
The
Pitt Building


Finger Buffet Options
A mixture of freshly cut sandwiches & crisp platters with a selection of your choice of nibbles 
from the options below:

Five nibbles per person as standard (a ‘sweet treat’ would count as one of the five choices), extra items will incur an additional charge of £1.75 per head 

Meat
Mini Yorkshire puddings with seared beef, horseradish cream & chives
Homemade chicken satay skewers with a peanut dipping sauce (GF)(NUTS)
Homemade pork & apple sausage rolls
Sausage bites with honey wholegrain mustard dip (GF)
Picnic platter: mini pork pies & scotch eggs, pickles, relish
Mango & lime chicken tikka skewers, minty yoghurt dip (GF)

Fish
Harissa king prawns & chorizo, parsley & lemon dip (GF)
Mexican king prawn and avo toasts
Smoked salmon, lemon & dill tartlets

Vegetarian/Vegan
Vegetable sticks & hummus (VG)(GF)
Tortilla chips, salsa & sour cream (V) (GF)
Homemade veggie quiche of the week (V)
Homemade vegan & chutney sausage rolls (VG)
Onion bhajis & mango chutney (VG)
Brie & fig toast (V)
Ciabatta pizza, mozzarella, tomato, olive & oregano (V)
Ciabatta pizza, goats’ cheese, caramelised onions (V)
Whipped blue cheese tart, honey, figs, walnuts (V) (NUTS)
Falafel with sweet chilli dip (VG)
Dukkah seared halloumi and watermelon skewer, minty yoghurt dip (V) (GF)
Whipped goats’ cheese toast, roasted tomatoes with basil (V)

----------------------------------------------------------------------

Sweet Treats
Selection of mini homemade cakes (2 per head)
Fresh fruit skewers or platter (GF)
Mini pastry selection
Meringues with fruit & cream (GF)
Scones, clotted cream & jam (1/2 scone per head)
Mini lemon & mascarpone tartlets with berries
Mini chocolate tarlets with raspberry
Mini lime and coconut tarts


Key: GF = Gluten free	V = Vegetarian	Vg = Vegan
Any crostini/bruschetta or tartlet can be made gluten free
Selection may change due to market value & availability


