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AT THE LEAS CLIFF HALL

Leas Cliff Hall, The Leas, Folkestone, Kent CT20 2DZ

LEAS

CLIFF HALL

Tel 01303 228606 Fax 01303 221175 Email Ichfunctions@leascliffhall.co.uk

www.leascliffhall.co.uk

FORK BUFFET MENUS

THE FANFARE

Hot & Cold Canapés

A selection of hot and cold savoury canapés served on banana leaf

Selection of freshly made wedge style sandwiches
All sandwiches are home-made and served in tortilla wraps,
freshly baked ciabatta or sundried tomato bread, with a variety of

freshly made fillings to suit all tastes

Feta and Olives
Cubed feta cheese and kalamata olives served with basil oil and

sweet chilli sauce

Roasted Melanzane
Aubergines, courgettes, peppers and red onions gently roasted

with tomatoes, herbs and olive oil

Warm Pastry Crolines
Bite size savoury parcels with a selection of meat and vegetarian

fillings served with sour cream and chives

Peppercos, Pineapple and Nachos
Ricotta filled baby peppers, fresh pineapple served with bowls of

nachos, tomato salsa, guacamole and sour cream
Platter of Fresh Seasonal Fruits

Mini Danish Pastries

Classic Petit Fours

This menu is accompanied by freshly brewed tea and coffee,

fruit juice and iced sparkling or still water

£14.50 per person

Price is inclusive of VAT and subject to change

THE CONCERTO

Selection of Hot Dishes (select two of the following dishes)

Beef bourguignon, coq au vin, beef stroganoff, oriental chicken
and oyster mushrooms with cashews, stir fried pak choi and
shitake mushrooms with vegetables, chilli con carne, lasagne,
roasted vegetable lasagne, smoked salmon and penne pasta with
tomato and basil sauce, classic fisherman’s pie, lamb hot-pot,
lamb madras or rogan josh, chicken and ham pie, cottage or

shepherd’s pie

Side Dishes

Roasted new potatoes, pilaf basmati rice

Platter of Cold Sliced Meats and Charcuterie
Chargrilled chicken, roast beef, Kentish ham, Napoli salami,
mortadella and chorizo sausage. All served with traditional

garnishes, pickles and relishes

Platter of Poached and Smoked Salmon

Served on samphire grass garnished with creme fraiche and caviar

Selection of Salads
Waldorf salad, fennelslaw, caesar and green salad, tomato,
red onion, cucumber and soft herb salad. All salads are served

with sauces, dips and dressings
Fresh Exotic Fruit Salad and Strawberry Syrup
Raspberry and White Chocolate Brulee Cheesecake

This menu is accompanied by freshly brewed tea and coffee,

fruit juice and iced sparkling or still water

£27.50 per person

Price is inclusive of VAT and subject to change



