Horsley Lodge

Horsley Lodge’s Printable Conference Menu

Buffet Menu

Available for conferences for over 12 delegates

Our buffet starts with a selection of savories at £9.50 per head including:

e Assorted sandwiches on white and brown bread & filled finger rolls

e  Crisps, nuts and pickles
e Salad garnishes

Then choose five of the following items to be added, to make your personal buffet.

Chicken Drumsticks (50p extra)
Quiche (Various)

Spicy Potato Wedges

Garlic Bread

Plaice Goujons

Spring Rolls (Chinese Mini)

Vol aux Vents (Choice of fillings)
Chicken Goujons

Mini Savoury Croissants
Assorted Mini Pizzettes

Potato Skins

Dim Sums (Pastry parcels)
Mini Pizza Squares

Mini Samosas (Mixed)
Chicken Tikka (hot or cold)
Sausage Rolls

Crudities of Vegtables & Dips
Pork Pie

Cheese Straws

Cocktail sausages

Chicken Satay

Cheese and Pineapple

A sweet can be added for £2.50, for example:

e Strawberry Cheesecake
e Apple Pie

e Chocolate Gateau

e Sherry Trifle

For other meal or snack options please see the Highlander Menu on the day.

Highlander meals must be ordered by 10.30am on the day of the conference.



Working Lunch

Starters

Homemade Soup of your choice
Fan of Melon with Fresh Strawberries & Berry Fruit Coulis
Prawns on a bed of Mixed Leaves with Marie Rose Sauce

Main Course
Traditional Sirloin of English Beef with Yorkshire pudding
Poached Salmon Fillet in a Creamy Dill Sauce
Breast of Chicken with a White Wine & Tarragon Sauce

Desserts
Bailey’s Profiteroles with a Creamy Chocolate Sauce
Fruits of the forest Cheesecake
Hot Apple and Almond Torte

Fresh Filter Coffee and Mints

£13.50 per head 3 course
£11.50 per head 2 course

Break for a proper lunch in our Original Restaurant accommodating up to 35 delegates — our conference
menu is ideal. We will be happy to discuss and price any alternative dishes that are not shown here

Horsley Lodge; Golf Club, Restaurant, Hotel and Venue. Tel 01332 780838. Email:
reception@horsleylodge.co.uk. Browse: www.horsleylodge.co.uk.



