three main items. There are 2 price tiers – one for just the lunch and a 

second with a dessert option. Items that can be added to or changed to the list of options below. 

Please contact me for costs if required.  

Salads 
Pesto new potato with crème fraiche and fresh herbs  

New potato salad with vinaigrette and herbs  

Traditional potato salad with chives, spring onions and crème fraiche mayo 

Creamy summer coleslaw with fresh herbs  

Lemon lentil and roasted courgette with feta  

Roasted vegetable cous cous with rocket  

Mixed peppers with fresh mango in a lime dressing  

Moroccan Carrot & chickpea salad with citrus & turmeric dressing  

Peach, blueberry & feta salad (seasonal) 

Jewelled wild rice salad with coconut, soy & ginger 

Tomato, basil and mozzarella salad with balsamic dressing  

Waldorf salad with celery, apples, grapes and walnuts in a creamy crème fraiche  

Greek salad with feta, tomato, cucumber and olives with rocket  

Tomato pasta salad with roast Mediterranean veg 

Cucumber & dill ribbons in a sweet creamy vinegarette 

Green salad with tomato and cucumber  

Strawberry, Feta and red onion salad 

 

Main Items– Please choose 3 main items. Additional items available at quoted price 
Sliced orange marmalade glazed ham OR sliced honey and mustard glazed ham  

BBQ pulled pork (requires electricity point) 

Coronation Chicken  

Sliced chicken breast with sundried tomato and pesto  

Selection of cold cuts – salami, beef, ham and pate  

Selection of quiches –   brie and onion marmalade  

 Blue cheese and broccoli 

   Mozzarella, tomato and pesto  

   Bacon, onion and mushroom  

   Leek and salmon  

                              Asparagus, sundried tomato & artichoke  

                                            Beetroot, butternut &goats cheese 

Dressed salmon with lemon dill crème fraiche  

Selection of locally sourced cheeses with chutney, fruit and bread  

 



Desserts 

Mini meringues with fresh fruit and cream (GF) 

Armagnac and plum frangipane tart with fresh cream 

Bakewell with fresh cream 

Chocolate brownies (GF) 

Black forest trifle with lashings of chocolate and cherries 

Homemade traditional tiramisu  

Raspberry tiramisu OR lemon tiramisu 

Rhubarb crumble tart with custard *seasonal 

Apple pudding tart with fresh cream or custard 

Lemon tart 

Pear frangipane tart with fresh cream 

Individual citrus possets with cinnamon puffs 

Chocolate pots with biscuits 

Eton Mess with fresh strawberries 

Summer Pimm’s trifle  

Raspberry panna cotta 

Caramelized biscuit cheesecake 

Champagne berry terrine with fresh cream 

Yogurt panna cotta with seasonal fruit 

Sticky toffee pudding with custard 

Lemon almond ricotta tart with lemon curd (GF)  

 

 

 
 

 


