FCRGE

BUFFET




FORGE

BUFFE'T

7 DISHES £25PP | 9 DISHES £28PP | 12 DISHES £31PP

MEAT

BBQ CHICKEN WINGS

Sticky honey & coriander chicken wings

BEEF CHILLI NACHOS
Beef chilli topped nachos with guacamole,
sour cream and pickled red onion

CHICKEN BITES

Battered chicken bites with hickory BBQ sauce

COD GOUJONS

Cod goujons with smoked salmon & caper aioli

COD GOUJON BAO BUNS
With garlic & chive mayo

PRAWN COCKTAIL SLIDERS

With horseradish & tomato mayo

VEGETARIAN

ASPARAGUS BRUSCHETTA ve M
With a red pepper & olive tapenade

VEGGIE SAUSAGE SLIDERS v

With caramelised onion chutney and pickled red onion

FALAFEL BITES ve

With vegan mayo

FISHLESS FINGER BAO BUNS ve

With vegan mayo

HOT DOG SLIDERS

Pork hot dog sliders with mustard and ketchup

CHICKEN CROSTINI
Chicken & apricot terrine on tomato
& oregano crostini with mayo

BAO BUNS
BBQ Pulled Pork

SALT & PEPPER CALAMARI
Crispy calamari bites
with sweet chilli mayo

WHITEBAIT

Coated whitebait with
miso & ginger mayo*

& VEGAN

CAULIFLOWER BITES ve
Lightly spiced crispy battered
cauliflower bites with vegan mayo

GOAT'S CHEESE CROSTINI v
Goat’s cheese & pickled red onion
crostini with a balsamic glaze

VEGGIE SPRING ROLLS ve
With a sweet chilli dip

DESSERT

MINI CHURROS v

Mini caramel filled churros with Chantilly cream

MINI DONUTS v

Mini apple filled donuts with Lotus Biscoff sauce

SCONES v
With jam & Chantilly cream

BUFFET MENU SUITABLE FOR A MINIMUM OF 50 GUESTS

CHEESECAKE BITES vé M

Salted caramel

BROWNIE vG M

Chocolate & salted caramel, contains almonds

CHEESECAKE BITES v
New York style cheesecake bites with raspberry
coulis and fresh blueberries

VE VEGAN V VEGETARIAN GF GLUTEN FREE

Our buffets are the perfect package for groups of 10 people or more. *Contains alcohol. Our food is prepared in a kitchen where nuts, cereals containing gluten

and other allergens are present, and menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering.




