Lazy Susan Table Buffet

Priced @ £30.00 per head
We like to put at least 5 different things on the boards for you
Meat

A selection of local cured meats to include, air dried Cheshire ham, Cumbrian chorizo, roast Bowland beef, chicken liver parfait and a homemade pork and
stilton pie all served with accompaniments e.g. cranberry, mustard and piccalilli.

Fish {served from a bowl of ice}

A selection of cold and freshly cooked fish sourced from Fleetwood Market to include oak smoked kiln roast salmon, smoked trout, mackerel pate,
Southport potted shrimps and freshwater crevettes with Marie Rose sauce

Mezze
A selection of hummus, baba ganoush, black olive tapenade, mushroom pate, soft Delamere goat’s cheese with roast red pepper
A selection of breads, grissini and dips
Served from a tweed basket to include flat bread, grissini, walnut and raisin bread, brioche and crust white bread
Salads

Roast beetroot and Delemere goat’s cheese with kibbled walnuts V
Plum tomato with mint couscous V

Lancashire celeriac rémoulade V




Green salad with garden dressing v

Traditional coleslaw with pine nuts and sultanas VV

Desert

A trio of Local deserts

Lemon posset served with citrus shortbread,

Melting chocolate pudding with clotted cream

Pimms and strawberry jelly




