The Foregst Walk Venug
Gold buffet mgnu 2023/24

Plated Starters (Choosg 1)

Cregamy Freneh onion soup sgrved with a pancetta and chervil roulade —
topped with toasted alg and garlic ciabatta wedge

Traditional salad caprese

lsagers of tomato and mozzarglla rounds with a drizzlg of basil pesto

Greek salad

Platter with mixed Igttuce Igaves, cherry tomatogs, ecrgamy feta and olives,
mixed peppers, and cucumber with vinaigrette, French and herb dressing
on the sidg



Marig rosg crepes

Chive eregpes filled with crab sticks, shrimps in a sgafood cocktail saucg
and fregsh coriander

@rilled chicken and hongy glazed sweet potato phyllo pareels

Strips of grillgd chicken tossed in gxtra virgin olive oil and chopped
[talian parslgy, mixed with hongy roasted sweget potatogs and feta cubgs
on a bed of baby spinach Igaves, garnished with roasted red onion and

fresh herbs

Main course (choosg 4)

Fillet of chickgn wellington

Chickgn breasts areg topped with a combination of ergam chegse, olives,
pepper dew then wrapped in puff pastry latticg

Chicken roulade

Rollegd chickegn breast stuffed with spinach and ergamy feta



Stuffed ehickegn breasts

Chicken breast stuffed with sundrigd tomato, feta & pesto served with
ravioli & burnt butter saucg

fish fillets

Served with sgergt lgmon ergam sauce

@rilled lingfish

Cajun spiced lingfish with chilli salsa

Roast beef

{romatic roasted and thinly sliced beef with natural juicgs and rosgmary
sauce

Beef wellington

Begf sirloin wrapped in chicken liver patg, spinach and a pastry lattice

Moroeean chickegn

a casserolg with fragrant spices, swegt potato and butternut

traditional “capg malay” chickegn curry

mild aromatic curry acecompanigd varigty of sambals, this distinctive and
tasty authgntic curry religs hgavenly on theg special blgnd of spicgs

Beef stroganoff

Begf strips in a ereamy mushroom and pegpper saucg



Beef bourginonng

Bonglgss beef stew with baby onions and button mushrooms

Cantongse begf

Hot and sour sticky short rib cassgrolg

Port o’ natal

W mild bonglgss Purban begf curry accompanigd by sambals

Not Included but can be quoted on:

lsamb souvlaki

Pan frigd lamb cubgs served with a rosgmary and shallot jus

{romatic lamb curry

Traditional mild curry madg with lamb Knucklegs & vegetables

@rilled prawn and spicy coconut curry

Redolgnt with thg sweetnegss of coconut and gegnegrously spiced

Starch (choosg 2)

dgeret spicy rieg with peppers

Hromatic basmati ricg



Wild ricg pilaf
Herbed mash potatogs
Baby potatogs in parsley butter
Sautg potatogs
Crgamy potato gratin

Cous cous with garlic and olivegs topped with erumbed feta

Vegetables (Choosg 2)

dauteged baby marrow in a tomato and onion basg
Buttgrnut and feta mash
Steamed sgasonal vegdetables tossed in a parsigy butter
@regen beans with saut¢ onions
Sweet julignng carrots
Chickpeas and legntils cassgrolg
Cauliflower and broeeoli bakg

Baby marrow gratin

Pessert (Choose 1) - plated

Chocolatg moussg with a spongg basg served with crgam

Blugbgrry cheegsegcake with a coulis saucge



Rustie cherry tart served with a hazelnat caramel served with ginger Tullis
Strawbgrry charlottg with vanilla saucg

Pear William Swiss roll with custard

or

A selgction of mini pastrigs and Confectionarigs

Mini chocolatg gelairs, mini milk tarts, mini [gmon ergams, mini applg
crumblge, mini chggsegcakes, mini pgcan nat tartlgts, mini frait tartligts

Coffee & tga availablg in food station



