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A selection of special themed knife and fork buffet menus suitable for 
 your event.  All our food is prepared by our own chefs using 

 local ingredients wherever possible and presented on elegant plates. 
 

Knife & Fork Buffet Specials 
 

Menu 1 – Fresh Fish Special 
£25 per person 

 
Poached & Dressed Salmon with Hollandaise Sauce 

Smoked Salmon & Prawns in Marie Rose Sauce 
King Prawns with Mango Dip 

Dressed Northumberland Crabs 
Lindisfarne Oysters 
Craster Kipper Pate 

Smoked Trout Pieces 
Peppered Mackerel 

Selection of Northumberland Baked Breads & Butter (v) 
 

Mixed Green Salad with Tomatoes, Red Onion & Chives (v) 
Baby Potato Salad with Wholegrain Mustard Mayo & Fresh Herbs (v) 

Cherry Tomato Salad with Red Onions, Coriander & Fresh Lime Juice (v) 
Roasted Vegetable Cous Cous Salad (v) 

 
Raspberries, Peaches & Nectarine Tossed in Grand Marnier & Fresh Mint (v) 

 
Menu 2 – Curry Special 

£25 per person 
 

Chicken Korma 
Lamb Kashmiri 

King Prawn Thai Red Curry 
Long Grain & Basmati Rice 

 
Saag Aloo Potato Salad (v) 

Vegetable & Spinach Pakoras (v) 
Onion Bhajis (v) 

Tomato & Red Onion Raita (v) 
Naan Breads (v) 

 
Fresh Fruit Salad with Mango & Mint (v) 

Banana, Dates & Raisins with Honey & Cardamom (v) 
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Menu 3 – Moroccan Special 
£25 per person 

 
Slow Cooked Moroccan Style Lamb with Apricots 

North African Chicken Curry & Rice 
Beef Tagine with Prunes, Almonds & Coriander 

 
Fruity Moroccan Cous Cous (v) 
Pan Seared Aubergine Salad (v) 

Pumpkin & Chickpea Salad with Tahini (v) 
Beetroot, Lemon, Red Onion & Parsley Salad (v) 

Flat Bread (v) 
 

Pear & Almond Tart with Vanilla Cream (v) 
Rhubarb Crème Brûlée (v) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Knife & Fork Buffet Specials Notes; 
 

• There is a minimum number of 20 guests for these special menus 
• Prices include all the necessary crockery, cutlery, serving utensils and set up. 
• Hot food is delivered in insulated boxes.  Chafing dishes will be supplied for the hot food. 
• All menus are plus the cost of waiting staff (minimum shift 4 hours).  Please call and speak to Katie or Chris for a 

written quote. 
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