
 

 
 
 

Gold Buffet  @ 30.00 
 
 

Please  se lect three  of the  fol lowing salads:  
 

Antipasto Italiano – Parma ham, salami milano, buffalo mozzarella,  
sundried tomatoes olives & bread 

Smoke Salmon & Asparagus Tartlet served with a rocket and parmesan salad 
Chicken liver parfait with caramelized red onion compote and toasted focciao 
Crayfish tails, feta cheese and pink grapefruit salad topped with langoustine 

Avocado, stilton & orange salad with red chard & basil dressing 
Smoked Duck, sundried tomato & pistachio terrine with toasted brioche & a tomato chutney 

 
Please  se lect two of the  fol lowing hot di shes: 

 
Roast Peppered Sirloin of beef with horseradish 

Whole dressed salmon with watercress & tarragon mayonnaise 
Citrus marinated seared breast of duck on a bed of caramelized red cabbage 

Charred Tuna supreme on a bed of crushed new potatoes with a French bean salad & salsa verde 
Roasted saddle of lamb stuffed with wild mushrooms, smoked bacon & chives with a redcurrant jus 

Goats Cheese and gruyere cheese tartlet with balsamic roasted cherry tomatoes 
 
 

Please  se lect two of the  fol lowing desse r ts:  
 

Seasonal Fruit platter  
Patisserie 

Selection of fresh yoghurt 
Mixed Cheese Board 

 
 

 


