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Our Fork Buffet menus are available in the Main Building, ARC and Wolfson Medical Building for a minimum of
50 guests. They are perfect for informal dining occasions and offer a delicious variety of dishes to choose from.

£25.00 per person
£12.50 per additional 1/2 portion

The price includes two choices of dish, one of which must be vegetarian/vegan. Dishes are split at a 50:50 ratio
with each guest receiving one main course. You may add on additional 1/2 portions for all guests. Additional 1/2
portions may only be added on for the total number of guests.

MEAT & FISH

Mediterranean chicken & chorizo ragout with tomatoes & peppers served with seasonal vegetables & potatoes (Gf)(Df)*
Sweet & sour chicken Hong Kong style served with rice (Df)
Thai red curry with chicken & vegetables, coriander & lemongrass served with rice (Gf)(Df)
Beef & pork meatballs in tomato passata served with spaghetti (Df)
Spicy beef chilli with home pickled jalapenos, guacamole & cheese sauce served with rice (Gf)
Pork medallions in a creamy wild mushroom & onion sauce with seasonal vegetables & potatoes (Gf)(Df)*

Salmon & prawn seafood bake served with seasonal vegetables & potatoes (Gf)(Df)*

VEGETARIAN

Aubergine Parmigiana with tomato sauce served with spaghetti (Df)

Roasted butternut squash, sweet potato & chickpea in a lightly spiced tomato sauce served with seasonal
vegetables & potatoes (Gf)(Df)*

Mushroom Stroganoff with gherkins & beetroot served with rice (Gf)
Baked Gnocchi in sauce marinara & Ricotta Cheese
Sweet potato, coconut & cauliflower curry served with rice (Gf)(Df)

Mixed vegetable tagine served with fruity cous cous (Df)

VEGAN

Singapore noodles
Egyptian moussaka (Gf)

Moroccan plant balls in tomato sauce served with rice (Gf)

*Choose from Rosemary roasted potatoes, Crushed New potatoes or Champ potatoes
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SIDES

£20.00 per bowl

1 BOWL SERVES 10 PEOPLE

Rosemary roasted potatoes (Vg)(Gf)
Crushed New potatoes (Vg)(Gf)
Champ potatoes
Rice and peas (VQ)(Gf)
Selection of seasonal vegetables (Vg)(Gf)
Honey roasted root vegetables (V)(Gf) (Df)
Fruity cous cous (V)(Df)

Basmati rice (Vg)(Gf)

SALADS
£26.00 per bowl

1 BOWL SERVES 10 PEOPLE

Caesar leaf bowl! (V)
Asian slaw (VQ)(Gf)
Deli style lemony potato salad (VQ)
Super green salad (Vg)(Gf)
Fattoush salad (Vg)
Butternut squash salad with pomegranates & greens (Vg)(Gf)
Mixed nicro leaf salad with heritage tomatoes, basil & spring onion (Vg)(Gf)

Spinach, baby pear & beetroot salad (Vg)(Gf)

SWEET TREATS

£3.50 per item

Mini Carrot Cake (V)
Mini Victoria Sponge (V)
Mini Chocolate Cake (V)
Salted Caramel Mini Cake (V)
Gluten Free Lemon Drizzle Slice (V)(Gf)
Vegan Mini Mocha Loaf (VQ)




