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Refreshments 3 

Breakfast 3 

Light Lunches 4 

Afternoon Tea 6 

Hot Fork Buffet 7 

Canapes 9 

Banquet 10 

Barbecue 12 
 
 
 
 
 
 
 
 

 
Allergens are available on request. 

All dietary requirements catered for. 

 
Minimum numbers may apply. 

Surcharge may apply depending on venue and numbers.  
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Filter coffee and tea 

Bottled still or sparkling water 750ml 

Fruit juices 500ml 

Cans 
• Coke 
• Diet Coke 
• Sprite 
• Fanta 

Individually wrapped biscuits 

Selection of cakes and traybakes 

 
 

 

 
 

Hot Breakfast 
A selection of hot breakfast rolls filled with a choice of bacon, 
Lincolnshire sausages or portobello mushrooms 

Variety of muffins, pastries and fresh fruit juices 
 
 
 

Continental Breakfast 
A selection of sliced meats, breads, emmental cheese, soft cheese 
and breads. 

Variety of Danish pastries, croissants, fruits and fresh fruit juice 

Individual items 

Hot breakfast rolls 

Chilled Yoghurts 

Muffins 

Danish Pastries 

Granola Pots 

Fruit Pots 

Refreshments 

Breakfast 
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Executive 
A selection of sandwiches, wraps and baguettes 

Three varieties of our Chef’s daily changing finger food 

Salted tortilla chips and dips 

Fruit platter 

Selection of cakes and traybakes 

 
Director 

A selection of sandwiches, wraps and baguettes 

Four varieties of our Chef’s daily changing finger foods 

Cheeses, crackers and chutneys 

Fruit platter 

Selection of cakes and traybakes 

 
Chef’s finger foods 
Homemade sausage roll 

Cheese and caramelised onion tart 

Cheese and onion pastry roll 

Cajun spiced chicken skewer 

Hummus and crudites 

Vegetable tartlet 

Pork Pie 

Quiche Lorraine 

Bocconcini and vegetable skewer 

Light Lunches 
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Grazing platter 
Served on a selection of boards, the grazing platter is a great choice for you 
and your guests to have a combination of everything. 

 
Selection of cheeses; cheddar, emmental, gorgonzola, stilton and brie 

Selection of cured meats; pastrami, parma ham and salami 

Selection of breads and biscuits; breadsticks, cheese biscuits and fresh breads 

Selection of fresh and dried fruit and nuts 

Hummus and tapenade 

Accompanied with pickles, celery sticks, cucumber sticks and olives 

 
Ploughmans 

Homemade sausage rolls 

Vegetarian quiche 

Pork pie 

A selection of cured meats 

A selection of cheeses 

Fresh garden salads 

Coleslaw 

Basket of fresh breads 

Light Lunches 
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A selection of crustless sandwiches 
Locally sourced ham and English mustard 
Cucumber and cream cheese 
Chicken with lemon mayo and roquette 
Tuna mayo with pickled cucumber and dill 
Brie and cranberry 
Falafel, tomato, pesto and salad 
Egg mayo and cress 
Roast beef, watercress with chive crème fraiche 
Smoked salmon 

Served on a mixture of soft white & malted breads. 
 

Selection of savoury finger food 
Mini handmade sausage rolls 
Goats cheese and caramelised onion tarts 

Figs in blankets with poppy seeds 
Chorizo and spring onion tarts 

 
Selection of sweet treats 

Fruits of the forest filled meringues 
Handmade gooey chocolate brownie 
Lemon and orange drizzle cake 

 
Freshly baked fruit scones with cream & jam 

Fairtrade tea & filter coffee 

Afternoon tea 
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Menu A 
Carved by our Chef, in front of your guests, either slow roasted soy 
and honey gammon, roast topside of beef or roast shoulder of pork. 

Vegetarian quiche 

Hot new potatoes 

Selection of salads 

Fresh breads 

 

Menu B 
Meat 

Shin of beef bourguignon 

Spiced beef chilli with peppers, kidney beans with tortilla chips and guacamole 

Traditional beef lasagna 

Chicken, chorizo and chickpea stew with tomatoes and peppers 

Chicken, bacon and leek casserole 

Free range chicken in a white wine and mushroom sauce 

Pork and leek sausage casserole 

Pork stroganoff 

Moroccan lamb tagine 

Hot Fork 
Buffet 

mailto:info@abbotsevents.co.uk
http://www.abbotsevents.co.uk/


01480 499681  info@abbotsevents.co.uk  www.abbotsevents.co.uk 

6 Clifton Road, Huntingdon, PE29 7EJ 

8 

 

 

 
 
 

Menu B 
Vegetarian 

Roasted Mediterranean vegetable lasagna 

Provençal vegetable stew 

Burnt aubergine veggie chilli with tortilla chips and guacamole 

Shepherd’s pie with sweet potato mash 

Butternut squash, pepper and spinach pasta bake 

Mushroom Stroganoff 

Vegetable tagine 
 

Sides 

Creamy mashed potato 

Braised rice 

Garlic bread 

Garden salad: fresh leaves, tomato, cucumber, onion and house dressing 

Basket of artisan breads 

Roasted new potatoes 

Lemon cous cous 

 
Dessert selection available 

Hot Fork 
Buffet 

mailto:info@abbotsevents.co.uk
http://www.abbotsevents.co.uk/


01480 499681  info@abbotsevents.co.uk  www.abbotsevents.co.uk 

6 Clifton Road, Huntingdon, PE29 7EJ 

9 

 

