Cold Buffet
Cofa Finger Buffet 1 (@ £6 per head

Fresh Sandwiches, a mix of white and wholemeal bread, with choice of fillings including:
Egg and Cress,
Tuna and Cucumber,
Honey Roast Ham,
Cheese with either Tomato, Onion or Salami

Vol au Vents with choice of fillings including:
Garlic and Mushroom, Prawns in seafood sauce,
Sour Cream and Garlic Dip with Fresh Vegetables,
(including batons of carrot, celery and cucumber, strips of pepper, spring onion, radish and cherry tomatoes)
Individual Mini Quiche,
Chicken Satay Sticks, Sausage Rolls and Kettle Chips

* All platters garnished with Fresh Salad Leaves *

Selection of Fresh Sandwiches on White and Wholemeal Bread to include:
Crispy Bacon and Brie
Smoked Salmon and Cucumber
Roast Ham with Wholegrain Mustard

Individual Mini Quiche
Quartered Pork Pies, fresh from our Butcher
Curried Eggs
A Selection of Raw Fresh Vegetables with Sour Cream and Garlic Dip
Pesto Filled Cherry Tomatoes
Cucumber Cups Filled with Fresh Prawns
Rollmop Herring and Gherkin skewers
Hot Cumberland Sausage on a stick

* All platters garnished with Fresh Salad leaves *

Cofa Buffet 8 (@ £9 per head

Sliced Roast Turkey Breast
Sliced Honey Roast Ham
Dressed Salmon or Vegetarian Quiche
* Served with Warm New Potatoes *
Fresh Green and Tomato Salad
Peppered Hard Boiled Eggs
Kettle Chips
Fresh French Country Bread and Butter

Cranberry Sauce, English Mustard, Salad Dressing and Mayonaise
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Chicken

Chunks of chicken breast, tender sweet potato and pineapple
in a succulent coconut sauce
Served with rice, mango chutney and hot pickle
£8 per head

A creamy casserole of diced chicken breast in cider
smoked bacon, mushrooms and red pepper
Served with rice or new potatoes
£8 per head

Chicken Shighs With Lomon @nd Saskic

A recipe using classic flavourings for chicken
Versions found in Spain, Italy and France
All in a smooth sauce and served with rice or new potatoes
£7 per head

Yogurt blended with mayonnaise make up the creamy sauce of this mild curry.
Diced red pepper and celery add crunchiness to the mix.
Served with yellow rice or new potatoes.
£7 per head

Sucel @nd Spicy Chicken

Tender Chicken Thighs sealed and simmered in stock and coconut milk with chillies,
garlic, grated ginger, tomatoes, turmeric and cinnamon
£7 per head

Or order your own favourite chicken dish
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Pork 9

French favourite, pork tenderloin with beans and vegetables in a rich sauce.
Served with rice.
£8 per head

Smoked paprika adds a subtle flavour that works well with the butcher’s finest pork sausage and pinto beans.
Served with rice.
£7 per head
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Locally sourced free range pork chops on the bone, in a cider and wholegrain mustard sauce.
Served with new potatoes
£7 per head

Or order your own favourite pork dish

Lamb Rogan Gooh

Lean lamb chunks marinated in a spicy tomato and yoghurt sauce, cooked until tender.
Served with rice, hot pickle and mango chutney.
£8 per head

Lamb & Leek Iotpol

Lamb juices and tender leeks mingle with the potatoes, stock and cream,
giving this dish a wonderful rounded flavour.
£8 per head

Peppered Lamb Stew

A Peppery winter casserole makes a warming comforting meal for any occasion,
a combination of fresh root vegetables, garlic and redcurrant jelly added to the pot.
£8 per head

Or order your own favourite lamb dish



The French Classic
Tender chunks of beef with smoked bacon,
shallots and mushrooms in a rich gravy
Served with rice or new potatoes
£9 per head

Chily Con Carne

Medium Strength Chilli
Served with rice and extra hot chilli sauce (if required)
£6 per head

