Amber Qbuite

THE HIVE LONDON

BUFFET MENU



Menu A:

A selection of Baguettes, salads and savoury snacks perfect for any occasion.

Baguette fillings to include: Ham and cheese, Tuna and cucumber, Coronation Chicken and
Cheese and Pickle.

Salad: Garden salad

Savoury Snacks: Assorted Crisps
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Menu B:

A selection of Baguettes, party platters, salads, savoury snacks and mini cakes perfect for any
occasion.

Baguette fillings to include: Ham and cheese, Tuna and cucumber, Coronation Chicken and
Cheese and Pickle.

Salad: Garden salad

Savoury Snacks: Assorted Crisps
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Menu C:

Two of our signature hot dishes accompanied by two of our variety of side dishes and a
healthy mix of salads. Perfect for Birthday parties and cooperate meetings.

Hot dishes to choose from: Slow cooked Lasagne, Five spice chicken curry, Chef's famous
Chilli Con Carne with Kidney beans, Spaghetti Bolognese dusted with fresh parmesan. (All of
these come in a vegetarian option).

Sides to choose from: Garlic bread, Chips, Naan bread or Poppadoms

Salads: Garden Salad and Chicken Caesar.



Menu D:

This sumptuous buffet provides all four of our signature hot dishes accompanied by a wide
selection of salads and sides finished off with something sweet from our desert choice. Perfect
for Wedding receptions, Birthday parties and cooperate days.

Hot dishes: Slow cooked Lasagne, five spice chicken curries, Chef’s famous Chilli Con Carne
with kidney beans, Spaghetti Bolognese dusted with fresh parmesan. (All come in a vegetarian
option).

Sides: Garlic Bread, Chips, Naan bread and Poppadomes.

Salad: Garden Salad and Chicken Caesar.

Dessert: Chocolate fudge cake or Lemon cheese cake.
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Menu E:

This is a premium quality buffet that includes whole salmon and our famous lavish sirloin roast
beef platter.

Again you have all four of our signature hot dishes accompanied by a wide selection of salads,
cold meats and fish served along with a wide variety of sides and condiments all finished off
with something sweet in our chef’s selection platter. Perfect for those special occasions where
you need something extra special.

Hot dishes: Slow cooked Lasagne, five spice chicken curries, Chef’s signature Chilli Con Carne
with kidney beans, Spaghetti Bolognese dusted with fresh parmesan. (All of these come in a
vegetarian option).

Sides: Selection of Bread Rolls, Chips, Naan bread and Poppadomes.

Cold meats and fish: A fresh selection of Cold meats and Fish. (Produce shall be depended on
date of the event).

Dessert: A great mix of pastries, cakes and dessert dishes.
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