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Finger Buffets – Christmas and Bespoke Menus available
 
Please see our sample Christmas Finger Buffet Menus listed or select your 
preferred combination of dishes from any of the menu items listed below 
to create a finger buffet to suit your taste. 

Please call  0845 330 4533 or email to discuss your requirements and for a 
tailor-made quote for the number of guests you are planning to cater for.

Christmas Finger Buffets

1.
Traditional buffet
Platter of barbecue chicken drumsticks, plain/ spicy chicken wings with tomato relish, 
soured cream and blue cheese dip
Platter of mini pork pies and sausage rolls with English mustard dip
Platter of vegetarian ‘sausage’ rolls and mini savoury eggs with tomato relish dip
Selection of quiche
Platter of sandwich quarters
-ham and cheese
-roast chicken and salad
-salmon and cucumber/smoked salmon and cream cheese
-prawns and mayonnaise
-egg mayonnaise
Platter of mince pies, German spiced biscuits, shortbread, stollen, chocolate yule log, 
clementines, chocolate coins
Platter of British and continental cheeses, grapes, chutney and crackers 

2.
Sticky redcurrant jelly and wholegrain mustard cocktail sausages (hot)
Honey and rosemary vegetarian sausages (hot)
Honey, mustard, garlic and soy sauce roast chicken drumsticks (hot)
Mini sea-salt and rosemary baked potatoes with soured cream, bacon and chive dip 
and vegetarian dip option (hot)
Tomato, basil, black olive and mozzarella bruschetta
Selection of quiche
Platter of mince pies, German spiced biscuits, shortbread, stollen, chocolate yule log, 
clementines, chocolate coins
Platter of British and continental cheeses, grapes, chutney and crackers 
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3.
Antipasti skewers: - pesto marinated tortelloni, Milano salami, mozzarella, olives and 
cherry tomatoes AND red pesto marinated mozzarella, basil oil marinated tortelloni, 
olives, cherry tomatoes and roasted red pepper
Marinated sage and chive roast chicken drumsticks
Crab, red chilli, coconut and coriander crostini OR Felafels with harissa houmous dip and 
pitta bread
Smoked and fresh salmon with cream cheese, lemon, dill and black pepper OR tomato, 
basil, black olive and mozzarella bruschetta
Mushroom, Cheddar and chive tart OR goats cheese and leek tart OR watercress, 
sunblush tomato and Cheddar tart
Salmon, sour cream, Cheddar and spring onion OR smoked ham, Gruyere and Dijon 
mustard OR chicken and tarragon
Platter of mince pies, German spiced biscuits, shortbread, stollen, chocolate yule log, 
clementines, chocolate coins
Platter of British and continental cheeses, grapes, chutney and crackers

Bespoke Menus
For your preferred combination, please choose from the following and 
contact us for a tailor-made quote for the number of guests you will be 
catering for:

Platter of olives, Tortilla or Kettle chips/grissini/pitta strips/crudités and any 
of the following dips:

-salsa
-soured cream and chive 
-guacamole
-hummus
-tzatziki
-taramasalata 
-creamy aubergine and olive dip
-blue cheese/and bacon dip
-smoked salmon and chive/dill dip
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Skewered bites: 
-Antipasti skewers: - pesto marinated tortelloni, Milano salami, mozzarella, 
olives and cherry tomatoes
-Pan-fried chorizo and cubed ciabatta
-Redcurrant jelly and wholegrain mustard cocktail sausages
-Honey and rosemary cocktail sausages
-Moroccan mini lamb koftas 
-Chicken satays with a peanut dipping 
-Chicken tikka, yoghurt and fresh coriander
-Singaporean pork satay with a peanut dipping sauce
-Indonesian beef satays with a peanut or chilli dipping sauce 
-Chicken yakitori 
-Chicken with lime, honey & chilli, avocado, soured cream & coriander 
dip
-Salmon teriyaki with a ginger and soy dipping sauce 
-Poached salmon brochettes with dill mayonnaise dip
-Grilled salmon brochettes with garlic, spring onion and soy sauce
-Italian marinated seafood with garlic and parsley
-King prawns with plum sauce and creme fraiche dip
-King prawns with aioli dip
-Fish and vegetarian sushi
-Red pesto marinated mozzarella, basil oil marinated tortelloni, olives, 
cherry tomatoes and roasted red pepper skewers
-Cubed roasted sweet potato with a chilli, cumin, lemon and coriander   
-Marinated lemon, rosemary and garlic monkfish cubes with aioli dip
-Greek marinated mushrooms and pepper
-Spinach and ricotta tortellini marinated in basil, garlic and olive oil
-Marinated bocconcini, sunblush tomato and basil
-Seared and skewered tortellini with four cheese, mushroom, carbonara or 
puttanesca dipping sauce 
-Platter of British and continental cheeses, grapes, relish, crackers and 
biscuits
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Various:
     -Piroshki- Russian dough balls with a bacon, thyme and shallot filling

