VEGETARIAN SELECTION
From (£1.50)

GREEK TARTLETS
AVOCADO & TOMATO STACK

ROAST VEGETABLE TORTILLA WRAP
WITH TZATZIKI DRESSING

EKOORI

DOLMAS

MUSHROOM PITHIVIER

PLUM TOMATO & MOZARELLA CROUTE

LEEK, SPINACH & RICOTTA CHEESE
SAMOSA

GOATS CHEESE & FRESH PEA TARTLET
ASPARAGUS & FETA CHEESE KEBAB

ONION BAHJJI WITH COUS COUS
PROVENCALE

NOISETINE PITHIVIER

FRUIT KEBAB WITH NUTMEG CREAM
CHEESE DIP

THANK YOU FOR CHOOSING
JACK'S OUTSIDE
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www.jacksbistro.co.uk
Email : keith@jacksbistro.co.uk
01253 780990

MENY DES BOUFFES

“Bringing The Colour Warmth & Bounty Of
The Mediterranean To Your Table”



JACK’S OUTSIDE Ltd 01253 780990

A selection of Buffet menus offering something
different, ideal for Corporate Events, Launch
Parties, Parties At Home, Birthdays,
Anniversaries, Management Meetings.t.c

All tastes can be catered for, you can mix &
match menus or we can re-create your favourite
food or tailor a menu to a theme.

We also cater for Office Buffets, Parties At
Home, Working Lunches, Christenings & 21%
Birthdays, with an excellent range of buffet
menus from delicate canapés, fully dressed &
carved buffets to Sushi Platters

Leave all the organisation to JACK’S OUTSIDE
Ltd we will be happy to plan your event form
start to finish.

We are linked with the best providers possible to
source any requirement you may have ranging
from Crockery, Cutlery, Celebration Cakes,
Entertainment, Marquees to Stages, Sound &
Lighting. No job is too big or small. Simply tell
us your requirements & we will do the rest.

BUFFET 1 £7.50
Chicken & Sweetcorn Pitta Pocket

Salmon En Croute

Honey Roasted Lamb & Rosemary Sausages
Chicken Liver Pate On Garlic Croutons
Tomato & Basil Tartlets

Individual Lemon Meringue Pies

Chocolate Mousse In Dark Chocolate Cuns

BUFFET 2 £8.95
Plum Tomato & Basil On Grannery Crouton
Antibes Lamb Samosa

Chicken Tikka Stack On Sun Dried Foccacia
Bread

Chermoula Spiced Breadd Chicken Goujons
Home Cooked Ham & Cheese Pinwheels
Fruit Kebabs With A Nutmeg Cream Cheese
Dip

Chocolate Mousse In Dark Chocolate Cups

BUFFET 3 £12.50
Cheese Ham & Pickle Tortilla Wrap
Profiteroles With Prawn & Apple Filling
Individual Chicken Caesar Savoury Tartlet
Chicken & Ham Bouchees

Sushi Tuna & Satay Croustades

Cider Apple Pastry Puffs

Tiramisu

BUFFET 4 £12.50

Cheese Ham & Pickle Tortilla Wrap
Profiteroles With Prawn & Apple Filling
Individual Chicken Caesar Savoury Tartlet
Chicken & Ham Bouchees

Sushi Tuna & Satay Croustades

Cider Apple Pastry Puffs

Tiramisu

BUFFET 5 £14.50
Beef & Horseradish Tortilla Pinwheels
Individual Shepards Pie

Leek Spinach & Ricotta Cheese Samosa
Chicken Confit Crostini

Goats Cheese & Fresh Pea Tartlet

Ginger Créme Brulee

Chocolate Mousse In Dark Chocolate Cups

BUFFET 6 £16.75
Smoked Salmon & Cucumber On Grannery
Bread

Asparagus & Bacon Brochettes

Chciken En Croute

Roasted Vegetable Tartlet With Tzatziki

Prawn & Egg Tartlets

Miniature Plum Puddings With Rum Sauce
Fruit Kebabs With Nutmeg Cream Cheese Dips

BUFFET 7 £17.50
Fillet Of Beef On Sun-Dried Tomato Foccacia
With Homemade Spanish Tomato Relish
Duck & Chilli Spring Rolls

Smoked Salmon & Prawn Cornets

Fresh Tuna & Fine Stir Fry voodles With
Wasabi & Ginger

Guacamole & Chorizo Served On A Chinese
Spoon

Chocolate Dipped Fruits Strawberries &
Chantilly Cream Cornets

BUFFET 8 £21.50
King Prawn Kebabs With Rouille

Leek & Ham Croissant

Monkfish On Grannary Crouton With Crayfish
Mayonnaise

Lamb Loin On Toasted Brioche With Red onion
Jam

Banoffe Moneybags

Ginger Créme Brulee
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