
 

(*) – also available as a vegetarian option 

(V) – vegetarian option 

 

Hot Food Buffet 
 

Choose from any of the homemade dishes below. Your order is 

delivered to you direct in our chaffing dishes, which will keep food 

hot for up to 4 hours.  We then collect the dishes after the event at a 

time that is convenient to you. 

Dishes are priced at £8.00 per person with a minimum of 10 orders. 

 

Beef Burgundy – tender beef in a rich red wine jus with bacon 

lardons, baby mushrooms and shallots, served with wholegrain 

mustard mash 

 

Haggis, Neeps and Tatties(*) – an all-time favourite!! Haggis, bashed 

neeps and a buttery mash, served with a black peppercorn sauce 

 

Chicken Chasseur – classic French chicken casserole with tarragon, 

shallots and button mushrooms, served with wild rice 

 

Chicken Balmoral – chicken breast stuffed with haggis and 

wrapped in bacon, served with a whisky jus and buttery mash 

 

Beef Olives – sausage meat wrapped in steak, slow cooked in a rich 

tomato sauce with mushrooms and peppers, served with crushed 

baby new potatoes and spring onions 

 

Fisherman’s Pie – haddock, salmon and prawns bound in a white 

sauce, topped with creamy mash and boiled egg, served with 

buttery seasonal vegetables 

 

Chicken Stroganoff – strips of chicken cooked in a shallot, 

mushroom and brandy cream sauce, served with wild rice 

 

Smokey Beef and Bean Chilli(*) – minced beef with kidney beans, 

slow cooked in a smoky paprika and chilli sauce, served with rice 

 

Beef Lasagne(*) –  rich ragu of beef, layered with pasta and 

béchamel sauce, served with a seasonal green salad  


