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Traditional Style Fork Buffet -‘The Vale of Belvoir’

Hand-cut sandwich per person consisting of farmhouse wholemeal and white breads
with a range of traditional fillings such as;

High quality home-cooked honey roast ham
High quality home-cooked roast silverside of beef
High quality home-cooked chicken
Cheddar cheese and green tomato chutney
Egg mayonnaise and cress
Poached salmon and cucumber

Tuna with red onion chutney, roasted mixed peppers and mixed leaves

Savoury Platter

Cherry tomato and roasted mixed pepper quiche
Goat’s cheese tartlets with red onion chutney and fresh rosemary
Sausage rolls
Melton pork pie and chutney
Quality thick cut crisps

Fresh fruit skewer: strawberry, melon, apple, grape, kiwi, pineapple

Delicious Cake Selection

Victoria sponge, coffee and walnut, carrot and pineapple, chocolate fudge,
tray bakes, scones with strawberry conserve and cream

£12.95 per head (min 20)
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© The Dimblebee Catering Company Ltd. Co reg: 07827086, VAT 165 077 989. Prices shown are subject to VAT and exclude staffing and hire. All goods and
services are supplied subject to our Terms & Conditions which are available from our website. High Quality Outside Caterers and Wedding Caterers in
Leicestershire and the Midlands. If you require further information on the allergen content of our foods please ask and we will be happy to assist.
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