-Tomato, basil, black olive and mozzarella, or with Parma ham 
bruschetta

     -Marinated sage and chive roast chicken drumsticks
     -Barbecue chicken drumsticks with tomato relish
     -Spicy chicken wings with soured cream dip
     -Roasted chicken wings with blue cheese dip

-Platter of mini pork pies, and sausage rolls and Scotch eggs
-Duck, chicken or vegetable spring rolls with sweet chilli dip
-Sticky sweet chilli sauce king prawns
-Chicken and vegetable samosas, onion bhajis, and vegetable fritters 
with raita and mango chutney and poppadums 
-Thai fish cakes with a chilli dipping sauce
-Steamed pork, prawn, chicken or tofu, ginger and spring onion 
wontons with a soy and chilli dipping sauce
-Shredded roast Chinese five spice duck with hoisin sauce, cucumber 
and spring onions pancakes
-Chorizo choux pastry puffs
-Mini croque monsieur 
-Salami puff pastry crescents with Emmenthal and Dijon mustard   
-Gruyere gougeres
-Sundried tomato and red pesto palmiers
-Baby new potatoes roasted with sea salt and rosemary with blue 
cheese or garlic mayonnaise dips 
-Crispy rosemary potato skins with sour cream, chive and paprika dip 
-Roast potato wedges with smoked paprika and Bloody Mary salsa 
-Pitta triangles or crostini topped with fresh coriander, garlic and tahini 
Greek yoghurt, topped with marinated red onion 
-Tortilla triangles topped with soured cream, crab, lime and chilli
-Cocktail fritters of sweetcorn, spring onion, red pepper and coriander, 
with chorizo (optional)
-Cocktail poppadoms topped with chicken tikka and coriander
-Quorn, sage, chives and thyme ‘sausage roll’ with tomato relish
Felafels with harissa houmous dip and pitta bread
Platter of vegetarian ‘sausage’ rolls with tomato relish dip
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Pizza:
           -Artichoke, ham, anchovy, mozzarella, and black olive

-Pepperoni, pickled green chilli and mozzarella,
-Prawn, tuna, anchovy, mozzarella and pimento stuffed olives
-Anchovy, black olive and garlic oil
-Spinach, Parmesan and black olive
-Tomato, mozzarella and basil  

Baby gem leaves topped with:
-Coronation chicken
- rare roast beef and horseradish mayonnaise
- smoked chicken, ham and Gruyère with cornichon and parsley 
mayonnaise
- chicken in a creamy sun dried tomato, basil and garlic dressing
- chicken tikka and cucumber and mint raita
- Mexican chicken and guacamole or tomato salsa OR soured 
cream
- prawns in Marie Rose sauce
- smoked trout, capers, celery, lemon and parsley OR smoked trout, 
capers and parsley in lemon aioli
- crab, red chilli, coconut and coriander dressing
- Nicoise salad with fresh tuna
- Greek salad
- roasted Mediterranean vegetables with a creamy herb dressing 
- felafel, mint, houmous and chilli oil
- quail’s eggs and herb aioli
- houmous, roasted red pepper and black olives
-marinated mozzarella, black olives, basil olive oil
-Waldorf salad       
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Tortillas wraps/pinwheels:
-spicy Mexican chicken with avocado, red onion, tomato and 
coriander 
-smoked and fresh salmon with cream cheese, lemon, dill and 
black pepper 
-coronation chicken and lettuce
- Black Forest ham, watercress and cream cheese and shallots
-smoked ham and tarragon mustard cream cheese
-Smoked ham, Dijon mustard and cream cheese
-Chinese five spice duck with hoisin sauce, cucumber and spring 
onions 
-roasted red peppers, red onion and cream cheese
-buttered leeks and goat’s cheese
-black olives, roasted red peppers, basil, red onions and cream 
cheese

