
BEECHF IELD

COLD FORK BUFFET MENU - 37.5 pp
 

 

  

A selection of homemade sandwiches
White and wholemeal bread, served on platters

A selection of homemade hot and cold small eats:
(Please choose 4 options in total)

Cream cheese, avocado and asparagus crostini (V)
Vol au vents - mixture of vegan, vegetarian and fish fillings

Brie, bacon and red onion marmalade crostini
Chicken satay skewers

Crispy coated halloumi goujons (V)
Filled portobello mushrooms, ratatouile & Parmesan cheese (V)

FISH FLAT
Poached salmon and fresh smoked salmon garnished with fresh lemon

MEAT FLAT
Ham & beef - selection of cuts

A SELECTION OF SALADS
Homemade baby potatoes & chive salad 
Crunchy coleslaw with vegan mayonaise 

Seasonal mixed leaf salad, tomato, cucumber & red onion

SEASONAL DESSERTS
Two seasonal desserts from our A La Carte menu

Buffet contains the following allergens : cy,cl,e,f,l,mk,md,n,se,su

 

 

 

 
  

BUFFET MENUS

 

(minimum 20+ guests)

Celery (cy) 

Cereals (cl) 

Crustaceans (cr) 

Eggs (e) 

Fish (f) 

Lupin (l) 

Milk (mk) 

Molluscs (ms) 

Mustard (md) 

Nuts (n) 

Peanuts (p) 

Sesame (se) 

Soya (sy) 

Sulphites (su)

ALLERGENS

01225 703700
reception@beechfieldhouse.co.uk 
www.beechfieldhouse.co.uk

@beechfieldhouse

@beechfieldhouse

@beechfieldhouse

Please tag us on:

A discretionary 10% service charge will be added to your bill



BEECHF IELD

HOT FORK BUFFET MENU - 49.5 pp
 

 

  

The hot hot fork buffet includes all the items (except the sandwich selection)
on the Cold Fork buffet menu plus the following:

Please choose 2 options in total:

MEAT
Served with seasonal vegetables or sauté potatoes

Beef Strogano� with basmati rice (mk,cl,cy,su)

Sauté chicken breast, mushroom & tarragon sauce (m,md,mk)

Roast pork loin, oven baked apples, whole grain mustard sauce (mk)

FISH
Oven baked salmon fillet, Hollandaise sauce, Mediterranean roasted vegetables (f,e,mk)

Roasted haddock fillet, braised leeks, shallots & portobello mushrooms, 
white wine lemon sauce (f,mk)

VEGETARIAN
Thai vegetable curry, garlic & coriander naan bread, basmati rice (mk,sy,cl,n,cy)\

Stu�ed bell peppers with cous-cous, roasted vegetables (mk)

SEASONAL DESSERTS
Two seasonal desserts from our A La Carte menu (as included in the Cold Fork Buffet)

 

 

 

 
  

BUFFET MENUS

 

(minimum 20+ guests)

Celery (cy) 

Cereals (cl) 

Crustaceans (cr) 

Eggs (e) 

Fish (f) 

Lupin (l) 

Milk (mk) 

Molluscs (ms) 

Mustard (md) 

Nuts (n) 

Peanuts (p) 

Sesame (se) 

Soya (sy) 

Sulphites (su)

ALLERGENS

01225 703700
reception@beechfieldhouse.co.uk 
www.beechfieldhouse.co.uk

@beechfieldhouse

@beechfieldhouse

@beechfieldhouse

Please tag us on:

A discretionary 10% service charge will be added to your bill