 

 
 
 

Cold selection 
Smoked chicken, avocado and mango salad en croute, 
yoghurt and coriander dressing 

Dolcelatte with roasted fig on a sultana croute (V) 

Smoked salmon on a dill blini with crème fraiche 

Roasted Mediterranean vegetables, buffalo mozzarella and pesto (V) 

Chilli crayfish and coriander bruschetta 

Hot selection 
Bamboo skewers of buffalo mozzarella, mint, peach, and prosciutto 

Beef skewers with salt and pepper crust, bearnaise sauce 

Wild mushroom and asparagus tartlet with chive cream (V) 

Fresh pea and mint soup shot with crème fraiche (V) 

Tomato risotto arancini, basil crisp (V) 

Marinated chicken wrapped in prosciutto on skewers, caesar dip 

Mini Yorkshire pudding with rare roast beef and creamed horseradish 

Canapés 
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Option One 
 

Starter 
Classic caesar salad with crispy croutons, and parmesan shavings 

Crayfish and prawn salad with tomato and dill mayonnaise and baby leaves 

Chicken liver pate with chutney and crusty bread 

Harissa hummus and roasted Mediterranean vegetables (VE) 

Lincolnshire poacher cheese and onion tart 

Main 
Mustard marinated pork loin with champ mash and glazed carrots 

Breast of chicken with dauphinoise potatoes, green beans and a white wine sauce 

Beef featherblade with fondant potato, spinach and a red wine sauce 

Vegetable wellington with a roasted tomato sauce (V) 

Asparagus tortellini (V) 

Dessert 
Chocolate brownie with cream 

Belgian chocolate truffle dessert 

Citron tart 

Cookies and cream cheesecake 

A selection of British cheese served with biscuits, walnuts and grapes 

Banquet 
menu 

mailto:info@abbotsevents.co.uk
http://www.abbotsevents.co.uk/


01480 499681  info@abbotsevents.co.uk  www.abbotsevents.co.uk 

6 Clifton Road, Huntingdon, PE29 7EJ 

11 

 

 

 

Option Two 
 

Starter 
Cream of stilton and broccoli soup with croutons 

Minted pea and ham soup with crème fraiche 

Buffalo mozzarella, cherry tomatoes and olives served with vignette and garlic dressing 

Gravlax salmon slices with cucumber and mint yoghurt dressing 

Pork liver pâté with red onion chutney and crispy bread 

Goats cheese and pesto crostini with a balsamic glaze 

Flaked ham hock with bean salad and a honey mustard dressing 
 

Main 
Traditional roast beef with Yorkshire pudding, fondant potato, cabbage and roasted onion gravy 

Fillet of salmon with crayfish, new potatoes, green beans with cognac and rosemary sauce 

Braised lamb rump with dauphinoise potatoes, glazed carrots with a thyme and garlic gravy 

Breast of chicken wrapped in bacon, leek mousse, creamed mash potato with a wild mushroom 
cream 

Butternut squash and mushroom risotto with baby spinach and parmesan shavings (V) 

Italian style stuffed aubergine with peppers, mushrooms, tomatoes and cheddar (V) 

Dessert 
Vanilla panna cotta with fruit berries and shortbread biscuit 

A selection of British cheese served with biscuits, walnuts and grapes 

Dark chocolate and whisky tartlet with sweet double cream 

Spiced apple, pear and ginger crumble with creme anglais 

Banquet 
menu 
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Menu A 
Chargrilled chimichuri minute steak 
Traditional locally produced sausages 
Chargrilled 5oz beef burger with smoked cheddar or blue cheese 
Butterflied chicken breast marinated in yoghurt and curry seasoning 
Halloumi and grilled vegetable kebabs marinated in honey and herbs 
Soft brioche buns 
Tossed mixed salad – fresh leaves, cucumber, tomato, onions topped with house dressing 
Wholegrain mustard and herb new potatoes 
Caesar salad with romaine lettuce, croutons, parmesan and garlic mayo 
Celeriac remoulade with lemon juice, Dijon mustard, horseradish, watercress and mayonnaise 
Mediterranean tomato salad 

 

Menu B 
Marinated chicken thighs 

Asian spiced BBQ glazed salmon fillets 
Caramelised onion and black pepper beef burgers with onions and cheese 
Traditional locally produced sausages 
Halloumi and grilled vegetable kebabs marinated in honey and herbs 
Soft brioche buns 
Tossed mixed salad – fresh leaves, cucumber, tomato, onions topped with house dressing 
Wholegrain mustard and herb new potatoes 

Caesar salad with romaine lettuce, croutons, parmesan and garlic mayo 

 
Menu C 

Cajun spiced chicken breast 
Caramelised onion and black pepper 5oz beef burgers with 
onions and cheese 
Traditional locally produced sausages served in a fresh bun 
Halloumi and grilled vegetable kebabs marinated in honey 
and herbs 
Soft brioche buns 

Tossed mixed salad – fresh leaves, cucumber, tomato, onions 
topped with house dressing 

Barbecue 
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Talk to us 
about your next event 
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