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BUFFET MAIN AND DESSERT WITH PLATED STARTER

To start with : Please select one

Individual Mixed Leaf Salad bowls :
Salami mozzarella and tomato — sundried tomato and basil pesto (contains nuts)
Cajun spiced chicken strips — honey and mustard dressing

Roast butternut with haloumi and bacon — red wine reduction

Pasta Selection :
Spinach and ricotta ravioli — cream and napolitano topping
Chicken tortellini — alfredo topping (ham optional)

Cheese and spinach panzerotti — boscaiola topping (contains nuts)

Vegetarian Options :
Black mushrooms spinach and feta en crout™e — gratinated with mozzarella

Cream of butternut and orange soup topped with croutons

From the Oven :
Bouché of chicken and sweet leeks on assorted salad cuts
Red wine and balsamic reduction
Phyllo bundle with bacon haloumi and butternut seated on a couscous salad topped with a sweet red wine dressing

Baked line fish with lemon and banana leaves in foil bundles

Buffet style main meal : please select three

Prime Roast Beef : Bacon (optional) and rosemary topping with a port wine sauce
Roast Leg of Pork : Topped with braised pineapple and sweet leeks, served with an apple puree
Crumbed Chicken Breast : Marinated and served with a button mushroom topping
Braised Chicken Provencale : Tomato, olives, garlic and white wine topped with fresh basil
Italian Lasagne : Chicken OR Beef OR Vegetarian. Gratinated with fresh basil and three cheeses
Traditional Chicken Pie : topped with a puff pastry crust
Baked Line Fish : with fresh lemon and oven dried tomato
Hungarian Goulash : Tomato paprika and sweet braised peppers.
Serving suggestion: steamed rice or broken buttered potatoes
Beef Stroganoff : Mushrooms cream and fresh parsley.

Serving suggestion: steamed rice or broken buttered potatoes
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All main meals with a selection of one starch and two vegetables

Steamed rice (supplied standard on buffet at no additional charge)
Roast paprika potatoes / Chunky buttered potatoes
Baby jacket potatoes / Individual Potato Bake
Julienne carrots with braised onion / Sweet orange and honey carrots
Butternut with cinnamon and sugar / Oven roasted sweet potato
Green beans with onion (optional bacon / potato) : Broccoli cheese

Seasonal oven roast vegetables 6 mix with butter and cracked pepper

Salad table with a selection of fresh salad cuts and dressings

Cold dessert selection

Picasso Fudge Dessert : White chocolate mousse loaded with chunks of home-made fudge and Amarula Liqueur
Double Decker Dessert : Light and dark chocolate mousse on torte topped with chocolate glaze
La Caramella Dessert : Cappuccino mousse with Italian meringue and soft caramel
(contains Amarula Liqueur)
Cheese Cake : Strawberry OR Granadilla OR Mango and Orange
Italian Tiramisu : Italian cheesecake with mascarpone cheese, boudoir biscuits and espresso with brandy syrup
Vanilla Ice-cream Cake : Served with a rich chocolate sauce

Fresh assorted Fruit Salad Bowl : with mint and granadilla pulp

OR

Hot dessert selection

Sticky Toffee Apple Pudding : Rich toffee pudding filled with apple topped with a toffee sauce served with custard
Self Saucing Chocolate Mud Pudding : Decadent double chocolate steam-baked served with chocolate shavings

Malva with Orange : Baked dessert with orange liqueur and vanilla custard

- Please select any three desserts from the above options. Served buffet style -

Tea and filter coffee served from a buffet beverage station
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