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Slates
Cheese 

A selection of English & continental cheeses, olives, crackers, grapes, celery & homemade chutney and artesian bread basket
Vegetable

Feta and mozzarella and olives, roasted vegetable tarts, onion rings, olive selection, sundried tomatoes, mayo dip, olive oil and balsamic vinegar and artesian bread basket
Salad

Apple, fennel and cheddar coleslaw; spicy couscous with feta and roasted peppers; wild rice, mange tout and mint; Greek salad platter, green leaf bowls
Meat
Continental meats, honey roasted gammon, rare roasted beef, local chipolatas wrapped bacon, pork and ale chutney sausage rolls, chicken liver pate, spicy chicken wings, piccalilli and artesian bread basket
Fish 
Handmade mackerel pate, smoked salmon with sweet and sour cucumber, fresh poached salmon, calamari, prawn cocktail shots, goujons, artesian bread basket

Vintage Cake Plate and Fresh Fruit Platter
A beautiful selection of freshly baked cakes, brownies, macarons & cupcakes 
A selection of seasonal fresh fruits cut and ready to eat 
All served on black slates 
£12.95 per person as a fully staffed cold buffet option 
Finger Buffet
A mixed selection of sandwiches & mini rolls on white and wholemeal bread with a selection of fillings. Wraps and baguettes with a selection of fish, meat and veggie fillings 

Meat 

Homemade pork and pickle sausage rolls with caramelised onion dip 

Asian coriander chicken skewers with a sweet chilli dip 

Mini handmade burgers and hotdogs with mustard and relish 

Sweet Chilli Chicken 

Honey and wholegrain mustard sticky cocktail sausages
Rare roast beef bruchetta with horseradish crème fraiche

Fish 

Smoked salmon and cream cheese mini bagels

Cod goujons with tartar sauce 

Prawn cocktail shots 

Sweet chilli prawns with dipping sauce

Smoked salmon and crab petit fours

Veggie 

Mini homemade quiche 

Freshly made pizzas 
Caramelised onion and cheddar tarts 

Roasted tomato, pesto and mozzarella tarts
Falafel wraps
Something Sweet 
Fresh fruit platter or handmade cake selection
Choose 5 items for £6.00  6 items 7.00   8 item selection £8.50 per person
Afternoon Tea Menu
Classic Tea 
Chicken and lemon mayonnaise

Free-range egg and watercress

Cucumber, mascarpone and dill

All Butter Sultana and plain scones with clotted cream,

 Local strawberry and raspberry conserve

Lemon drizzle loaf

3 tier Victoria sponge

Tiny chocolate cupcakes
£9.50

High Tea

Beef with mascarpone and horseradish sandwiches
Free-range egg mayo with roasted tomato on rye

Smoked salmon with rocket butter brioche
Fresh pork and pickle sausage rolls

All butter sultana and Plain with clotted cream,

Local strawberry and raspberry conserve

Handmade Cake Selection

Black forest chocolate brownies

3 Tier Victoria sponge

Lemon curd slices

£11.50

Indulgent Tea

Chicken with lemon and tarragon mayo 

Cucumber and mint crème fraiche on rye

Mini smoked salmon bagels with dill

Buffalo mozzarella and roasted tomato bruchetta

Coronation chicken pots

All Butter sultana and plain scones with clotted cream,

Local strawberry and raspberry conserve

Handmade macarons
3 Tier Chocolate Cloud Cake
Apricot and Almond Squares

Carrot and Walnut Cupcakes
£15.00

Mini Isalie Tea

Sandwich Selection

Ham and Cream Cheese

Cream Cheese and Cucumber

Marmite
Chocolate Marshmallow lollipops 

Brownies

Little Cupcakes

Jelly Pots

£6.00

Plain white china tea plates, teapots and cake stands included

Vintage china can be hired 

Hot Bowl Food

Main Dishes

Beef and Tring Ale Pie – braised shin of beef and mushrooms in a Tring ale and wholegrain mustard gravy with a short crust pastry top

Roasted Potash Farm Chicken- braised peas, shallots and thyme
Beef and Spiced Butter Chilli– Mexican beef chilli with kidney beans and spicy Guinness and tomato sauce

Italian Slow Roasted Beef and Portobello lasagne- served with garlic foccacia
Beef Dopiaza- shin of beef slow cooked in onions and Asian spices

Porchetta- 12 hour slow roasted shoulder of pork served with apple sauce and stuffing