Pastries:
-spinach, feta, spring onion and dill filo pastries
-smoked trout, caper, parsley and celery filo pastries
-creamy mushroom and brandy 
-Camembert and cranberry sauce
-spinach and Manchego empanada 
-Serrano ham, leek, egg, parsley and tomato empanada
-tuna, red pepper, tomato and onion empanada
-Portuguese chorizo and chicken empanada
-ham, chicken, watercress and Brie puff pastries
-salmon, dill, parsley and crème fraiche puff pastries
-hazelnut and mushroom, spinach and Boursin puff pastry parcels 
roasted red pepper dressing

Frittatas:
-artichoke and Parma ham
-ham, mushroom and mozzarella
-spinach and smoked salmon
-tuna, courgette and pesto
-roasted Mediterranean vegetables and basil
-spinach, toasted pine nut and Parmesan or Manchego
-courgette, mozzarella and pesto  
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Frittatas:

-courgette, feta, spring onion and mint
-roasted red pepper, feta and olive
-mushroom, spinach and mozzarella
-sweet potato & rocket with feta and mint pesto
-roasted Mediterranean vegetables and basil
-potato and egg – Spanish omelette  

Tarts:
-salmon, sour cream, Cheddar and spring onion 
-chicken and tarragon
-smoked ham and Gruyère
-sun blush tomato, Cheddar and watercress 
-smoked haddock, lemon, dill and Parmesan 
-salmon, mature Cheddar, spring onion and soured cream
-smoked salmon and watercress
-crab and Parmesan
-crayfish, tarragon and clotted cream
-the ultimate cheese tart! – paprika, feta, Brie, Gruyere, Cheddar, 
Dijon mustard and toasted pine nuts
-mushroom, Cheddar and chive
-tart Provencale
-sun blush tomato, watercress and Cheddar  
-goat’s cheese and leek 

                                             
Sandwiches:
Baguettes with your choice of filling 
Pan bagnat - sandwich from Nice started out as a Salade Niçoise in which 
stale bread was crumbled about an hour before it was served. The name 
literally means "bathed bread". Filled white rolls, with tuna, tomatoes, 
olives, anchovies, red and green pepper, sliced boiled egg and garlic 
vinaigrette
Panino – Italian style sandwich of individual rolls or a loaf, cut horizontally 
and filled with cured meats, cheese and vegetables.
-layered slices of roasted red peppers, courgettes, red onion, black olives, 
basil, mozzarella,  sun dried tomatoes and green olive and garlic paste
-layers of Italian salami, ham, mozzarella, black olives and sun blush 
tomatoes
Ciabatta -marinated mozzarella, salami, basil, olive oil and  tomatoes
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Finger sandwiches or filled rolls -
Roast chicken, mayonnaise and salad  
Chicken tikka and coriander mayonnaise
Coronation chicken
Mexican chicken, mayonnaise and diced peppers
Chicken and tarragon mayonnaise
Chicken Caesar
Smoked turkey with tarragon butter
Turkey with blue cheese butter 
Roast beef and mustard
Roast beef with tarragon mayonnaise and rocket
Roast beef and horseradish mayonnaise
Roast beef, mustard butter and watercress
Pastrami, Swiss cheese, mustard, lettuce and gherkins
Ham, salad and mustard
Ham, cheese and tomato           
BLT
Egg mayonnaise with ham and tarragon
Salami and cream cheese
Smoked salmon and lemon butter
Egg mayonnaise with smoked salmon and chives
Poached salmon, cucumber, mayonnaise and lemon with dill or chives
Poached salmon, Thousand Island and watercress
Prawn cocktail with cucumber
Prawns, mayonnaise and salad
Tuna and  pesto mayonnaise
Tuna, mayonnaise and diced peppers
Cucumber
Cucumber, cream cheese and watercress
Egg and cress
Brie and mango chutney
Brie and grated apple
Edam and spring onion
Ploughman’s
Mature Cheddar and tomato
Epicurean butter – blended egg, anchovy, tuna, (optional) 
capers,tarragon and parsley butter
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	-Redcurrant jelly and wholegrain mustard cocktail sausages
	-Honey and rosemary cocktail sausages
	-Fish and vegetarian sushi
	-Platter of British and continental cheeses, grapes, relish, crackers and biscuits
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	     -Spicy chicken wings with soured cream dip
	     -Roasted chicken wings with blue cheese dip
	-Platter of mini pork pies, and sausage rolls and Scotch eggs
	Platter of vegetarian ‘sausage’ rolls with tomato relish dip
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	Roast chicken, mayonnaise and salad  
	Chicken tikka and coriander mayonnaise
	Turkey with blue cheese butter 
	Roast beef and horseradish mayonnaise
	Ham, salad and mustard


