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 Brooklands Hotel Fork Buffet Menus 2024 
£34.95 per person  
£45.50 per person - for your choice of cuisine plus cheese & meat platters  

Please select three salads, one meat dish, one fish dish, one vegetarian dish, one 
starch dish, one side dish and one dessert from the one of the following cuisines: 

 

British 
 

 Salads  
Potato & chive  

Red cabbage slaw  
Goat’s cheese & pear  

Garden salad  
Beetroot & green onion  

Egg & green bean summer salad  

Meat Dishes  
Beef stew & dumplings  

Chicken & mushroom pie  
Shepherd’s pie  

Maple glazed roast chicken  
 

Fish Dishes  
Poached haddock & prawn pie  

Herb crusted cod fillet  
Spring onion fish cakes  

 

Vegetarian  
Quorn shepherd’s pie  

Nut roast  
Leek & cheese tarts  

Starches  
Baked cheddar mash  

Roast potatoes  
Buttered new potatoes  

  

Sides  
Honey roasted roots  

Steamed green vegetables  
Buttered leeks  
Minted peas  

 
 Desserts  

Bread & butter pudding  
Apple crumble  

Selection of mini desserts 
Spotted dick  

 

Italian 
Salads 

Panzanella 
Insalata caprese 

Courgette, beans & parmesan 
Radicchio, pear & walnut 

Rocket & parmesan 

Meat Dishes 
Beef lasagne 

Italian meatballs 
Hunters chicken 
Pork medallions 

 

Fish Dishes 
Market fish, squid with lemon & 

parsley emulsion 
Grilled fish of the day with 

samphire & garlic 
Plaice fillet, lemon & caper 

Cod fillet, lentils, salsa verde 
Vegetarian 

Aubergine parmigiana 
Baked caprese gnocchi 
Spinach & penne oioli 

Starches 
Rosemary potatoes 

Spaghetti 
Tagliatelle 

Penne 

Sides 
Cabbage & pancetta 

Chilli & courgette Scapece 
Roasted bell peppers 

Broccoli almonde 

 
Desserts 
Tiramisu 

Selection of mini desserts 
Mini cupcakes 
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    Orient  
Salads  

Cucumber & spring onion  
Asian slaw  

Chilli dressed leaf  
Chop salad 

  

Meat Dishes  
Sweet & sour pork 
Kung po chicken  

Sweet & sour chicken  

Fish Dishes  
Teriyaki salmon  

Black bean sea bass  
 

Vegetarian  
Spring rolls  

Tofu & cashew nuts  
Kung po mushrooms  

 

Starches  
Special fried rice  

Egg fried rice  
Prawn crackers  

Sides  
Sesame broccoli  

Stir fried vegetables  
Steamed pak choi  

  
Desserts  

Chocolate brownie  
Selection of mini desserts 
Passion fruit cheesecake  

 

 

     Indian  
Salads  
Raita  

Chop salad  
Cucumber salad  
Summer salad  

Chick pea salad  
  

Meat Dishes  
Butter chicken  
Chicken korma  

Lamb rogan josh 
  

Fish Dishes  
Prawn korma  
Fish masala  

  

Vegetarian  
Vegetable tikka  

Tofu & chickpea korma 
Vegetable samosa  

 

Starches  
Pilau rice  

Bombay potatoes  
Keema rice  

Sides  
Saag aloo  

Selection of Indian sides 
Poppadoms  

Desserts  
Mixed mini desserts  

Carrot & cinnamon cake 
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Tex Mex  
Salads  

Tortilla salad  
Tomato & onion  

Salsa & guacamole  
House salad  
Ranch salad  
Wedge salad  

Meat Dishes  
Beef chilli  

Burrito  
Sausage plait  

Enchiladas  
Fajitas  

Beef acapulco  

Fish Dishes  
Chilli & lime mussels  

Garlic & coriander prawns  
Gambas  

Calamari fritos  
Mahi mahi stew  

Spiced fish goujons  
Vegetarian  

Bean tostadas  
Mushrooms & cheese  

Grilled halloumi  
Four cheese nachos  

Bean chilli  
Vegetarian paella  

Starches  
White rice  
Spicy rice  

Spiced potatoes  
French fries  

Jacket potatoes  
Sweet potato fries  

Sides  
Barbecued beans  

Black spiced beans  
Corn cobs  

Chips & dips  
Roasted squash  

Spiced onion rings  
Desserts  

Maple chocolate brownie  
Churros  

Pecan pie  
Chocolate chilli mousse  

 

 

Spanish  
Salads  

Cous cous salad  
Beetroot & spring onion  

Avocado & egg salad  
Pear & manchego salad  

Tomato & goat’s cheese salad  
Baby gem & tomato  

Meat Dishes  
Chorizo stew  

Meatballs & butter beans  
Chicken & saffron paella  

Barbecue pig cheeks  
Pollo con salsa  

Fish Dishes  
Aubergine & prawn sautée  

Clam & squid stew  
Roasted bream & broad beans  
Roasted tuna & red peppers  

Paella  
Hake & white beans  

Vegetarian  
Spinach tortilla  
Stuffed marrow  

Vegetarian paella  
Pepper & tomato soup  

Onion tortilla  
Vegetable fajitas  

Starches  
Paprika potatoes  

Skinny fries  
Onion potato cake  
Roast sweet potato  

Patatas bravas  
Huevos rotos  

Sides  
Garlic mushrooms  
Roasted aubergine  

Roasted squash, carrots & beets  
Vegetable mezze  

Cheese fritters  
Baked tomatoes  

Desserts  
Peach & almond tart  

Yoghurt cake  
Crema catalana  

Orange profiteroles 
 


