COLD
BUFFET

TeIE
(COCKEREL We generally supply one meat, one fish and one
CATERING vegetarian choice from the lists and provide a selec-

tion of vegetables and/or salads, potato or rice op-

COMPANY tion, breads, butters and condiments

All buffets can be altered to suit customers and
special dietary needs can be accommodated.

Prices from £9.95 per person

Meat Options

Fish Options Supreme of tandoori chicken stuffed with
Peppered mackerel fillets on brioche with almonds, coriander and apricots.

seasonal fruit chutney. Platter of turkey breast stuffed with cranberry

. Seared tuna steaks with nigoise salad and sage.

. Fillets of poached salmon with lime Platter of herb and walnut crusted rare roasted
hollandaise. topside of beef.

. Timbale of Scottish smoked salmon, crab and Thai-style beef and noodle salad.
baby spinach. Duck paté en croute with toasted hazelnuts.

. Platter of gravadlax, smoked trout fillets, Chicken, ham and asparagus pie.

marinated tiger prawns and cream fraiche. Pork and stilton pie.

Whole dressed Scottish salmon. Chinese spiced loin of pork.

Honey and clove roasted gammon joint.

Beef and stilton pie

Vegetable and Salad Options Thai chilli and ginger marinated chicken fillets
Mixed leaf and herb salad with classic french Pork, sage & onion stuffing & apple pie

vinaigrette and croutons ' Selection of cured & smoked meats with
Thai coleslaw with a chilli & coriander homemade chutney

mayonnaise Cumin & coriander marinated chicken breast
Cannellini & butter bean salad with smoked
garlic, baby spinach and parmesan

Classic Greek salad - Feta cheese, tomato,
cucumber and Kalamata olives

New potato, bacon and mature cheddar cheese
salad in a chive mayonnaise

Penne pasta with spinach, pesto and green

peppers

Vegetarian Options
Avocados stuffed with goat’s cheese and spiced
Cous cous.
Field mushroom, blue cheese and tarragon
quiche.

Fig, red onion and Greek feta tarts.
Applewood, oregano and sun-blushed tomato
quiche.

Roasted vegetable, artichoke, buffalo
mozzarella and basil stack.

Bulgar wheat with dry apricots, pine nuts and
mint

New potato, watercress & spring onion salad

with an olive oil and lemon dressing

Rice salad flavoured with mild curry, coconut
and raisins

Rosemary-roasted sweet potatoes, butter nut

THE COCKEREL CATERING COMPANY

SquaSh and rocket salad ) 6 North Street, North Walsham, Norfolk NR28 9DH
Moroccan flavoured cous cous with sultanas, 01692 400661

chick peas and coriander www.thecockerelcateringcompany.co.uk
Wild rice, aubergine and lentil salad with a light e
garlic and cumin dressing




