
Hot buffet main courses 
 
 
 
 

Fragrant green Thai chicken curry 
served with Jasmine rice 

 
 
 
 

Moroccan lamb Tagine 
with toasted almond, coriander & sultana cous cous 

 
 
 
 

Pork Normandy 
slow cooked pork in apple, calvados cream sauce 

 
 
 
 

Hungarian beef Goulash 
soured cream & chives 

 
 
 
 

Chilli con carne 
made with fresh red chillies 

 
 
 
 

Chicken & wild mushroom fricassee 
flavoured with tarragon & white wine 

 
 
 
 

Beef with peppercorns 
tender beef in a creamy green & black peppercorn sauce 

 
 
 
 

Classic Coq au vin 
pieces of chicken slow cooked with red wine, garlic, fresh herbs & mushrooms 

 
 


