Parsons Creative Food
Finger Buffet Menus 2012

Classic Finger Style Buffet

Thai Roast Beef in Spring Onion Yorkshire Puddings with Creme
Fraiche and Coriander

Rabbit & Pistachio Ballotine with Plum Chutney on Oatcake Biscuit
Smoked Haddock & Asparagus Tart

Ragstone Goat’s Cheese on a Green Olive Tapenade Croute,
with Beetroot Salsa V

Pan-fried Scallops with Cauliflower Puree, Sultana Vinaigrette,
served on a Chinese Spoon

Refried Lentil, Aubergine & Courgette Wrap with Sour Cream V
Pink Fillet of Lamb on Polenta Cake with Aubergine Caviar

Fresh Fruit Skewers

The International Finger Style Buffet

Lamb & Smoked Aubergine in Brik Pastry, Green Harissa
Mayonnaise

Smoked Chicken Wrap with Asparagus, Gem Lettuce & Caesar
Dressing

Sake & Miso Cured Salmon with Pickled Cucumber on Soda Bread
Lime and Coriander King Prawns with Smoked Chilli Jelly

Five Spiced Confit of Duck in Herb Pancake with Cucumber &
Spring Onions

Cornish Yarg & Sweet Pepper Quiche with Sorrel V
Artichoke and Mascarpone on Herbed Croute with Rocket Pesto V

Passion Fruit Tarts
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The New World Finger Style Buffet

Skewer of Mozzarella, Peach, Mint & Prosciutto Ham with
Extra Virgin Olive Oil

Seared Swordfish on Tomato Croute with Dill and Lime Mayonnaise
Broad Bean Falafel with Pecorino & Fresh Tsatziki V

Tropical Prawn & Fruit Skewer

Caramelised Onion & Dolcelatte Tart V

Mexican Spicy Beef Wrap with Smoky Guacamole & Sweet Potato
Griddled Aubergine and Goat’s Cheese Rolls V

Mini Lemon Brulée Tarts

The Lincoln Finger Style Buffet

Crispy Duck Spring Rolls with Lime & Chilli Dip

Smoked Turkey & Green Mango Salad on Chinese Spoons
Kashmiri Shrimp Kebab with Ginger & Coriander

Balinese Beef Skewers with a Satay Sauce

Crispy Asparagus Roll with Parmesan, served with Smoked Paprika
Dip V

Red Onion & Goat’s Cheese Galette with Shredded Basil V
Crushed White Bean & Seared Tuna Wrap with Wild Rocket Leaves

Rhubarb & Custard Tarts



