
PLEASE NOTE: 
These are suggested menus but you can omit and add ingredients to achieve your perfect menu. 

The price includes delivery, the use of tablecloth for your buffet table, cutlery wrapped in napkins, 
plates, serving dishes/utensils and removal of dirty dishes! 

 

Contact Jo: 
Tel:  07973 953540 

E-mail:  joskitchen@virginmedia.com 
Website: www.joskitchen.biz 

Hot Fork Buffet (minimum 10 people) 
Mains - £9.95 per head 

 
You can choose a different dish for every 10th person, up to a maximum of 3 dishes. 

 

 Rich beef bourguignon served with baby new potatoes 

 Creamy mushroom stroganoff served with wild rice (V) 

 Lamb slow cooked in red wine and thyme and served with crispy roast potatoes 

 Creamy chicken & tarragon served with baby new potatoes 

 Best pork sausages in cider and onion gravy served with creamy mash potato 

 Chunky, smoky chilli beef and beans served with rice and tortilla chips  

 Root vegetable and lentil Masala served with basmati rice and poppadoms (V) 

 Country chicken chasseur served with baby new potatoes 

 Lamb Rogan Josh served with basmati rice and poppadoms 

 Traditional coq au vin served with herb roasted potatoes 

 Beef Massaman served with basmati rice & naan 

 3 bean and vegetable chilli served with rice & tortilla chips (V) 

 Authentic Thai green chicken curry served with Jasmine rice 

 Fruity Moroccan lamb served with mildly spiced cous-cous 

 Pork and beef faggots with rich onion gravy and creamy mash potato 

Desserts - £2.25 per head (served in individual portion pots) 
 

 Raspberry and vanilla cheesecake with raspberry coulis 

 Chocolate orange mousse & shortbread biscuits 

 Banoffee (caramel & banana) trifle 

 Classic strawberry trifle 

 Baileys & Maltesers cheesecake 

 Black Forest trifle 

 Eton mess with fresh berries 

 Lemon posset & shortbread biscuits 

 Fresh fruit salad with double cream 
 

Beverages 

Can be provided at £1.75 per litre of Orange or Apple Juice and per 2 litres of sparkling or still water 

(includes disposable tumblers). 

Tea and coffee can be provided at daytime events for a cost of 75p per person. 
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