THE ELSTEAD HOTEL
COCKTAIL PARTY MENU
Suitable for Cocktail Parties Only
Assorted Canapés

Selection of Cocktail Sandwiches

Mixed Warm Vol au Vents

Crudités with Dips

Crisps
FINGER BUFFET SELECTION 
Below is our selection of menus for your buffet.

We would be pleased to discuss any alternative ideas or special dietary requirements
Menu A £5.75 per person
Selection of Sandwiches

Breaded Mushrooms with a Garlic Dip

Crisps

Menu B £7.75 per person
Selection of Sandwiches

Breaded Mushrooms with a Garlic Dip

Vegetable Quiche

Cocktail Sausage Rolls

Crisps

Menu C £9.75 per person
Danish Open Sandwiches

Breaded Mushrooms with a Garlic Dip

Vegetable Quiche

Cocktail Sausage Rolls

Potato Wedges with Spicy Dip

Crisps
Menu D £11.75 per person
Danish Open Sandwiches

Cocktail Sausage Rolls

Chicken Brochettes

Vegetable Quiche

Breaded Mushrooms with a Garlic Dip

Gratinated Jacket Potatoes

Potato Wedges with Spicy Dip
If you wish Teas and Coffees, just add £1.75 to the above prices.
OFFICE PARTY NIBBLES
Roast Beef and Horseradish Roulade

King Prawns with a Sweet Chilli Dip

Cocktail Sandwiches

Devils on Horseback

Mini Leek and Stilton Tartlets

Sausage Rolls

Chicken Skewers with Satay Sauce
FORK BUFFET MENU
Menu A  £18.95 per person
Petit filled Cobs with various Fillings

Local Dorset Raised Pies accompanied with Tomato Chutney

Roast Beef Roulades with Horseradish Sauce

Prawn and Savoury Cocktail Vol-au Vents

Crispy Spears of Asparagus wrapped in Ham

Fresh Mixed Assorted Salad

Warm Provencal Style Quiche Fingers

Flaky Pastry Sausage Rolls

Hot Plaice Goujons with a Tartare Dip 

Spicy Spare Ribs, Oriental Style


Fresh Fruit Salad with Cream

Fruit Pavola

Menu B  £19.50 per person
Petit filled Cobs with various Fillings

Tranches of Veal and Ham Pie served with Chutney

Prawn Quiche served with twists of Lemon

Asparagus and Ham Roulardes

Roast Beef Rolls filled with Horseradish Sauce

Vegetable Crudities accompanied by a Selection of a Savoury Dips

A Collection of Crisp Lettuce, Tomato and Assorted Salad

Hot Chicken Pieces Alabama Style

Freshly Baked Baby French Bread Pizza

Jacket Potatoes with Gratinated Cheese and Ham


Fresh Fruit Salad with Cream

Profiteroles drizzled with a Dark Chocolate Sauce

Menu C  £17.95 per person
Petit filled Cobs with Salad and Various fillings

Local Dorset raised Pies accompanied with Tomato Chutney

Warm Provencale Style Quiche Fingers

Roast Beef, Roulades filled with Gherkins and Pimentos

Warm Flaky Pastry Sausage Rolls

Prawn and Savoury Cocktail Vol au Vents

Hot Plaice Goujons with a Tartare Dip

Spicy Spare Ribs “Oriental Style”

Crispy Spears of Asparagus wrapped in Ham

A Cocktail of Crisp French & English Salad Leaves

Tomato & Chive Vinaigrette

Sweet & Sour Cucumber


Gateau Mille-Feuille

A Selection of European Cheeses
BUFFET MENU DESSERTS
£2.50  per person
Eton Mess

Sherry Trifle

Fruit Salad

Crème Brulee

Apple Strudel

Tiramasu

Elstead Swans

Pear au Chocolat

Lemon Syllabub

Summer Pudding

Blackberry and Apple Pie

Death by Chocolate Cake

Crème Caramel

Chocolate and Orange Tart

Raspberry Panacotta

Marinated Oranges

Apple Pie

Coffee and Walnut Roulade

A Trio of Cheese and Biscuits
If you would like to have a choice menu, this can be arranged with the Events Co-ordinator

when making your booking, we are only too pleased to assist you in your choices

Telephone 01202 293071
