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a selection of 9 of the following:

fresh organic butternut squash and chive soup
Individual aubergine, tomato and mozzarella stacks
Wild and cultivated Mushroom couscous
Crudities served with various dips
Tuna nicoise salad in a lettuce leaf “wrap”
Broccoli, stilton and pine nut oatmeal tartlets
Buckwheat pancakes filled with Cajun spiced chicken
Mini potato rosti
tomato, basil and black olive salad topped with marinated feta
mixed bean salad
Creole spinach and hot pepper salad
Japanese salad
waldorf salad
Russian salad

desserts:

fresh fruit platter
cheese board
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