Plyvine

CATERING

We have pleasure in enclosing our menu range for your consideration. Our menus serve only as a guide and we
are more than happy to tailor a menu to your own specific requirements. Please contact our office for more
assistance. Our menus contain the following sections:

BREAKFAST Hot Or Cold Breakfast, Please Ask For A Quote

BUFFETS Finger Buffets, Knife and Fork Buffets, Canapés Pages 2-8
Hot Carved Buffets, Cold Carved Buffets

BANQUET & HOT MEALS Starters, Main Courses, Desserts, Deluxe Desserts Pages 9-17

SPECIAL WEDDING PACKAGE Includes Three Course Meal, Reception Drink, Toast & Wine  Page 18

SPECIAL CHRISTMAS PACKAGE  Includes Three Course Meal, Hats, Crackers & Mince Pies Page 19

PRICE LIST

All Prices are Subject to VAT

NOTES TO ASSIST YOU WHEN CHOOSING YOUR MENU

MENU

ADVICE

HAPPY LETTERS
BARS

VAT

MINIMUMS

DEPOSIT
VEGETARIANS

TERMS & CONDITIONS

The menus shown are merely suggestions, we can design a menu to
suit individual budgets and tastes.

We can arrange for one of our experienced staff members to discuss
your exact requirements. This is without obligation and will enable us
to present our menus and give you best value for money and perhaps
some ideas for your function.

We can provide letters from our many satisfied clients for your information.

We offer an outside bar service. We can install a professional bar
at any venue to suit you - further details available on request.

All prices exclude VAT — however could buffets/meals collected
from our premises are not subject to VAT.

Each buffet menu has a number (x) which indicates the minimum
number at the published price. We welcome smaller numbers but the
price may be higher. Please ask for details.

A 15% deposit is required at the time of booking.
Vegetarian meals are a pleasure — please discuss with us.

Bookings are subject to agreeing our terms and conditions. A copy of which
is enclosed with our brochure or downloadable on our website



Buffet Selection
Finger Buffet A

A Selection of Freshly Cut Sandwiches
Featuring popular home cooked meats, cheese & egg
Selection of Vegetarian Quiches

Freshly Baked Local Pork Pie

Assorted Fish & Vegetarian Filled Vol au Vents
Freshly Baked Sausage Rolls

Sticky Honey & Mustard Marinaded Sausages
Pickled Onions
Crispy Chicken Goujons with BBQ Dipping Sauce & Garlic Mayonnaise.
(50)

Finger Buffet B

A Selection of Freshly Cut Sandwiches
Featuring popular home cooked meats, cheese & egg,
Mini Tortilla Wraps filled with:
Roast Beef & Horseradish, Cream Cheese & Chive, Coronation Chicken,
Selection of Mini Vegetarian Tarts
Including Mushroom, Sundried Tomato & Asparagus
Tomato & Mozzarella Pizza Swirl
Assorted Fish & Vegetarian Filled Vol au Vents,
Sticky Honey & Mustard Marinaded Sausages
Freshly Baked Sausage Rolls,
Crispy Chicken Goujons with BBQ Dipping Sauce & Garlic Mayonnaise.
(50)

Finger Buffet C

A Selection of Freshly Cut Sandwiches
Featuring popular home cooked meats, cheese & egg,
Mini Tortilla Wraps filled with:
Roast Beef & Horseradish, Cream Cheese & Chive, Coronation Chicken,
Selection of Homemade Vegetarian Quiches

Tomato & Mozzarella Pizza Swirl, Freshly Baked Local Pork Pie

Assorted Vegetarian Mediterranean Vegetables

Feta Cheese & Stilton & Apple Pastry Crolines

Brie & Black Grape Skewers, Freshly Baked Sausage Rolls
Tomato & Chilli Chicken Breast on Bamboo Skewers with Salsa Dip
(50)



Finger Buffet D

A Selection of Freshly Cut Sandwiches
Featuring popular home cooked meats, cheese & egg,
Mini Tortilla Wraps filled with:
Roast Beef, Roquette & Horseradish, Smoked Salmon & Cream Cheese
& Three Cheese & Spring Onion

Selection of Vegetarian Quiches

Prawn Cocktail Blini
Indian Savouries
Including Vegetable Samosa’s, Vegetable Pakora & Onion Bhaji,
Tapas Pastry Bites
Filled With: Tomato & Courgette, Red Onion & Goats Cheese & Tomato & Chorizo
Brie & Black Grape On Skewers
Freshly Baked Sausage Rolls
Lemon, Black Pepper & Ginger coated Chicken Breast on Bamboo Skewers with Salsa Dip
(50)

Finger Buffet E
Hot & Cold Finger Buffet

A Selection of Freshly Cut Sandwiches
Featuring popular home cooked meats, cheese & egg,
Mini Tortilla Wraps filled with:

Roast Beef, Roquette & Horseradish, Smoked Salmon & Cream Cheese
& Three Cheese & Spring Onion
Mini Smoked Salmon Terrine
Tandoori Chicken with Yoghurt Mint Dip
Selection of Mini Vegetarian Tarts
Including Mushroom, Sundried Tomato & Asparagus
Served Hot: Duck & Hoisin Filo Flute
Cheese & Chive filled Mini Potato Skins
Cocktail Vegetable Samosa’s
Cocktail Vegetable Spring Rolls
Tempura Battered Prawns with Chili Dipping Sauce
Mini Open Bite Beef Wellington
(40)

Why not add some Salads or Desserts to your buffet?

