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         Yew Lodge 
 

 

 

Sample Menu – Finger Buffet 
 

 

 

 

Savoury Savoury Savoury Savoury –––– Hot Hot Hot Hot    
    

Grilled parmesan prawns 

Devilled chicken bites 

Wild mushroom crostinis (v) 

Pork or Chicken satay sticks with peanut dip 

Bacon, cheese & onion quichettes 

Cherubs on horseback (apricots & bacon) 

Goat’s cheese & cherry tomato quichettes (v) 

Sesame soy glazed beef skewers 

Deep fried tiger prawns with sweet chilli dip 

Mini croque monsieur 

Moroccan lamb sticks 

Beef & coriander lettuce wraps 

Cocktail sausages with a honey & sesame seed glaze 

Thai spiced chicken & mango on sticks 

 

 

Savoury Savoury Savoury Savoury –––– Cold Cold Cold Cold    
    

Smoked salmon blinis, served with crème fraîche & caviar 

Tapenade & goat’s cheese tart (v) 

Selection of palmiers (honey mustard & proscuitto; sun-dried tomato pesto (v); 

parmesan & anchovy) 

Chilli & lime tiger prawns 

Celery barquettes with cream cheese & grapes (v) 

 Gammon with Dijon butter canapés 

Filo tartlets with bang bang chicken (hot & spicy) 

Filo tartlets with Asian beef salad 

Egg & bacon puffs 

Tomato & smoked cheese kebabs 

Crudités & dips 

Fresh & smoked salmon mini roulades 

Parmesan & rosemary shortbreads with roast tomato & feta (v) 

Parmesan & black olive shortbreads with pesto & goat’s cheese (v) 

Selection of sandwiches (ham on the bone; brie & grape; smoked salmon; egg & cress) 
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SweetSweetSweetSweet    
 

Caramel profiteroles 

Devonshire cream tea scones with raspberry conserve 

Mini apple tatins 

Strawberry shortcakes 

Chocolate éclairs 

Mini caramelised lemon tarts 

Fresh fruit skewers 

Mini chocolate truffle cakes 

Mini meringues (strawberry & pistachio; kiwi & passion fruit; hazelnut & raspberry) 

Florentines 

Mini tartlets (cherry & frangipane; citrus ginger cream; summer berry; bitter chocolate) 

 

Coffee/tea & mints 

 

 

 

 

 

We are happy to discuss and agree a menu with you that suits both your tastes and budget, subject to a minimum 

cover charge.  From the range given, the price for a finger buffet is £15-25 per head (inc. VAT), depending upon 

the number of guests, and items selected.  If you cannot find what you require, we will be happy to discuss 

alternative dishes with you, as we pride ourselves on tailoring to your wishes.   


