
 
Finger Buffet 2010-2011 

 
Chef’s selection finger buffet £6.50 + vat per head  

 
Selection of white & granary sandwiches 

Vegetable crudités with a selection of dips 
Scottish smoked salmon with lemon, black pepper cream 

cheese on baguette rounds 
Homemade sausage rolls - plain, sundried tomato & basil, 

port & stilton 
Variety of homemade pizzas 
Mums’ recipe scotch eggs 

Miniature cakes - chocolate brownies, apricot flapjack & 
carrot cake 

 
Please choose additional items for your buffet  

£1.75 + vat each 
 

Assortment of open sandwiches - Roast beef & caramelised 
onion, 

 roasted pepper (v) & tomato, mozzarella & pesto (v) 
Selection of wraps - Chicken Caesar, Mexican bean (v) or 

peppered beef 
Chicken, herb & white wine pie 

Wild mushroom tart (v) 
Quiche Lorraine 

Broccoli & blue cheese quiche (v) 
Smoked haddock & quail scotch egg 

Pork & stilton chipolatas 
Breaded chicken goujons with bbq sauce 

Oven baked potato wedges (v) 
Homemade cheese straws  

Garlic & parsley butterfly prawns  



Indian selection - lamb & vegetable samosas & homemade 
onion bhajis 

Chinese selection - sesame prawn toasts, vegetable spring 
rolls (v) & duck spring rolls  

Chicken satay skewers 
Mini Thai salmon fish cakes 

 

 
 
 

Finger Buffet 2010-2011 
Please choose additional items for your buffet 

 £1.75 + vat each 

 
Desserts 
Mini éclairs 

Mini banoffee pie 
Lemon tart 

Apple & raisin pie 
New York baked cheesecake 
Freshly prepared fruit platter 

 
 
 
 
 
 
 

The finger buffet menu is supplied with  
Palm Leaf disposable plates and paper napkins 

 
A minimum number of 12 people are required for this menu 


