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HOT & COLD FORK BUFFETS MENUS 
~ 

As with all our popular menus please feel free to mix and match from various 
menus if you wish including any of your own suggestions. Hot buffets are normally 
served from chafing dishes. The appropriate cutlery and crockery is necessary for 
the service of our fork buffets. If you don’t have your own we are happy to arrange 
everything for you. Please specify when placing your order. 

 
 

Cold Fork Buffet 1) 
Seared breast of chicken with fresh asparagus 
Roast Scotch beef with horseradish cream 
Homemade quiche Lorraine  
Poached fingers of west coast salmon with dill mustard 
 

Crusty rolls and butter 
 

Mixed green leaf salad 
Baby potatoes in wholegrain mustard cream 
Coleslaw 
Savoury rice salad 
Mayonnaise, 1000 island and vinaigrette dressings 

£15 per head 
 
Cold Fork Buffet 2) 
Chicken breast 2 ways:- 
1) Honey and mustard glazed breast of chicken 
2) Poached breast of chicken with fresh pesto dressing 
Baked York ham with fresh pineapple 
Homemade chicken liver pate with roast peppers 
Conchiglioni Pasta shell filled with goats cheese and sun dried tomatoes 
 

Crusty rolls and butter 
 

Mixed green leaf salad 
Waldorf salad (walnuts, celery, apples) 
Salad Nicoise (baby gem , tuna, olives, green beans. Chopped boiled egg, 
peppers 
Two tomato salad with mozzarella and basil 
 

Mayonnaise and French dressings 
 

Strawberry and white chocolate cheesecake  
Fresh fruit salad 
Pouring cream 

£18 per head 
 

/continued 



 

VÄâu VÄtáá VtàxÜ|Çz 
Tel: 07761 206019   www.clubclasscatering.co.uk e: clubclasscatering21@gmail.com 

14 Polwarth Crescent, Edinburgh, EH11 1HW 
 

www.clubclasscatering.co.uk 
 
 
 

April 2016 

~ 
 
Cold Fork Buffet 3) 
Beef fillet tournedos with fresh asparagus 
Seafood platter to include:- 
Poached fingers of west coast salmon 
Poached king scallops 
Smoked salmon 
Prawns 
Smoked mackerel 
Seared tuna loin 
 

Selection of continental salami and sausages. German, Danish, Italian, Polish. 
 

Crusty rolls and butter 
 

Mixed green leaf salad 
Mushroom pasta salad 
Stuffed eggs 
Curried coleslaw 
 

Mayonnaise, 1000 island and balsamic vinaigrette dressings 
 

Fresh fruit salad 
Baileys Crème Brulee 

£25 per head 
 
Cold Fork Buffet 4) 
Seafood platter as menu 3 but with coriander and lime roasted asparagus 
Roast loin of pork with mustard crème Fraiche dressing 
Red Thai marinated chicken breasts 
Vegetarian cous cous 
 

Crusty rolls and butter 
 

Mixed green leaf salad 
Classic potato salad 
Greek salad 
Marinated beef tomato and cucumber salad 
 

Mayonnaise, 1000 island and French dressings 
 

Fresh fruit pavlova 
Pecan pie 

£24 per head 
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Hot Fork Buffet 1) 
From the chafing dish:- 
Beef and sweet chilli goulash 
Vegetarian Moussaka 
 

Braised basmati rice 
Stir fried mange tout with red peppers 
 

Crusty rolls and butter 
 

Raspberry and white chocolate cheesecake 
Fresh fruit salad 

£22 per head 
 
Hot Fork Buffet 2) 
From the chafing dish:- 
Fillet of beef stroganoff 
Chicken Cassiatore 
Vegetarian Lasagne 
 

Braised basmati rice 
Baby boiled potatoes 
Mixed green leaf salad with French dressing 
 

Crusty rolls and butter 
 

Crème Caramel 
Homemade lemon soufflé 

£25 per head 
 
Hot Fork Buffet 3) 
Chilli con carne 
Chicken with baby leeks in fresh cream with white wine 
Vegetarian cottage pie with cheddar and chive mash topping 
 

Braised basmati rice 
Buttered fresh vegetables 
 

Crusty rolls and butter 
 

Homemade lemon meringue pie 
Fresh fruit salad pouring cream. 

£24 per head 
~ 

Prices are per head for supply of food only and exclude delivery or waiting staff 
and equipment hire which can be discussed in advance.  
VAT to be added to final invoice. 
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