
MENU 1

Chicken breast filled
with mozzarella and wrapped in Parma ham

Courgette and cherry tomato filo tartlet
Slices of rare Scottish beef

~
Freshly baked rolls, butter and dressings
Choice of three freshly prepared salads

Choice of two desserts
(please refer to list on next page)

£17.30 per person

COLD FORK BUFFET MENUS
Choose one of our selections below

or
Give Truffles a call to discuss creating you own menus
Telephone 01932 352300 or Email ‘info@truffles.co.uk

All prices quoted are subject to VAT at the current rate

MENU 2

Side of Scottish salmon attractively garnished
Slices of traditional gammon ham

Slices of roast turkey
Watercress, baby corn & sweet pepper quiche

~
Freshly baked rolls, butter and dressings
Choice of three freshly prepared salads

Choice of two desserts
(please refer to list on next page)

£17.30 per person

Menu 3

Fresh salmon, with a julienne of vegetables
all wrapped in filo pastry

Coronation chicken garnished with
apricots and flaked almonds

Roasted peppers filled with vegetables and
topped with melted Brie

Slices of traditional gammon ham
~

Freshly baked rolls, butter and dressings
Choice of four freshly prepared salads

Choice of two desserts
(please refer to list on next page)

£17.30 per person
for over 16 guests

£19.95 per person when below 16 guests

Menu 4

Chicken and bacon en croute

Diced salmon and dill pieces in a
light crème fraiche dressing

Frittata made with
Emmental, tomato, shallots and herbs

Platter of assorted home cooked meats
~

Freshly baked rolls, butter and dressings
Choice of four freshly prepared salads

Choice of two desserts
(please refer to list on next page)

£17.30 per person
for over 16 guests

£19.95 per person when below 16 guests

For 6 - 15 Guests
served on white china dishes

For over 16 Guests
served on white china dishes

May 2009



May 2009

Pasta and prawn
Salad Nicoise

Waldorf
Hand cut coleslaw

Feta cheese, cucumber, cherry tomato and black olives
Savoury rice

Potato and crispy bacon
Green bean, egg and anchovy
Pasta with pesto and pine nuts

Caesar salad
Cous-cous with roasted vegetables

Mixed salad
Continental coleslaw

Potato and chive salad
Tomato and spring onion

Mange tout, baby corn and peppers
Mixed green leaf and avocado salad

Curried pasta, apple and sultana
Beetroot salad

Potato salad jambalaya
Cherry tomato, mozzarella and avocado

COLD FORK BUFFET MENUS

All prices quoted are subject to VAT at the current rate

Tarte au citron
Profiteroles and chocolate sauce

Banoffi pie
Oranges in Grande Marnier

Chocolate, pear and almond tart
Fresh fruit salad

Tiramisu
Lemon meringue pie

Fresh cream sherry trifle
Rich chocolate mousse

Summer pudding
Raspberry pavlova

Fresh fruit flan
Apricot and almond tart

Baked cheesecake with fruit compote
Platter of sliced fresh fruit of the season

DON’T FORGET - to save you the hassle we also supply
DRINKS - orange juice, mineral waters, cans of soft drinks and wine all available
EQUIPMENT - china, cutlery, glasses, napkins and table linen
WAITING SERVICE - smartly dressed staff to set up, serve and clear away

Prices on request

SALADS

DESSERTS

Telephone 01932 352300 or Email ‘info@truffles.co.uk
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ADDITIONAL MENUS

All prices quoted are subject to VAT at the current rate

Telephone 01932 352300 or Email ‘info@truffles.co.uk

• THREE MENUS to compliment our finger and cold fork buffet ranges. The cold buffet 
menus below offer a ’lighter’ lunch than our standard fork buffets and are priced within 
the finger buffet range.

• We can also supply waiting staff, drinks and equipment for your lunch. Please call to  
discuss.

Ploughman’s Lunch

Mature cheddar cheese
Farmhouse pate
Cherry tomatoes

~
French bread, butter, dressing and pickle

Green salad
Hand cut coleslaw

~
Mini Danish pastries

£7.90 per person

Cold Fork Buffet Menu 5

Sliced chicken breast filled with mozzarella 
and wrapped in Parma ham

Caramelised onion savoury tart
~

Fresh breads, butter and dressing
~

Choice of two salads from
Waldorf; Hand cut coleslaw; Savoury rice
Pasta shells with pesto and pine kernels
Mixed salad; Potato and chive salad

~
Cocktail fresh cream cakes, fruit tartlets

and cocktail finger cakes

£9.95 per person

Cold Fork Buffet Menu 6

Slices of Truffles courgette and
cherry tomato quiche

Traditional gammon ham
~

Fresh breads, butter and dressing
~

Choice of two salads from
Waldorf; Hand cut coleslaw; Savoury rice
Pasta shells with pesto and pine kernels
Mixed salad; Potato and chive salad

~
Fresh fruit skewers

£9.95 per person

Equipment Hire
• We can supply a china plate, knife and fork, napkin, serving spoons, salt and pepper for 

the above menus for only 85p each. All equipment can be returned to Truffles for cleaning.
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HOT WORKING LUNCH

All prices quoted are subject to VAT at the current rate

DON’T FORGET - to save you the hassle we also supply
DRINKS - orange juice, mineral waters, cans of soft drinks and wine all available
EQUIPMENT - china, cutlery, glasses, napkins and table linen
WAITING SERVICE - smartly dressed staff to set up, serve and clear away

Prices on request

Telephone 01932 352300 or Email ‘info@truffles.co.uk

• Provided in insulated boxes. These are suitable for going straight into your meeting room. 
All the dishes are made by our own chefs and each is suitable for eight or more guests.

Menu
Our hot working lunches are all freshly prepared by our own chefs

Please select one main dish for all guests

Chilli con carne served with wild rice
Chicken curry served with basmati rice

Lasagne served with a fresh green salad

All dishes are accompanied by our fresh breads and butter

Vegetarian alternatives are available

~

Selection of cocktail finger cakes
and

Fresh fruit skewers

£10.95 per person
minimum of eight guests

• The food is delivered close to the time required and left for you or your guests to serve 
themselves when ready. We provide an electric lead to keep the box hot while at your 
premises. This will require an electric socket adjacent to the position of the insulated box.

• Please book early to avoid disappointment. We require 2 days notice for bookings.

• We supply salt, pepper and serving spoons with each box. China plates, napkins, knives 
and forks can be added for only £1 per person. All equipment can be returned to Truffles 
for cleaning.

• To compliment the meal we can also supply wine and soft drinks with glasses. Please call to 
discuss.


