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Ty Signature Finger Buffet 

 
Meat Sandwiches on white & wholemeal bloomer bread 

————— 

Vegetarian Bloomer Sandwiches  

————— 

Open Rolls :- oak smoked salmon, Perl Wen & Grape 

————— 

Sausage Rolls 

——–——- 

Cocktail Sausages with sweet chilli dip 

——–——- 

Chicken Goujons 

——–——- 

Scotch Eggs 

——–——- 

Pork Pie 

——–——- 

Chicken Tikka Pasties 

——–——-  

Vegetarian Savouries 

——–——- 

Falafel with mint yogurt dip 

——–——- 

Spring Rolls 

——–——- 

Indian Selection  

(Pakoras, Samosas, tikki tikki) with curried mayo dip 

—————- 

Plaice Goujons with Tartare sauce dip 

——–——- 

Cheese & Tomato Pizza  

——–——- 

Selection of homemade cakes & seasonal fruit basket 



 

 

Basic Buffet  

 

Meat and Vegetarian sandwiches  

on white & wholemeal bloomer bread 

—————  

Sausages Rolls 

————— 

Cocktail Sausages with a sweet chilli dip 

————— 

Chicken Goujons 

————— 

Vegetarian Savouries 

—————  

Spring Rolls 

————— 

Cheese & Tomato Pizza 

————— 

India Selection  

(Pakoras, Samosas, tikki tikki) & curried mayo 

Selection of cakes & fruit basket 



Finger Buffets 1 

 

A selection of freshly cut sandwiches on white & wholemeal bread  

 Including home cooked meats, cheese & pickle, egg mayo 

(g/f available)  

————— 

Pork Pie 

————— 

Sausage rolls 

————— 

Chicken Goujons with a smoky BBQ dip 

————— 

Cocktail Sausages with sweet chilli dip 

————— 

Cheese & Asparagus quiche  

(other v options available) 

————— 

Plaice Goujons with a Tartare Dip 

————— 

Selection of homemade cakes  & fruit basket 

 



Finger Buffet 2 

 

Tortilla Wraps including Chicken Tikka/Coronation Chicken, beef &      
horseradish, grated cheese, cream cheese & spring onion 

————— 

Selection of white & wholemeal sandwiches  

including homecooked meats, cheese & pickle and egg mayonnaise 

————— 

Sausage Rolls  

————— 

Pork Pies 

————— 

Cocktail Sausages with sweet chilli dip 

————— 

Freshly Baked Chicken Tikka Pasties 

————— 

Cheese & Tomato Pizza 

————— 

Falafel with mint yoghurt dip 

————— 

Homemade cakes & fruit basket 



Finger Buffets 3 

 

A selection of freshly cut sandwiches on white & wholemeal bread 

————— 

Open rolls  

including Oak Roasted Salmon, Perl Wen Brie & Grape, Curried egg, Beef, Ham 

————— 

Pork Pie 

————— 

Sausage Rolls 

————— 

Cocktail Sausages with a sweet chilli dip 

————— 

Scotch Eggs  

————— 

Cheese & Onion Pasties 

—————- 

Spring rolls with a curried mayonnaise dip 

————— 

Homemade cakes & fruit basket 



Healthier Buffets  

Lighter Option 4 

Wholemeal Bloomer Sandwiches 

including a selection of meat and vegetarian fillings 

————— 

Hummus Crudite Platter (celery sticks, carrot sticks, cucumber, olives) 

————— 

Chicken & Grape skewers 

————— 

Falafel with a mint yoghurt dip 

————— 

Bowls of fresh green salad 

————— 

Fruit basket 

————— 

Jacket Potatoes  

With veg Curry/ Chicken Curry , Tuna Mayo, Cheese, Baked Beans 

————— 

Selection of salads :- green salad, beetroot salad, potato salad, pasta salads 



 

Evening Buffets  

 

Hot homecooked meat rolls  

Including Pulled pork, Beef, and Turkey 

With a delicious selection of hot buttered new potatoes ,  

green salad, pasta  & potato salads 

————— 

Curry Counter 

—————                                                                                                                           

Fish & Chip Bar                                                                                                              

————— 

Home thrown Italian Pizza & Garlic Breads  

 