Coconut Chicken and Cashew Curry – mellow flavour with hints of lime and lemongrass
Beef Bourguignon- Braised shin of beef and shallots in red wine
Creamy Fish Pie- white fish and haddock fillets in a crème fraiche and chive sauce
Braised Pulled Shoulder of Lamb- with creamy mash and mint and rosemary jelly
Spicy Chickpea and Bean Stew- with potatoes and pepper in a spicy tomato sauce
Whole Poached Salmon- dressed with pickled cucumber and smoked salmon
Sugar Coated Baked Whole Gammon- served with spiced apple sauce
Cold Roasted Scotch Beef- with horseradish dressing
Spicy Chickpea and Bean Stew- with potatoes and pepper in a spicy tomato sauce
BBQ Chicken and Pulled Pork – served in brioche rolls with apple and fennel slaw
Sides and Salads

Hot Moroccan couscous with mixed peppers and coriander oil

Roasted Mediterranean vegetable with a garlic, basil, oregano in olive oil

Broccoli and cauliflower 3 cheese bake

Potatoes dauphinoise
Minted new potatoes

Vegetable pilau rice

Handmade apple and cheddar coleslaw 

Greek salad with tomatoes, red onion, black olives and feta in an olive oil and balsamic dressing

Wild rice salad
Sweet Treats
British Cheese Platter

Lemon Posset Shots

Sea Salted Caramel Brownie Bites

Roasted Apple Cheesecake 

Eton mess pots
Lemon Tarts

Cupcake Selection

Chocolate Mousse

All fork buffet menus come with a rustic bread selection, dressings, and sauces.

Select 3 main items, 3 sides/salads £15.50 per person
3 desserts 

Add additional salad, side or dessert items £3.75
All menus include crockery and napkins.

For events that are NOT held at BLT&SRC, staff, tea and coffee service and bar set-up can be arranged for an additional fee of £150 for a 4 hour event. This fee is not applicable if the event is held on our premises.
Special dietary requirements are catered for.
Three Course Menu 

Winter 2015

British

Canapés 

Ham Terrine with local piccalilli – Smoked Salmon Selection – Mini Pork and Pickle Sausage Rolls – Prawn Cocktail Shots

Main 

Posh Shepard’s Pie

Braised pulled shoulder of lamb with mint and rosemary jelly.

Potash Farm Chicken Pie

Slow Roasted chicken breasts with braised peas, shallots in a creamy thyme sauce

British Brie and Beetroot Chutney Tarts

Creamy Somerset brie and chive in all butter pastry with a sweet beetroot and fennel chutney

Dessert 

Little Eton Mess Pots - Lemon and Clotted Cream Tarts - Afternoon Tea Cupcakes

Italian

Canapés 

Parma Ham, Fig and Basil – Little Smoked Salmon Bagels with Lemon and Basil Pesto – Balsamic Roasted Vegetable Brochettes – 

Mozzarella and Sundried Tomato Blinis

Main 

Eight Hour Italian Roasted Porcetta 

Chiltern Farm Pork slowly cooked in Chianti 

Potash Farm Chicken and Portobello Mushroom Lasagne 

Chicken with mushrooms and spinach in a Pinot Grigio and white truffle oil

Roasted Vegetable Pies [v]

Courgettes, aubergine, red onion and fennel cooked in a red wine and tomato sauce

Dessert 

Tiramisu Cheesecakes – winter fruit Biscotti Crostini – White Chocolate and Limoncello Shots
Mexican

Canapés 

Cumin Chicken and Chorizo Sticks – Guacamole and Red Onion Salsa Blinis– Little Beef Fajitas –Corn and Coriander fritters

Main 

Beef and Spiced Butter Chili

Braised beef in Ridgeway, chipotle and tomatoes with beans

Mexican White Chili Chicken Pie

Potash Farm chicken cooked with green chili broth, cannellini beans and finished off with a crunchy tortilla and Monterey Jack Topping

Spicy Chickpea and Potato Bake [v]

Chickpea, peppers, potatoes and spinach in a spicy tomato sauce 

Dessert 

Tequila and Lime Cupcakes– Chocolate and Chilli Pots – Crème Catalan

£20.50 per person

Price includes all staff, crockery and cutlery

Bar Services can be arranged at an additional cost
All fork buffet menus come with vegetables, Potato or rice accompaniment dressings, pickles and sauces
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FRESHLY PREPARED FINE FOODS



