
 
 

Chilworth Manor Hotel 
HOT FORK BUFFET MENUS 

 

gf = gluten free   df = dairy free   v = vegetarian 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

As standard our hot fork buffet menus are served with Chef’s selection of salads and 

bread rolls. 

 

 

Please select Buffet Menu 1, 2 or 3 as listed below, and 2 desserts from the options on 

the next page. 

 

 

Buffet 1 (English) 

Roasted Chicken Breast, with a baby onion & herb sauce (gf, df) 

Beef, Ale and Mushroom Pie 

Cauliflower, Red Onion and Mature Cheddar Bake, finished with fresh herbs (v, gf) 

Medley of Vegetables 

Roasted New Potatoes 

 

Buffet 2 (European) 

Beef Lasagne 

Chicken and Bacon Carbonara 

Mediterranean Vegetable Pasta (v) 

Garlic Bread 

Potato Wedges 

Fresh Parmesan 

 

Buffet 3 (Spicy) 

Chicken Bhuna (gf) 

Vegetable Bhuna (v) 

Beef Rogan Josh (gf) 

Fragrant Rice 

Sour Cream & Chives / Mango Chutney 

Naan and Poppadums 

Onion Bhajis 
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Please select 2 desserts from the options below. 

These will be served on a 50/50 split. 

 

Dessert Options 

Fresh Fruit Salas 

Vanilla Cheesecake, served with fruit compote 

Salted Caramel Brûlée 

Lemon and Blackcurrant Posset 

Mango Panna Cotta 

 

 

Tea/coffee & mints may be added at £3.25 per person. 

 

 

Please be advised that due to health regulations buffet food can be laid out 

for a maximum of 2 hours. 


