
 

 

 

FORK BUFFET 2017 

Monday 
 
Cold items 

 Selection of sliced artisan breads and butter 

 Pastrami, cooked ham and salami 

 Smoked mackerel with onions and capers 

 Mixed lettuce of lollo rosso, rocket leaves, 

iceberg and red chard 

 Hummus, marinated olives and sundried 

tomatoes 

 Radicchio with grapes, crushed walnuts and 

balsamic vinaigrette 

 Cauliflower, carrot with sweet mustard and 

cumin 

 

Hot items 

 Pork loin, braised puy lentil and apple jus 

 Sustainable fish of the day with peppers and 

onion fricassee 

 Aubergine and tomato bake  

 

Sweet items 

 Lemon poppy seed cake 

 Fresh cut fruit salad 

Tuesday 
 
Cold items 

 Selection of sliced artisan breads and butter 

 Pastrami, cooked ham and salami 

 Smoked mackerel with onions and capers 

 Mixed lettuce of lollo rosso, rocket leaves, 

iceberg and red chard 

 Hummus, marinated olives and sundried 

tomatoes 

 Trio of Beetroot, feta and chilli vinaigrette 

 Butternut squash, endive and sesame soy 

dressing 

 

Hot items 

 Beef with quinoa and broccoli  

 Sustainable fish of the day with fennel, snaps 

and anchovies and caper salsa 

 Gnocchi with roast cherry tomatoes and 

spinach  

 

Sweet items 

 Black forest cake 

 Fresh cut fruit salad 

 
 
 
 
 
 
 

 

 

 
 
 
 
 
 
 



Wednesday 
 
Cold items 

 Selection of sliced artisan breads and butter 

 Pastrami, cooked ham and salami 

 Smoked mackerel with onions and capers 

 Mixed lettuce of lollo rosso, rocket leaves, 

iceberg and red chard 

 Hummus, marinated olives and sundried 

tomatoes 

 Quinoa with vegetables, raisins, mint and 

pomegranate pearls 

 Caesar salad with crostini and shaved 

parmesan 
 

Hot items 

 Cajun chicken ,sauté potato spring onions and 

tomato salsa 

 Sustainable fish of the day ,sautéed courgette 

and coconut sauce  

 Pumpkin cannelloni with rocket and cheese 

sauce  

 

Sweet items 

 Coffee and walnut cake 

 Fresh cut fruit salad 

 

Thursday 
 

Cold items 

 Selection of sliced artisan breads and butter 

 Pastrami, cooked ham and salami 

 Smoked mackerel with onions and capers 

 Mixed lettuce of lollo rosso, rocket leaves, 

iceberg and red chard 

 Hummus, marinated olives and sundried 

tomatoes  

 Mozzarella with plum tomato and fresh basil 

 Fine green beans, peas, lentil and lemon 

dressing  

 

Hot items 

 Lamb, giant couscous, red peppers and onion 

ragu 

 Sustainable fish of the day with paprika 

aubergine and olives 

 Cheese ravioli with mushroom cream fondue 

 

Sweet items 

 Chocolate and walnut brownies with fresh 

cream 

 Fresh cut fruit salad 

Friday 
 
Cold items 

 Selection of sliced artisan breads and butter 

 Pastrami, cooked ham and salami 

 Smoked mackerel with onions and capers 

 Mixed lettuce of lollo rosso, rocket leaves, 

iceberg and red chard 

 Hummus, marinated olives and sundried 

tomatoes  

 Pickled red cabbage, apple with raisins and 

caraway seeds 

 New potato, confit onion, chives and dill 

mustard dressing 

Hot items 

 Chicken with mushroom and fresh pea in a 

tarragon  dressing  

 Sustainable fish of the day with mustard 

braised cabbage and coriander salsa 

 Sweet potato and cauliflower gratin 

 
Sweet items 

 Toffee mille feuille with berries 

 Fresh cut fruit salad 

 

 

 

 


