
 

 
Meat/Poultry

Garlic, Lemon & thyme roasted chicken

Herb-crusted lamb cutlets

 Orange, thyme & garlic duck legs

Filet of grass-fed beef, selection of sauces (cold)

Poached chicken breast, salsa verde (cold)

Dingley Dell glazed ham (cold)

 
Vegetarian / Vegan

ferndale farm ratatouille

 Roasted cauliflower steaks, salsa verde

 Warm squash, mozzarella & rocket salad, garlic viniagrette

 
Fish / Seafood 

Jersey Lobster with garlic & herb butter 

Lobster Thermidor

jersey scallops, leek fondue, comte gratin

steamed sea-bass, sauce vierge

Crevette Rose prawns, classic Marie Rose 

Dressed Jersey Chancre crab 

Classic Gravadlax 

or 

Jersey vodka & lime cured salmon, horseradish creme fraiche 

 

 

 

Classic Buffet Menu



 
Salads

Ferndale Farm Jersey Royal potato salad 

Ferndale Farm tomato salad 

Jersey asparagus vinaigrette (seasonal) 

Caprese salad

 Chef's Coronation chicken 

Nicoise salad (with or without tuna) 

Jewelled quinoa

 Wild garlic orzo (seasonal) 

Roasted sweet potato & feta salad 

Classic Caesar salad (with or without chicken/anchovies) 

Cucumber, fennel & dill

 Greek salad

 Roasted broccoli, bacon & raisin salad 

 

 

 

Prices are entirely dependent on number of dishes chosen 

and ingredients required. 

We will always work with you to get your perfect menu & package price. 

 

Emily Walker, Director - 07829 757513 / hello@pinkpanda.je
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