Hot Buffet

Mains
Meat

Lamb-flovoured with- tagine spices; slow cooked and finished withv
apricoty, almonds and yoghuuwt

Lamb-Assadw (Succudent lamb- inv v rich Goow sounce of cirvaumorny,
garlic, paprika and cloves)

Classic “Lancashire” hot pot
TexMex chilli with,, tovtillay, souwr creamy; guacamole and Jack cheese

Beef bowrguignow - red wine movinated beef cooked with smoked

Thai greev chickevw curry - chickew cooked inv coconut milk, lime leaf,
lemongrass, ginger and naw plaw fish sauice. Gowrnished withv coviander
leatf.

Coq aw vinw withv smoked lawdons, baby onions and button mushwooms
Braised chickevw inv white wine and tawragow velouté

Zadatowr chicken - Middle Easterr spiced chickev cooked with red onions;
sesoumne, yoghuut, and pomegranate molasses.

Jerk style chicken with courgette ribbons and peas
Tandoori style roast chicken withv cucumber raitow

Classic roast chicken, quoawtered; infused withy gauwlic and rosemary,
served withv chickew jus

All the above £6.95 per head



Fishv

Hythe fishvpie’ - fresh fish from the day boaty of Hythe, cooked in wine
and herbs; finished inv v creanm saunce capped withv cheesy masihv
Salmonw and red mullet over crushed potatoes with tomato; olives and
bousil withv crispy leeks

Thai style red fishv curry

Fish tagine withv potatoes, tomatoes and olives

All the above £6.95 per head

Vegetowriavw

Pithivier of field mushwooms; spinach and roast red onions

Goal's cheese and caramelised gawlic towt

Perwne pasta witiv Siciliownw caponato

Cauliflower roasted inv chillie butter.

Stuffed red peppers withv cherry tomato; thyme and olive oil.

Tomakto; ricotta, and pesto-touwt

Cassoulet of beans and tomato- with baby onionsg and braised potatoes
Mushwoom and tawrragow lasagne

Garlic roasted squashv and eggplant with courgette, tomato, peppers; reds

oniony and, butter beans served withv soft herb- sowr creaumn

Thai greev vegetable curry - Greew seasonal vegetables cooked inv
Roast caudiflower lasagne

Ovew roaust butternut squashv withv v coconut, chilli and lime crust,
served with tomato; lime and chilli sadlsov

Grilled aunbergine rolls filled withy quinoa,, cawrot and beetroot
Saffron tagliatelle with ricottow and crispy chipotle shalloty

All the above £4.95 per head



Sides

Braised rice withvpeppers and peas

Jasmine rice with fragrant spices

Colcammon mash withv double creamy

Roast rooty - pawrsnip, cawrot, red onion, beetroot, and squashv
New potutoes boiled withy mint or roast withv sea salt and rosemany
Dauphinoise - creauny potato-with grated Gruyere

Pawisienne - potatoes tossed with meat glage.

Seasonal mawket vegetables in herb butter

Chat masalaw potatoes with coriander chutiney, yoghuut, red onion, and
greevv chillies

Sweet and souwr sprouty withy chestnuty and grapes

Lime and coconut potato- gratin

Hispi cabbage with ginger, chilli, gawlic, and tomato- salsa
Broccoli withv soy saunce; garlic, and toasted nuty

Mustowrdy cauliflower cheese

Hot chawred cherry tomatoes with Greek yoghuuwt

Roasted carroty with hawissa and pomegranate

All the above £2.75 per head



Desserts

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

Kiwi, pineapple, mango, grape & orange salad with bevvies &
elderflower dressing

Sticky chocolate & orange cake; caramelised oranges, créeme fraiche
Kent apple pie with caramelised apple & clotted creamy

Chocolate mousse with “pick & min” tobping.

Rose; raspberry, and coconut fool

Lemon towt, créme fraiche; strawberry paink, seasonal berries
Strawberry & gingernut cheesecake withvpoached strowberries
Elderflower jelly with suwmumer fruity & shovtbread

Rauspberry and white chocolate trifle

Lemon driggle cake withv seasonal compote and créme Anglaise
Vegaw chocolate brownie with- whipped creawm and seasonal berry
compote

Spiced apple cake with vanillaw whipped creanm

Lemow posset with strawberries and shovtbread

Rouast peaches withvamawetty, pistachios and mascarpone
Coconut and joun sponge with custowrd saurce

Sticky toffee pudding with toffee and vanilaw sources

All the above £4.95 per e



Information

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

Lily s canvprovide av delivery only service, alternatively supply lead chefs
ond sevvice staff for set up, service and cleaw.

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

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

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



