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your place my thyme

your personal chef service

Cold fork buffet menu A

sample menu

Selection of cold meats to include sliced, honey roast ham,
roast beef, turkey and salami from Denmark, Spain and ltaly

Vegetable and four cheeses quiche
Coronation chicken

Mixed bean salad

Tomato, onion and basil salad

Potato salad with yoghurt and chives

Mixed leaf salad

Sauces, relishes and dressings to accompany
Baskets of fresh bread and butter

Lemon tart and cream

Chocolate brownies and clotted cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Cold fork buffet menu B

Selection of cold meats to include sliced honey-glazed ham,
roast sirloin of beef, turkey, and salami from Denmark,
Spain and ltaly

Supreme of dressed salmon portions
Coronation chicken

Roasted vegetable and goats cheese tarts
Tomato, onion mozzarella and basil salad
Waldorf salad

Coleslaw salad

Rice and prawn salad

Mixed bean salad

Potato, yoghurt and chive salad

Sauces, relishes and dressings to accompany
Baskets of fresh bread and butter

Fruit platter

Chocolate torte with cream

Chocolate brownies and clotted cream

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



Hot fork buffet menu A
Hungarian goulash

Chicken a la king

Vegetable curry

Mushroom pilau rice

Canarian potatoes

Mixed bean salad

Coleslaw

Tomato, onion and basil salad
Mixed leaf salad

Dressings for salads

Baskets of fresh bread and butter

Profiteroles filled with praline, served with hot chocolate
sauce and cream

Lemon tart with cream

Hot fork buffet menu B
Fillet of beef stroganoff

Ragout of lamb

Fisherman'’s pie

Thai vegetable curry

Lemon rice

Buttered new potatoes with chives



Coleslaw salad

Mixed bean salad

Tomato, onion, mozzarella and basil salad
Waldorf salad

Mixed leaf salad

Dressings for salads

Baskets of fresh bread and butter
Strawberry cheesecake and cream

Fruit platter

Strawberry pavlova with cream

Finger canapé party menu A

Selection of deli style sandwiches

Selection of nuts, crisps and olives

Sausage rolls

Selection of Pizza bites

Assortment of vol. au vents

Cocktail sausages roasted in honey and sesame seeds
Selection of quiches

Crudités with dips

Satay chicken with a peanut dip

Roasted vegetable kebabs



Crostinis with tomato, basil and Parmesan

Sweet pickled Herring on rye bread with a curried
mayonnaise sauce

Mini shepherds pies

Finger canapé party menu B

Selection of filled, rolled wraps filled with a variety of
mixed meats and salad

Roasted cocktail Lincolnshire sausages with a tomato
chutney dip

Individual roast beef in Yorkshire puddings with
horseradish sauce

Mini shepherds pies

An assortment of mini quiches

Smoked salmon mousse and dill herb on brioche bread
Parma ham and tiger melon sticks

Miniature roasted vegetable kebabs

Cherry tomatoes filled with oak smoked ham and
chopped celery

Dry vegetable tartlettes cooked in Indian spices
Selection of Pizza bites
Satay chicken with a peanut dip

Peking duck, spring onion, cucumber and Hoi Sin
sauce in a mini pancake

Crudités with a selection of dips



Selection of Crostinis

Blinis with smoked salmon, créme fraiche and
chopped chives

Hot pork meatballs in a mild creamy curry sauce with nuts
Deep-fried king prawns with a Wasabi dip
Soft ripe fruit sticks

Miniature chocolate eclairs

The hire costs of the table linen, glasses, crockery
and cutlery are not included, but can be arranged.
Please contact us for a quotation.



enjoy...

to make an enquiry
please contact.

Warren Caswell - Head Chef

tel + fax. 01737 370 656
mobile. 07787 873 263
email. warren@yourplacemythyme.co.uk

web. www.yourplace-mythyme.co.uk



