
 

  

BUFFET MENU BY HARRI & ED 
Buffets are a great way to enjoy lovely food in a more casual atmosphere. Our Buffets are suitable for ALL events from 

Weddings to Christenings to Garden Parties to Wakes & More…. We can deliver all our Buffet Menus with Serving and Cooking 
Instructions OR for a small fee, we can serve the Buffet too. Please get in touch for more information - 

byharrianded@gmail.com  



  

BREADS 
 White Sourdough - £4 

 Wholemeal Sourdough - £4 
 Spelt, Rye & Honey Sourdough - £4 
 Cheddar & Red Onion Sourdough – £4 

 Rosemary & Sea Salt Focaccia – FULL TRAY £20 
HALF TRAY £10 

 Smoked Bacon & Brie Focaccia – FULL TRAY £22 
HALF TRAY £11 



 

 

  
COLD MEAT/FISH 

 Home Cooked Ham with English Mustard Mayo- £5 pp 
 Turkey with Cranberry Sauce - £5 pp 

 Rare Roast Beef with Watercress & Horseradish Cream - 
£8 pp 

 Smoked Mackerel Pate - £4 pp 
 Roasted Salmon with Lemons, Watercress & Tartare 

Sauce - £45 per ½ Side  
 Chicken Liver Parfait - £30 per Terrine (approx. 12+ 

Slices) 
 Ham Hock & Parsley Terrine -£30 per Terrine (approx. 

12+ Slices) 



 

  PLOUGHMANS 
 Sausage Rolls (Pork OR Black Pudding OR Pork, Apple 

& Fennel) - £3.50 each (can be sliced into 3 for 
easier buffet service) 

  Cheese, Potato & Onion Roll (can be Vegan) - £3.50 
each 

 Pork Pie – Small £4 / Large £6.50 
 Gala Pork Pie - £20 (Approx. 10 Slices) 

 Quiches (Smoked Bacon & Brie OR Broccoli & Stilton 
OR Goats’ Cheese & Roasted Beetroot) – Small £4 / 

Large £18 (Serves 10-12) 
 Pork Scotch Egg - £3.50 each (can be sliced into 4) 
 Black Pudding Scotch Egg – £3.50 each (can be sliced 

into 4) 



 

  POTATOES  
(All Served in Oven Proof Containers with Full Cooking Instructions) - £3 pp 

 Parmentier Potatoes – Mini Beef Dripping Roast  
 Potatoes with Garlic & Rosemary 
 New Potatoes with Chive Butter 

 Loaded Potatoes – Roast Potatoes Topped with 
Roasted Peppers, Onions, Smoked Bacon & 

Cheese 
 Twice Cooked Chips 



SALADS -£3 per Salad – minimum order of 6 per salad 
 

  

 Caprese 
 Pear, Chicory & Blue Cheese (Walnut Optional) 

 Traditional Niçoise 
 Traditional Garden Salad 
 New Potato, Chive & Mayo 

 Watermelon, Feta, Mint & Green Bean 
 Roasted Vegetable & Giant Couscous 
 Coronation Chicken with Baby Gem 

 Tabbouleh 
 Panzanella (Anchovies Optional) 

 Apple & Fennel Slaw 
 Traditional Caesar (Anchovies Optional) 

 Traditional Coleslaw 
 Greek Salad 

 Roasted Vegetables, Chickpeas, Yoghurt & Dukkah Spices 
 Wild Rice, Fennel, Squash & Gremolata 

 Roasted Cauliflower, Pomegranate, Hazelnut & Parsley 



 

SANDWICHES -£3 per Sandwich (Can be Sliced into 4 for Buffet Service) 

 Home Cooked Ham & Tomato 
 Free Range Egg Mayo & Cress 

 Cheese & Chutney 
 Cucumber & Cream Cheese 

 Tuna Mayo 
 Coronation Chicken 

 Smoked Salmon & Cream Cheese 
OPEN SANDWICHES 

 Tomato Bruschetta - £3 pp 
 Large Smoked Salmon, Dill Cream Cheese & Buttermilk 

Blinis - £3.50 pp 



PLATTERS – minimum of 6 people 

 ANTI PASTI PLATTER – Selection of Cured Meats, 
Mixed Olives, Roasted Peppers, Pickles, Dips & Breads 

- £9.50 pp 
 FISH PLATTER – Selection of Fresh Fish & Shellfish, 

Breads & Lemon - £12 pp 
  VEGGIE PLATTER – Whole Camembert with Garlic & 

Rosemary, Crudités, Mixed Olives, Roasted Peppers, 
Pickles, Dips & Breads - £8.50 pp 



  

DESSERT BUFFET -from £2 pp 
 Vanilla Cheesecake with Passionfruit Jelly 

 Chocolate Profiterole 
 Rocky Road 

 Dark Chocolate & Nut Brownie 
 Dark & White Chocolate Brownie 

 White Chocolate & Cranberry Blondie 
 Vanilla Cheesecake with Raspberry Jelly 
 Lemon Drizzle Polenta Cake (GF/DF) 

 ‘Snickers’ Brownie 
 Chocolate Cinder Toffee 

 Salt Caramel Chocolate Cups 
 Macaroons 

 Mini Bakewell Tart 
 Lemon Meringue Kisses 

 Carrot Cake with Orange Cream Cheese Frosting & Walnuts 



 

 

  

CAKES BY HARRI & ED 
CAKE, CAKE CAAAAKKKEEE! Who doesn’t love a cake? We have a variety of options available to suit all occasions from 

Birthdays to Anniversaries to Weddings and More…Please get in touch for more information - byharrianded@gmail.com  



 

  CAKES 
 Carrot Cake with Orange Cream Cheese 
Frosting & Walnut Crust - £12 (Serves 4) / 

£25 (Serves 10/12) 
 Lemon & Orange Drizzle Cake (GF & DF) - 

£12 (Serves 4) / £25 (Serves 10/12) 
 Ed’s Signature Layered Chocolate & 

Buttermilk Cake with Chocolate Mirror Glaze 
& Decoration - £25 (Serves 6) / £48 

(Serves 12) 
 Traditional Victoria Sponge with Butter Icing 

- £12 (Serves 4) / £25 (Serves 10/12) 
 Traditional Gateau Opera - £40 (Serves 10) 



 

  DESSERTS/TRAYBAKES 
 Sticky Toffee Pudding with Toffee Sauce - £20 (Serves 6) 

 Brownie Traybake (Dark Chocolate & Nut OR ‘Snickers’ OR Dark & White Chocolate OR Cranberry & White Chocolate) - 
£18 (Serves 8) 

 Italian Lemon Meringue Pie - £20 (Serves 6) 
 Lemon Tart with Fresh Raspberries - £20 (Serves 6) 

 Chocolate Tart with Honeycomb & Raspberries - £26 (Serves 10/12) 
 Vanilla Cheesecake with Passionfruit Jelly - £20 (Serves 8) 

 New York Style Baked Cheesecake - £20 (Serves 8) 
 Seasonal Frangipane Tart - £24 (Serves 10/12) 
 Fresh Fruit Pavlova - £24 (Serves 10/12) 



 

 

 

 

 

For more information, please visit our website – www.byharrianded.co.uk or contact us at byharrianded@gmail.com 