Wedding breakfast & 

 formal function options  

Canapes 

Asparagus & Parma Ham Wraps    

—————                                                                                                                           

Curried Sweet Potato & Spinach Puff Parcels 

—————                                                                                                                           

Teryaki Beef in a Gem Lettuce Cup 

 —————                                                                                                                          

Chorizo & Prawn Skewers with mustard and thyme dressing 

    —————-                                                                                                        

Y Fenni and onion Marmalade rarebit bites  

   —————                                       

  Balsamic tomatoes & Pesto Crostini 

         ——————                                                                                           

Thai Fish Cakes with a spied cucumber relish       

      —————                                                                                                                     

Bite sized lemon and herb marinated chicken skewers                                                      

 ————— 

  Homemade Pork & Sage mini sausage rolls      

   —————                                                                       

Poached pear and goats cheese tartlets        

—————                                                                                     

Glamorgan cheese sausage rolls with  tomato relish 



MAINS 

Meat 

Roast Topside of Beef with Yorkshire pudding   

—————                          

Roast Turkey with pigs in blanket & stuffing 

—————                   

Roasted leg of lamb on roasted vegetables with mint cranberry jus                                                            

Roast Pork with stuffing and a cider gravy 

—————                              

   all the above served with seasonal vegetables , roast potatoes, new or 

mashed potatoes and thick homemade gravy 

—————      

 Chicken breast stuffed  

with leeks & cream cheese in a creamy perl las sauce   

—————   

    Duck A’L orange on a bed of lavender infused beetroot and sweet potato 
vegetables served with orange sauce         

————— 

Beef wellington  

————— 

Fillet of beef with red wine & mushroom with a creamy pepper sauce 



Mains 

VEGETARIAN                           

   Grated carrot and parsnip cheese roulade   

————— 

Vegetable or nut roast 

————— 

Peppers stuffed with risotto     

————— 

        Mushroom stroganoff     

————— 

Aubergine, Tomato, Courgette and Parmesan Bake                                

————— 

Tomato, Basil & goats cheese tart                           

————— 

Roasted mushroom and vegetable terrine                            

————— 

Vegetable strudel                  

            

FISH DISHES                                                                     

Salmon with a dill, butter and crème fraiche sauce  

————— 

Salmon with pan fried leeks with a white wine & chive sauce 

                        



DESSERTS 

Cheesecake of your choice with cream and fruit coulis                                                              

————— 

Sticky toffee pudding with butterscotch sauce and vanilla custard                               

—————           

 Homemade bread and butter pudding with cream or custard                            

————— 

Apple, Apple and Rhubarb or Pear and ginger crumble with custard                                                             

————— 

Traditional sherry trifle          

 ————— 

  Chocolate sponge pudding  

with a chocolate sauce and cream                                                    

————— 

Chocolate profiteroles with cream                                     

————- 

Homemade Pavlova with fresh fruits, whipped cream and fruit coulis     

————— 

Warm chocolate fudge cake with chocolate sauce and cream                                        

  ————— 

  Treacle tart with treacle sauce and cream or custard 

————— 

All to be followed with coffee and mints 



FORMAL BUFFETS 

Hot fork buffets  

Cottage or shepherds pie     

————— 

Steak and ale pie   

—————                         

Fish Pie      

—————                                      

Beef or Vegetable Lasagne   

—————       

Chicken Korma or Beef Madras with rice    

—————     

Sweet and Sour Pork with rice     

—————   

Pulled pork  

—————                                   

Gammon with a whisky and marmalade glaze          

————— 

Vegetable Pasta Bake    

—————             

 Beef Chilli    

—————                                    

 Pork Stroganoff   

—————                                                                   

Lamb Casserole with Minty Gravy                                   



Cold buffets  

Choose from three of the following       

————— 

Roast topside or silverside or beef  

————— 

Home cooked/ baked ham   

————— 

Roast turkey                              

————— 

Coronation chicken                  

————— 

Salmon fillet with lemon & dill crème fraiche    

————— 

Turkey, Ham and mushroom pie                

————— 

Cheese and asparagus quiche                     

————— 

Vegetable terrine     

served with new potatoes and following salads:                       

Mixed leaf salad                

Pasta salad         

coleslaw                        

Beetroot salad                                                                      



Salad buffet  

Pic n mix your choice of the following homemade salads: 

Coleslaw      

—————                                        

Roasted vegetable pasta salad with a tomato and basil dressing                                          

————— 

Beetroot and onion                                                                                             

————— 

Mixed salad leaves with tomato, cucumber, red onion and peppers   

————— 

Curried rice salad with sultanas     

————— 

Caesar Salad                                   

————— 

Greek style salad with feta cheese                               

————— 

Waldorf salad                                               

————— 

Morroccan chickpea & sweetcorn salad          

————— 

Grated carrot, celery, courgette with a olive oil and balsamic dressing                               

————— 

Potato salad with chives and spring onions 


