Cold Buffet

Mains

Spiced cooked gaummorny joints, pickles; chutineys, and relish.

Roaust turkey breast, cranberry and orange compote
Continental sliced chawcuterie with soft torn moggorellay, olives and sun
blush tomatoes.

Sesame beef salad with noodles, broccoli spears, carrot, mange tout, soy,
ginger & honey dressing

Roast sivloin of beef sliced and presented withv av hovseradishv and
beetroot relish.

Covonatiow chicken withv dried apricoty and toasted almonds
Gremolato chickenw (Marinated in mink, lemon, and garlic)

Flaked poached and smoked salmovn salad with peas, potatoes,
samphive, il and cucwmber.

Poached centre cut salimown fillety withe il remoulade.

Salmow Palawvaw - whole sides of salimonw mowinated in teriyaki and
mivivw cooked withy crushed capsicums served withv lime and coviander
creme fraiche

Al the above £6.95 per itew

Slow roast stuffed red peppers with cherry tomatoes;, gowlic and basil
(Vegan)

Mushwoom and goaty cheese towt with tomato- compote (V)

Beetroot, butternut squash & mushwoom Wellingtown (V)

Soba noodles withv aunbergine & mango-with coviander and basil
(Vegan)

Broccoli and Gorgongolapie (V)

Tomato; red oniow & couwrgette tian, withy v spiked tomato- dressing

(Vegan)

All the above £4.75 per ttew



Salads

Classics

Nicoise salad with fine beans; black olives; saffron potato; cherry tomato-
and soft-boiled egg served with Dijonw mustowrd vinaigrette.

Claussic Caesow salad with ciabattow croutons, anchovies and shaveds
parmesan, Caesowr dressing

“Russiony” salad with celeriac, peas; corroty, potato-and onions,
handfuls of lat pauwrsley and mustord mayornnaise

New potatoes with sowr creanm and herbs or wholegrain mustowd, soft
herbs; and vinaigrette

Creaumy coleslow with- hagelnuts; raising, and sowr cream

Beef tomato-and soft torw moggovella with torn basil, pine nuty and
balsamic roast red oniony

Allernatives

Hard-cove slow (Ferwnel; cowrot, celeriac, red & white cabbage; Spanish
oniony) withv covyerune

Roaust beety withv redcwrrant glage; celery ribbons; parsley and chives
Sumumer vegetable salad withvpeas and pods

Beef tomato- cawpaccio- withv spring oniovw and ginger salsov

Puy lentils with tomatoes; herbs, and gorgongolo

Bittersweet salad (Red endive; radicchio; pomegranate seeds; blood
oranges;, micro-leaves, toasted pine nuty and orange dressing,)
Heirloom tomatoes with sumac onions and pine nuty

Cucwmber salad withy gowlic, ginger & red onion; sesame seed dressing
Mango- and coconut rice salad withv roasted peppers and spring onions.
Seasonal “Gawrdew of England”

Tomato-and bread salad with pickled anchovies and capers

Puy lentils withy goat’s curd, aspawragus; beetroot, mint and porsley

“Continuned”
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Tabbouleh burghuld (Cracked wheat withv herbs; lemon, gawlic and olive
oil)

Saffron caudiflower withv sultonas; olives, and parsley

Griddled halloumi, watermelon, capers, balsounic roast red oniow and
mint sadad withv chilli flakes; pine nuty and rocket dressing
Soyaw and butter beaw salad with- watercress; suuwv ripened and scorched
tomatoes; pittow crisps and watercress aioli

Al the above £2.95 per itew

Desserts

Blueberry, almond & lemow cake with vanillow ices creaumn or soft whipped
cream

Kiwi, pineapple, mango; grape & ovange salad withv bevries &
elderflower dressing

Sticky chocolate & orange cake; cawamelised ovanges;, créme fraiche
Kent apple pie withv cawaumelised apple & clotted creamy

Chocolate mousse with “pick & min” tobping.

Rose; raspberry, and coconut fool

Lemontout, créme fraiche; straowberry paint, seasonal berries
Strawberry & gingernut cheesecake withvpoached strawberries
tlderflower jelly withv summer fruity & shortbread

Raspberry and white chocolate trifle

Lemon driggle cake withv seasonal compote and créme Anglaise
Vegouwv chocolate brownie withy whipped creawm and seasonal berry
compote

Spiced apple cake with vanilaw whipped creamv

Lemow posset with strawberries and shovtbread

Rouast peaches withvamaretty, pistachios and mascarpone

Allthe above £4.95 per e



Information

Price uponApplication, subject to-the nuunber of persons and meruv
selection.

Lily *s canvprovide o delivery only service;, alternatively supply lead chefy
ond sevvice staff for set up, service and cleaw.

Inaddition, we can also-arrange the hire of all necessary equipment
for yowr event to- include furniture, linen, crockery, cutlery and
glassware subject to-your requivements.

Finally, any kitchew equipment, if required to-provide the merun
selection of yowr choice for the nuunber of guests to-attend.

AW prices quoted subject to-VAT charged at the curent prevailing rate
20%



