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K N E B W O R T H  W E D D I N G S  -  M E N U  S E L E C T O R  

ALTERNATIVE EVENING MENU OPTIONS
As an alternative to the traditional evening buffet, our chef team are happy to create the perfect food 

for you to compliment your overall theme. We have therefore detailed below some more ideas to consider. 
Prices are available on application.

BBQ's

Two-course menus including a selection of salads

Cheese & Meat Platters

Selected from your preferred regions or countries

Bacon Rolls

The perfect late night snack

Hog Roasts

Slow cooked & carved in front of your guests

Ethnic Buffets

A selection of Indian, Chinese, Italian, Asian & Spanish are all available

British Tapas

Miniaturised individual plates of your favourite dishes

Carvery

Two-course menus tailored to your specific requirements

Dessert Buffets

Offer your guests an array of indulgent handmade desserts

Themed Buffets

Only limited by your imagination - re-create a Medieval Banquet, 

a Wild West Ranch or Jubilee Street Party
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K N E B W O R T H  W E D D I N G S  -  M E N U  S E L E C T O R  

EVENING BUFFET

We have created a selection of fine finger foods from which you can create 
your own unique evening buffet.

Please select eight items from the list below. 

Mini Burgers with Tomato Relish 

Cajun Spiced Chicken Wings

Knebworth Sausage Rolls

Assorted Mini Rolls with Meat & Vegetarian Fillings

Teriyaki Chicken

Vegetable Samosas with Mango & Coriander Chutney (v)

Cheddar & Bacon Muffins (v)

Cream Cheese, Basil & Sun-blush Tomato Tarts (v)

Pizza Bread Sticks with Pesto Mayonnaise (v)

Mini Croissant with Cream Cheese, 

Smoked Salmon & Chive 

Salmon & Tarragon Tarts

Carrot & Coriander Homous with Crudités 

& Roasted Breads (v)

Courgette & Onion Pakoras with Yogurt 

& Mint Dip (v)

Individual Cottage Pies with Cheesy Mash

Smoked Haddock, Potato & Parsley Pasties 

Goats’ Cheese Bruschetta with 

Red Onion Balsamic Pickle (v)

Tomato, Mozzarella & Proscuitto Mille-feuille

Fresh Fruit Platter with Fruit Dip

Mini Chocolate Brownie

Lemon Cheesecake

Chocolate Chilli Pots with Shortbread Fingers

Red Berry Fool
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