MONTROSE BUFFET MENU
£12.95 per person

We use only the finest, free range and seasonal ingredients, sourced as locally
As possible, to ensure the best quality and freshest taste.

ASSORTMENT OF SANDWICHS
All served on fresh cut bread

® Cheese, spring onion and mayonnaise
®  Honey roast ham and tomato
e Beef and horseradish
® Prawn Marie rose
® [Eggand cress

VOL AU VENT WITH VARIOUS FILLINGS
ASSORTMANT OF HOMEMADE QUICHES
HAND COOKED POATOE CRISPS
MIXED CRUDITES AND DIPS

CHEESE AND ONION ROLLS
with balsamic glaze

HONEY AND MUSTARD COATED SAUSAGES

MINI LAMB KOFTAS
served with minted yoghurt

SALADS
COLESLAW
TOMATOE, BASIL AND MOZZERELLA SALAD
POTATOE AND CHIVE SALAD
RICE SALAD
SELECTION OF CAKES

FILTER COFFEE AND TEAS

ADDITIONAL EXTRAS AVAILABLE

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL

To the best of our knowledge, no genetically modified Ingredients are used in our cooking. Dishes may
contain trace of nuts.



MONTROSE BUFFET EXTRAS

We use only the finest, free range and seasonal ingredients, sourced as locally
As possible, to ensure the best quality and freshest taste.

EXTRAS MUST BE PURCHASED FOR THE WHOLE PARTY

e WHOLE DRESSED SALMON £ market price
e HOT BUTTERED JACKET POTATOES £.50p pp
e MIXED MEAT PLATTER £2.50 pp
e MINITURE HANDMADE BURGERS £1.50 pp
e  MINITURE FISH AND CHIPS £1.50 pp
e FRUIT PAVLOVA £1.50 pp

e CHEESE BOARD WITH APPLE, GRAPES QUINCE JELLY
AND BISCUITS £3.50 pp

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL

To the best of our knowledge, no genetically modified Ingredients are used in our cooking. Dishes may
contain trace of nuts.



