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  Spring/Summer 2017 Fork Buffet menu 
 
Please choose three from following mains; 
Fresh Salmon fillets sandwiched with fresh herb & on a bed of Roasted fennel 
and slow-roast tomatoes and kilner pot of lemon Mayonnaise.  
 
 Chicken breast marinated in lemon oil and tarragon, chargrilled sliced and 
served with a fresh herb mayonnaise 
 
 
Coronation chicken salad with a Thai spiced twist using coconut cream, fresh 
mango and fresh coriander 
 
 
 
Traditionally poached whole salmon with cucumber and cold water prawn garnish   
served with Kilner pots of lemon mayonnaise 
 
 
 
Assorted sliced meats served on large wooden boards with baby cornichon  
I.e. Salami, local ham, potted chicken liver pate, smoked chicken breast 
 
  
Locally smoked Fish served on large platters with baby capers and a mustard dill 
sauce, i.e.  kiln roasted  salmon, smoked salmon, smoked trout and smoked 
mackerel.   
 
 
 
Roasted Strip sirloin of beef marinated in fresh herbs & garlic served  medium 
rare with a horseradish crème fraiche 
 
Fillet of aged Beef salad with a fresh tarragon mustard and green pepper rub, 
seared and served rare with  horseradish cream watercress and baby roasted 
heritage beetroots  
  
 
 
Honey & mustard glazed Roast ham, served with Moutard de Meaux, and 
honey & rosemary glazed cocktail sausages   
 
 
Sweet Chilli and garlic Tiger prawns on bamboo skewers served on banana 
leaves with a fresh mango & lime salsa ( can be served from the BBQ warm if 
specified) 
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Selection of warm savoury tarts;( Choose 1)  
Wild Mushroom and Tellagio cheese V 
Roast Leek and Gorgonzola V 
Roast Mediterranean vegetable with toasted pine nuts and feta V 
Fresh Salcombe crab & gruyere tart 
 
 
 
 
Please choose three or four from the following Salads; 
 
Roasted Mediterranean Vegetable Salad with a reduced balsamic and fresh 
thyme dressing 
 
Local to Devon mixed baby salad leaves and fresh herbs with a Raspberry 
vinaigrette  
 
Traditional Greek salad with feta fresh oregano, kalamata olives cherry 
tomatoes, cucumber etc 
 
New York Caesar Salad, crisp cos lettuce, garlic croutons with a creamy 
Parmesan dressing 
     
Summer beans, sugar snaps, new potatoes  with toasted hazelnut feta mint 
and basil  

 
Warm Potato Salad with roasted red onions dressed with  baby capers, fresh 
dill and  Dijon mustard  

 
Cornish new potatoes with warm fresh mint butter 
 
Mini roast new potatoes with roast garlic, rock salt & fresh Rosemary  
 
Slow roast tomato, char-grilled red peppers  Buffalo mozzarella and fresh 
basil  

 
Tabouleh salad with Couscous, tomato, cucumber, fresh mint flat Parsley with 
Olive oil and lemon dressing. 

 
Crisp steamed green summer vegetables i.e. sugar snaps baby asparagus, 
baby leeks with a fresh lemon & Virgin olive oil dressing 
 
Crispy chorizo, roast sweet potato, carrot & butternut squash salad with 
Moroccan spices 
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Desserts  
Please choose two from the following; 
 
Traditional Devonshire cream tea with seasonal strawberries and local clotted 
cream served in large glass bowl with fresh Vanilla sugar and scones on 
vintage tiered plates        

 
Fresh Tropical mango and pineapple salad with blueberries dressed in a Chilli 
and lime syrup 
 
Pear frangipane Tart with a honey and cinnamon crème fraiche 
 
Giant vases of Eton Mess using Seasonal summer soft fruits, hand-made 
meringue, local Devon cream and a lush raspberry Coulis  
 
Glazed raspberry tart with Drambuie and vanilla crème patisserie & a fresh 
raspberry Coulis 
 
Rosemary scented Crème Brûlée served in pots  
 
Giant meringue Pavlova with fresh cream, soft tropical fruits and a passion 
fruit Coulis  
 
New York baked light lemon cheesecake with assorted soft summer berry 
topping   
 
Tower of chocolate fudge brownies with fresh Strawberries dipped in  
chocolate   
 
Rich chocolate mousse cake, with a gold dusting served with whipped cream.  
  
Fresh tropical fruits on a bamboo skewer served with a rich dipping sauce of 
Belgian chocolate and a large glug of Cointreau   
      
 
 A selection of home-made summer tarts; Choose 1 

P plum & cinnamon, 
P  caramelised  Lemon, 
P  chocolate,  
P summer berry, 
P  apricot & almond,    

   
Interesting selection of local Devonshire cheeses displayed on slates with 
fresh fruits and wheat wafers. 
 
 
 


