Slater’s Country Inn

LIGHTER BUFFET OPTIONS
The lighter buffets will only be available for an evening reception
that has been preceded by a Wedding Breakfast
and must cater for 100% of expected guests
£6.66

Selection of open and closed sandwiches
On white, brown and continental breads

Sausage and Cheese Rolls
Assorted Kettle Chips
£10.20

Cheese Table
Selection of cheeses, Ham Hock Terrine, Homemade chutney, crusty bread

*

HOG ROAST
To include Roast Pork, Baps, Apple Sauce, Chutney, Seasoning

Minimum price £750 to cater for up to 120 persons
(£850 for up to140 persons)

A range of Salads can be added if required — prices on application
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Slater’s Country Inn

FINGER BUFFET

£13.85

Selection of open and closed sandwiches
On white, brown and continental breads

Ham, cheddar, fresh salmon with dill and lemon, beef with coarse grain mustard,
chicken with lime and coriander, roast vegetable with tomato salsa

Selection of pizza:
Cheese and tomato with basil pesto

Chorizo and Pastrami

Penne pasta salad with tomato dressing, garnished with:
Mixed seafood

Vegetables with herb oil
Indian Savouries with mint yoghurt

Miniature cherry tomato and mozzarella skewers
With rocket and balsamic

Thai style chicken brochettes with satay style dipping sauce
Marinated olives

Assorted kettle chips
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Slater’s Country Inn

CARVED INFORMAL BUFFET
£14.30

Carved hot pork
Carved hot beef
Red wine gravy
Mediterranean style roast vegetables with tomato sauce
Soft bread rolls
Roast potatoes
Apple sauce
Horseradish sauce
Stuffing
Green salad
Coleslaw

Pasta salad
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Slater’s Country Inn

HOT AND COLD BUFFET
£18.45

Hot Selection
Spiced lamb kofta with mint yoghurt and cucumber

Thai style chicken brochettes with satay style dipping sauce
Indian savouries: vegetable and lamb samosas, onion bhaji's and pakora with mango chutney

Chinese dim sums
Butterfly shrimp, crispy seafood parcel, shrimp roll and seafood samosa with sweet chilli sauce

Selection of pizzas:
Cheese and tomato with basil pesto
Chorizo and Pastrami

Cold Selection
Selection of open and closed sandwiches
On white, brown and continental breads

Ham, cheddar, fresh salmon with dill and lemon, beef with coarse grain mustard,
chicken with lime and coriander, roast vegetable with tomato salsa

Miniature cherry tomato and mozzarella skewers with rocket and balsamic

Penne pasta salad with tomato dressing, garnished with:
Mixed seafood
Vegetables with herb oil

Marinated olives

Assorted kettle chips
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Slater’s Country Inn

FORK BUFFET
£27.15

Fresh Melon with Seasonal Berries
or
Homemade Soup of your choice
(choose 1 option)

* % %

Carved hot pork
Carved hot beef
Red wine gravy
Mediterranean style roast vegetables with tomato sauce
Soft bread rolls
Roast potatoes
Apple sauce
Horseradish sauce
Stuffing
Green salad
Coleslaw

Pasta Salad

* % %

1 Dessert of your choice from the Banqueting Menu

* % %

Coffee and Mint Chocolates
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Slater’s Country Inn

LUXURY CARVED BUFFET
£40.50

Crown of Melon
filled with seasonal Berries and topped with Sorbet

Decorated Wild Salmon
Whole Turkey
Sirloin of Beef
Yorkshire Ham
Gala Pie
Cascade of Mediterranean Prawns
Spinach, Pasta and Pesto Tart (v)
Waldorf Salad
Tossed Green Salad
Coleslaw
Potato Salad
Hot New Minted Potatoes
Variety of Dips and Dressings
Rolls and Butter

A choice of 2 desserts from the banqueting menu

Coffee and Mints
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Slater’s Country Inn

OPTIONAL EXTRAS

Canapes ~ often served on arrival
£0.85 each (allow 3 per person)

Melon wrapped in parma ham
Thai style chicken with peanut dipping sauce
Ballotine of ham hock with pickled pineapple
Chicken liver parfait with red onion marmalade
Roast vegetable brushetta with herb oil

Petit Fours (with coffee)
£1.95 per person

Cheeseboard
£32.50 per table of 8
£41 per table of 10

BUFFET DESSERTS
(£13.85, £14.30 and £18.45 buffets)

Selection of miniature desserts (£1.79 per person)
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