MNowsaka

Classical Greek Mousaka
Made with mixed beef and tender aubergines topped with a creamy white sauce
Served with green salad
(Also available as a vegetarian option)
£7 per head

SLao

The Italian Favourite
Layers of pasta sheets, with finest minced beef and tomatoes,
topped with a creamy white sauce and
freshly grated parmesan cheese
Served with Fresh Green Salad
(Also available as a vegetarian option)
£7 per head

Typical Corsican Dish
Chunks of beef cooked slowly in passatta, mushrooms, garlic and smoked bacon.
Served with grated parmesan cheese
£8 per head

Hiama Cuny

Finest minced beef flavoured with fresh ginger and quality Indian spices
in a medium curry sauce
garnished with hard boiled egg
Served with rice, mango chutney and hot pickle
£7 per head

Or order your own favourite beef dish



Chick Pea Curny

A satisfying vegetarian curry, mild but packed with the flavours of finely diced seasonal vegetables.
Served with rice and raita.
£6 per head

Caubfloner @nd Fomato Coumble

This recipe transforms a cauliflower into a substantial offering, with a savoury crumble topping.
Served with crusty bread and salad leaves.
£7 per head

A filling and delicious Greek dish.

Served with green salad leaves and bread to mop up the juices.
£7 per head

With tuna and small pasta shapes, topped with parmesan and served with salad leaves

£6 per head

Or order your own favourite vegetarian dish



(@ €15 Per Fead

Sirloin Steak - 40z
Marinated Chicken Drumstick
Aberdeen Angus Burger
Various Thick Sausage

Served with:

French Fries, Fried Onions, Tomato Salad
Rolls, Batches, Sauces, Mustards and Relish

Cp
Hot Fot Supper
(@ €12 Per Fead

Tender chunks of fresh quality beef, slowly stewed with onion, carrot and potato.
Served with red cabbage, various sauces and crusty rolls.

Fresh Apple crumble & cream

Tea & Coffee



O alads

* All salads come with dressing *
(minimum of 10 persons)

Jomato Dalad (1) £2.00 per head

Slices of juicy beef tomato with red onion, garnished with basil

Sreen Dafad (W) £2.00 per head

Mixed salad leaves with cucumber, green pepper, celery and spring onion

Sreck Salad () £2.50 per head

Cos lettuce, tomatoes, cucumber, feta cheese, spring onions and black olives

Pasta Safad (V) £2.00 per head

Pasta shapes, diced red pepper and onion, sweetcorn, black olives and peas

Rice Dafad (W) £2.00 per head

Basmati rice, finely diced pepper, peas, onion, sweetcorn and raisins

Potato Salad (1) £2.00 per head

New potatoes and mayonnaise, with spring onion, mint, chives and parsley

Safad Dicoise () £8.00 per head

Mixed salad leaves, cucumber, french beans, tomatoes, tuna, anchovies and hard boiled eggs

ONiddle Gastern Sabouleh (1) £2.00 per head

Cracked wheat, spring onions, tomato, cucumber, mint and parsley
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A wide range of sweets are available including:

Freoh Fruit Salad & Profiteroles (V) ¢4 per head

* All sweets served with fresh cream *
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Prices shown are per head; and include:
delivery and collection, robust disposable plates, cutlery, table covers and napkins.

China plates and glassware are available at additional cost.
Service, when you require it, is £8 per hour, for each member of staff.

All hot dishes are for a minimum of 10 people.

The Flaming Rissoles are sponsored by:
A L Roberts
Family Butcher
The Crescent
West Kirby
Wirral

The Flaming Rissoles of Hoylake,
22 Cable Road, Hoylake, Wirral CH47 2BD

Tel: 0151 632 0709
Mobile: 07765 006 390

e-mail: info@flamingrissoles.co.uk
www.flamingrissoles.co.uk

The Flaming Rissoles - Outside Catering - Wirral



