The68Caté Catering
Sandwiches & Buffets, Sweets & Cakes

Buffet Selection A - £6.50 per person:

* Homemade Sausage Rolls

* Homemade Corned Beef & Potato Pie

¢ Selection of Homemade Quiches

* Selection of Freshly Made Sandwiches, Buffet Buns & Wraps

* Homemade Sweet Scones with Butter & Jam or Cheese Scones with Butter & Cheese

Buffet Selection B - £6.50 per person:

* Homemade Corned Beef & Potato Pie

* Selection of Meat & Vegetarian Sandwiches
* Mixed Selection of Homemade Quiches

* Roasted Vegetable Couscous (v)

* Homemade Coleslaw (v)

Buffet Selection C - £7.80 per person:

* Homemade Corned Beef & Potato Pie

* Homemade Cheese & Potato Pie (v)

* Selection of Meat & Vegetarian Sandwiches
* Mixed Selection of Homemade Quiches

* Selection of Crisps, Crudites & Dips

* Homemade Coleslaw (v)

Buffet Selection D - £10.00 per person:

* Homemade Corned Beef & Potato Pie

* Homemade Cheese & Potato Pie (v)

* Black Pudding Bites with Stewed Apple
* Homemade Sausage Rolls

* Honey & Sesame Cocktail Sausages

* Mixed Selection of Homemade Quiches
* Roasted Vegetable Couscous (v)

* Homemade Coleslaw (v)

* Tomato & Mozzarella Salad (v)

Buffet Selection E - £16.00 per person

¢ Platter of Cold Carved Beef & Hot Honey Roast Ham served with
Homemade Pease Pudding with Buffet Buns & Butter

* Whole Dressed Salmon

* Selection of Vegetarian & Meat Wraps

* Black Pudding bites with Stewed Apple

* Homemade Sausage Rolls

* Honey & Sesame Cocktail Sausages

* Mixed Selection of Homemade Quiches

* Roasted Vegetable Couscous (v)

* Homemade Coleslaw (v)

* Tomato & Mozzarella Salad (v)

* Homemade Potato Salad (v)

You may wish to add a selection of Finger Desserts - Coconut Cake, Mars Bar Cake or Millionaires Slice
with any of the above for £2.50 per person.
Alternatively, we can offer a selection of Homemade Cheesecakes, Cakes and Gateaux - POA.



The68Caté Catering
Special Occasions & Corporate Events

Topside of Beef with Horseradish Sauce
Whole Dressed Salmon

Chicken & Chorizo Quiche

Mixed Cheese & Mushroom Tartlets (v)
BBQ Chicken Drumsticks

Black Pudding with Apple Sauce

Roasted Root Vegetable Couscous (v)
Mixed Green Salad (v)

Homemade Coleslaw & Potato Salad (v)
Warm Boiled Potatoes (V)

Tomato & Mozzarella Salad (v)
Crudités & a Selection of Dips & Crisps

Sticky Toffee Pudding
Carrot Cake
Apple Crumble Cheesecake

Tea or Filter Coffee with After Dinner Mint



The68Caté Catering
Cafe Exclusives

Menu Option 1

Pan Fried Garlic Mushrooms

68 Special Prawn Cocktail

Local Black Pudding topped with Caramelised Apple
French Onion Soup with Gruyere Crouton

Chicken in a Creamy Mushroom & Tarragon Sauce

Herb Crusted Salmon with Slow Roast Cherry Tomato Couscous
Spinach & Ricotta Cannelloni

Beef Bourguignon with Stilton Dumpling

All served with a selection of Potatoes and Seasonal Vegetables

Apple Crumble Cheesecake
Traditional Apple Pie

Rich Chocolate Fudge Cake
Créme Briilée

Selection of Cheese & Biscuits
Tea or Filter Coffee with after Dinner Mint

Menu Option 2

Melon & Parma Ham

Salmon Fishcake with a Sweet Chilli Dip

English Asparagus with a Pan-Fried Duck Egg and Mustard Dressing
Cream of Mushroom Soup

Somerset Pork Casserole
Traditional fish Pie
Caramelised Red Onion & Goats Cheese Tart

Braised Lamb Shank with Mint and Chive Mash
All served with a selection of Potatoes and Seasonal Vegetables

68 Special Rich Chocolate Tart

Eton Mess Cheesecake

Summer Fruits Butter Crumble
Twice baked traditional Rice Pudding

Selection of Cheese & Biscuits
Tea or Filter Coffee with After Dinner Mint