You can also design a bespoke buffet to suit your exact requirements should you wish from
our Mix & Match buffet items on page 4.



Mix & Match Cold Finger Buffet Items

Buffet items are priced individually to allow you to create a bespoke buffet based on your tastes,
budget and requirements. A minimum spend of £4.50 Plus Vat for a minimum of 50 people is

applicable.

Selection of Sandwiches  Per Person
Vegetarian Quiche

Sausage Rolls

Cocktail Sausages

Filled Vol au Vent

Locally Made Pork Pie

Cocktail Chicken Sate

Cocktail Vegetable Sate

Onion Bhaji

Cocktail Vegetable Samosa

Cocktail Vegetable Spring Roll
Oriental Vegetable Dim Sum
Tandoori Chicken with Mint Dip
Breaded Spicy Chicken Drumsticks
Bamboo Chicken Skewers

Tomato & Mozzarella Pizza Swirl
Chicken Goujons with Dipping Sauce
Cream Cheese and Celery Boats
Tomato & Herb Scone Toastie

Thai Battered Prawns

Smoked Salmon Canapés

Japanese Breaded Prawns

Assorted Filled Mini Crolines — Vegetarian
Spinach & Vegetable Pakora

Honey Mustard Chipolata Sausages
Battered Cod Goujons

Mixed Salad

Coleslaw

Tortilla Chips

Pickled Onions

Sweet Items

Mini Pain Au Chocolat
Mini Chocolate Petit Fours
Selection of Mini Cakes
Danish Pastry

Chocolate Donuts
Cupcakes

Mini Scones

Fruit Bowl
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Knife & Fork Buffet

A attractive buffet served at the buffet table by our uniformed staff. Included in price are real crockery
and cutlery but not laying up of individual place settings.

Please select Two from:
Roast English Topside of Beef
Honey Baked Ham
Roast Turkey Breast
Coronation Chicken
Poached Salmon
Served with Hot New Potatoes
&
Mixed Leaf Salad with Tomato & Cucumber
Homemade Coleslaw
Pasta Fusilli with Mushrooms & Tomato & Garlic Dressing
Exotic Rice Salad with Sultanas, Nuts, Peppers & Apricots
Mini Cottage Loaf & Pickles
(50)

Hot Fork Buffet

Our Hot Fork Buffet is aimed at more informal events and served buffet style from heated units.
Includes real crockery and cutlery but excludes laying up individual place settings.

Steak in Ale
Prime cuts of English beef & vegetables slowly cooked in Banks Beer

Homemade Breast of Chicken Curry (Medium/Mild)
Served with rice & mini naan

Pork Stroganoff
Pork tenderloins with a sauce of mushrooms, paprika, onions

finished with cream & brandy, served with rice

Chilli Con Carne
Served with rice

Chicken Breast in White Wine, Cream & Tarragon Sauce
Lamb Casserole with ‘Minty’ Gravy

Vegetable & Pasta Bake

Served with Fresh Market Vegetables & Potatoes or Rice where indicated.



Buffet Extras

Extras you may wish to add to your buffet.

Salads

Please see our full selection of salads available on page 13

Mini Desserts

Mini Cake Assortment
With finger doughnuts, chocolate éclairs, carrot cake, vanilla slices,
Black forest muffins, mini scones, Danish pastries

Lemon, Strawberry or Chocolate Cupcakes
Double Chocolate Doughnuts
Mini Filled Fruit Scone

Fresh Fruit Selection Bowl

Desserts

Please See Our full range of Desserts can be found on pages 18&19

We also offer a full drinks and Outside Bar Service,
Please Contact the Office for further information



Canapés

Savoury Profiteroles
Filled with Salmon & Dill
Red Pepper & Celery Cheese & Pate

Canapé Selection 1

Honey & Mustard coated Sausages
Brie & Black Grape Skewers
Tomato, Basil & Mozzarella Skewers
Assorted filled Barquettes
Celery Sticks with Shropshire Blue Cream & Pecans

Canape Selection 2

Filo Basket filled with Chicken Liver Parfait
Smoked Salmon Blini
Prawn Cocktail Blini

Asparagus Spear wrapped with Parma Ham

Tomato & Basil Crostini
Gressingham Duck & Orange Segments
Mini Gems Lettuce Prawn Cocktail
Canapé Spoons
Filled with Duck Pate, Coronation Chicken & Salmon & Chive

Chicago Canapé Selection
(come as a selection, not individuals)

Salmon & Cream Cheese Horn

Smoked salmon with cream cheese and parsley on a light pastry base

Cheese & Wine Nests
Port wine cheese eggs in a nest of kataifi filament pastry
Black Caviar Delight
Caviar on decorated cream cheese in a nest of fine filo pastry

Havarti Cheese Garni

A fine slice of havarti cheese on a bed of cream cheese on rye bread
Bean Lovers Tarlette

A selection of marinated beans on a jalapeno cheese bed in a short paste tartlette
Jalapeno Pepper Cheese Roulade
Jalapeno jack cheese rolled in green onion on a light pastry base



Buffet Selection

Finger Buffet A
Finger Buffet B
Finger Buffet C
Finger Buffet D
Finger Buffet E (Hot & Cold)

Knife & Fork Buffet
Hot Fork Buffet

Canape Selection

Profiteroles
Selection 1
Selection 2
Chicago Canapes

Extras

Portion Of Salad (See Page 13)
Desserts (See Pages 18 & 19)
Mini Cakes

Danish Pastry

Chocolate Donuts

Mini Cupcakes

Mini Scone

Fruit Bowl

Buffet Price List
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