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Hot Buffer

To give your guests a choice, for 50 - 70 guests choose two dishes. Above 70 guests choose three dishes

Thai Green Curry with Chicken and Mushroom
Lamb, Vegetable and Apricot Tagine
Beef Lasagne
Vegetarian Lasagne (v)

Chicken Dhansak with Corriander
Roast Pepper, Potato and Basil Frittata (v)
Pork, Vegetable and Cider Casserole
Chickpea, Courgette and Spinach Curry (v)
Beef and Vegetable Casserole with Red Wine
Chilli Con Carne (Beef)

Vegetarian Chilli (v)

Creamy Chicken and Vegetable Casserole with Tarragon
Kashmiri Roghan Josh with Beef

Penne Pasta with Italian Sausage Sauce and Parmesan Cheese
(v) Suitable for vegetarians

All the above dishes are served with Mixed Salad and two of the following:
Steamed Basmati Rice
Buttered New Potatoes
Braised Rice with Saffron and Tumeric
Citrus Cous Cous with Olive Oil

Garlic and Herb Bread

Some of the items may vary depending on availability
All items are freshly prepared/cooked in our own kitchens

Christopher Lee Catering

E: enquiries@christopherlee.biz
T: 01656 722285/ 815998
W: www.christopherlee.biz



