
WEDDIN
GS 

    
  C

O
RP

O
RA

TE
    

   P
A

RT
IE

S 
    

  F
UNERALS      

 BBQ       B
UFFET       WEDDINGS       CORPORATE       PARTIES       FU

N
ERA

LS       BBQ
       BUFFET

Catering For You!

�e]�ying Co�erel?

Fork
Buffet

Follow us on

Includes breads, 
crockery, cutlery 
and serviceware



 info@theflyingco�erel.co.ukb 07949 428949

Fork
Buffet

Fork Buffet

All prices exclude furniture, kitchen equipment,glassware and staff. 
These will be included at time of quotation if required.
A full bar service can be provided if required and the Flying Coockerel 
are licenced to supply and sell alcohol. 

Hot
Shepherds pie topped with applewood and sage mash 

 Beef strogano�

 Lasagne

Beef, ale and mushroom stew with colcannon

Beef chilli with smoked paprika wedges and sour cream

Beef bourguignonne with bubble and squeak

Steak and ale pie 

 Chicken, mixed bean & tomato casserole

 Chicken, leek and celeriac pie

 Thai green chicken curry 

Moroccan harissa chicken with cous cous

Spicy malaysian kapitan (chicken) curry 

With roti canai and coconut rice

Cotopulo gyros (greek chicken with spices) 

Carved rib of beef, horseradish, �oured baps

Pork belly, parsnip and bramley hot pot

Thai red vegetable curry, sticky coconut rice (v)

Smoked haddock, salmon and prawn pie with gruyere mash

Ale battered haddock, chips, chunky homemade tartare

Cold
Anti pasti meats- proscuitto, chorizo and salami milano

Gammon glazed with honey and orange

Broccoli and blue cheese quiche (v)

Poached salmon �llets, lime hollandaise

Lemon & herb chiken �llets

Chicken tikka �llets

Roasted vegetable and mozzarella tians (v)

Shredded duck, Chinese leaf, vegetables, sweet chilli

Rare roasted beef, green peppercorns, horeradish cream

Smoked salmon, peppered mackerel and dill mousse

Slow roasted turkey breast,lemon thyme

English cheese board, fruit chutney and biscuits

Teriyaki salmon �llets with shredded spring onion and 

cucumber

Spinach, leek, garlic and feta quiche (v)

Baked salmon �llets, goats cheese pesto

Salads
Classic caesar

Greek

Homemade coleslaw

Rocket, toasted pine nuts, parmesan shavings, and balsamic

Roasted meditteranean vegetables, garlic, lemon and olive oil

Tuscan panzanella

Baby potato salad, cornichons, red onion, dijon mayonnaise

Ras el hanout spiced cous cous, feta, mint & pomegranite

Classic nicoise

Vine tomatoes, boccocini, red onion, rocket pesto

Root vegetable slaw, apples, walnuts and spiced mayonnaise

Penne, roasted courgette, aubergine, red peppers, capers and 

salsa verde

Mixed baby leaves, lemon & coriander dressing

Cucumber, vine tomato, melon, tarragon & mustard seed 

dressing

Homemade redslaw

Green beans, peas, rocket, sugar snaps &balsamic dressing

Potatoes & Vegetables
Rosemary roast potatoes  -  Buttered mash

Dauphinoise  -  Parmentier

Hand cut chips  -  Buttered baby new potatoes

Applewood cheese and sage mash

Skinny chips  -  Garlic roasted new potatoes

Buttered carrots  -  Braised red cabbage

Sticky parsnips  -  Butternut and sage mash

Brussel sprouts  -  Broccoli

Cauli�ower cheese  -  Roasted root vegetables

Peas  -  Buttered savoy cabbage

Lemon and garlic green beans

Asparagus  -  Roasted courgettes, peppers and red onions

Celeriac mash  -  Buttered mange tout

Baby corn  -  Roasted chantennay carrots


