Spring 2008 Finger Buffet Menu

Monday
Selection of ciabatta and focaccia breads with assorted fillings
Spicy lentil burgers with dill sauce (v)
Italian pizza pieces with selection of toppings (V)

Salmon and pineapple skewers with smoked paprika glaze and lime créme fraiche
Italian prosciutto ham wrapped melon with parmesan cheese
Moroccan lamb and mint meatballs
Strawberry and cream tarts
Seasonal fresh fruit platter

Tuesday
Selection of panini’s with assorted fillings
Spicy potato wedges with coriander chutney (v)

Basil marinated mozzarella and cherry tomato skewers (v)
Skewered chicken and sun dried tomato brochettes with basil mayonnaise
Thai fish cakes with sweet chilli dressing
Duck spring rolls with hoi sin sauce
Coffee and walnut cake
Seasonal fresh fruit platter

Wednesday
Selection of mexican flour wraps with assorted fillings
Freshly baked asparagus and roasted red pepper tart (v)

Vegetable crudites with salsa and sour cream (v)
Chicken goujons with garlic and herb mayonnaise
Beef steak burgers with tomato ketchup dressing

Chorizo and prawn skewers

Chocolate éclairs with custard cream
Seasonal fresh fruit platter

Thursday
Selection of baguettes with assorted fillings
Toasted muffin with brie and cranberry sauce (v)

Potato skins with avocado, tomato and onion salsa (v)
Honey glazed chicken tikka with tomato and coconut chutney
Smoked haddock and herbed fishcakes with watercress dressing
Scandanavian style gravadlax on black bread with dill mustard
Chocolate brownie
Seasonal fresh fruit platter

Friday
Selection of bloomer bread with assorted fillings
Marinated vegetable kebabs with black bean sauce (v)
Blue cheese and fruit chutney croissants (v)
Cumberland sausage and herb nuggets with apricot relish
Roulade of smoked salmon filled with cream cheese, cracked black pepper and lime
Traditional quiche lorraine
Tangy lemon curd meringues
Seasonal fresh fruit platter



