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Cold Fork Buffets
Prices can be subject to increases and will be confirmed when your booking is made

Fine Cuisine Catering
Samantha Johnson

Menu A: Ploughman’s Buffet £14.00

Selection of West country cheddar,
English stilton & brie
Chef’s scotch eggs
Crunchy coleslaw

Mixed Salad
Celery sticks and grapes

Pickled onions, apples, chutneys & dressings
Various breads with butter

***

Menu B: Light & Simple Choice £15.50

Roast honey & mustard glazed gammon platter
Tasty mature cheddar cheese & spring onion tart (V)

Crunch apple slaw with roasted cashew nuts
New potato salad with dill & mustard dressing

Crisp mixed leaf salad, cherry tomatoes
Basket of breads with butter

***

Menu C: The Classic Buffet £17.50

Coronation chicken lightly spiced with toasted almonds
Baked sides of fresh salmon with dill & lemon

Marinated honey & mustard roast ham
Mediterranean rice salad

New potato salad with chives, spring onion & mayonnaise
Mixed leaf salad

Basket of breads with butter

***



info@samanthajohnson.org.uk 3 of 3 07801 119824

Cold Fork Buffets
Prices can be subject to increases and will be confirmed when your booking is made

Fine Cuisine Catering
Samantha Johnson

info@samanthajohnson.org.uk 2 of 3 07801 119824

Cold Fork Buffets
Prices can be subject to increases and will be confirmed when your booking is made

Fine Cuisine Catering
Samantha Johnson

 Great care is taken to create & prepare the buffets to the highest standard using fresh 
ingredients to prepare items.

Please advise of any allergies or dietary needs

Menu D: Classic and Tasty £19.50
Sliced lemon chicken, pine nuts, green beans & parmesan flakes

Fresh salmon side served with a lemon chive & dill
Potato, pea and red pepper frittata (V)

Platter of honey roast gammon
Moroccan couscous

Pasta, spinach and pesto salad
Potato salad, spring onions and mustard mayonnaise

Assorted Breads & Butter

***
Menu E: The Full Works £26.50ph

Roast topside of medium cooked beef
Baked sides salmon with lemon and herbs

Asparagus and cheese tart (V)
Roast maple and mustard gammon platter

New potato salad, chives, grain mustard and mayonnaise
Chef’s crunchy slaw

Pasta, spinach and pesto
Mediterranean rice salad

Mixed leaf salad
Various breads

***

Chef’s chocolate profiteroles & cream
Raspberry filled pavlova

Cheese platter with grapes & biscuits

***

- Deserts can be added @ a price of £6.95 per head
- Or put together your own menu and I will price it for you
- All our food is cooked & made by us with fresh locally sourced produce
- We deliver when & where required
- China, cutlery, linen & staff are available and priced separate to food costs
- Please note… Prices all subject to increase

Dessert Choices

Sticky Toffee Pudding & Toffee Sauce
Profiteroles & Chocolate Sauce

Lemon Cream Tart
Raspberry Pavlova

Chocolate Brownie & Ice Cream
French Apple Tart

Pear & Almond Tart
Fresh Strawberries & Cream
Lemon & Raspberry Posset

Traditional Sherry Trifle
Chocolate & Hazelnut Roulade

Fresh Fruit Salad Bowl
Classic Apple Pie

Tiramisu
Strawberry & Vanilla Cheese Cake

Ginger Chocolate Torte
Lemon Meringue Pie

Bakewell Tart
Lemon Cheesecake with Berry Compote

Vanilla Crème Brûlée and Shortbread
Apple & Cherry Strudel

Chocolate Chip Cheesecake
Vanilla Terrine & Berry Coulis

Treacle Tart
Raspberry Eton Mess Cheesecake

Al our desserts are homemade
Something not there that you fancy, just me know

We will oblige…


