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ULTIMATE DANCE PARTY BUFFET MENU 

 

 

 

 

 

 

 A delicious selection of sandwiches and wraps to include meat, fish and vegetarian 

platters 

 Marinated cocktail sausages with honey and sesame  

 Miniature sausage rolls 

 Bhajee and samosas with mango chutney for dunking!  

 Parma ham and cheese twists dusted with paprika 

 Tortilla vegetarian bites with salsa dip 
 Melon and pineapple bites  
 Tomato and mozzarella bombs with basil 
 Spring rolls or duck filo parcels with hoisin dip 
 Crisps, nuts and nibbles 
The menu above is £12.95 pp delivered to your table and includes  paper napkins use of our 

crockery.  

Upgrade with additional items for £17pp  

 Brie and cranberry filo parcels 

 Miniature Yorkshires with roast beef and horseradish 

 Hummus with carrot and celery for dipping. 

This menu reference is UDP22 

We have a huge range of menus and ideas to suit your event. If you don’t see what 

you want, just call us on  0774-055-4231  or email 

sarah@hamptonhampers.co.uk 



 

ULTIMATE NIBBLE BUFFET MENU 
For when you just want a token, not a full menu 

 

 

 

 

 

NIBBLE MENU 1: 

 A delicious selection of sandwiches and wraps to include meat, fish and vegetarian 

platters 

 Marinated cocktail sausages with honey and sesame  

 Miniature sausage rolls 

 Bhajee and samosas with mango chutney for dunking!  

 Crisps, nuts and nibbles 
The menu above is £8.95 pp delivered to your table and includes  paper napkins use of our 

crockery. Menu reference: UN1/22 

NIBBLE MENU 2: 

 Barbecue Pulled pork baps 

 Cheese and onion baps 

Just want something for a quick soak-up? Baps delivered.  £6.00 pp ( minimum order 40 

baps) Menu reference: Baps.22 

We have a huge range of menus and ideas to suit your event. If you don’t see what 

you want, just call us on  0774-055-4231  or email 

sarah@hamptonhampers.co.uk 



 

ULTIMATE PLATTER MENUS 

Platters boxed for small events of under 20 people or as antipasti. 

Charcuterie and cheese Platter #1 (serves 8-10) 

£80.00 

 A selection of 3 cheeses (Brie, stilton and mature cheddar 

shown) 

 Parma ham, Salami, chorizo, prosciutto, (other charcuterie can 

be included, interchanged) 

 Miniature canape tarts with caramelised sweet onion, stilton 

and pear 

 Ricotta filled baby peppers, hummus, olives, vine tomatoes, 

blueberries or grapes 

 

Vegetarian Platter #2 (serves 8-10)                     

£60.00 

 A selection of  vegan  crudité items 

 Falafels 

 Spiced hummus 

 Marinated olives in lemon and garlic 

 Baby tomatoes and mozzarella bombs 

 Padron peppers  

 

Sweet bite Platter #3 (serves 8-10)                          

£60.00 

 A selection of bite sized cakes & sweet items including: 

 Chocolate brownies, Red velvet, macaroons, marshmallows, 

cupcakes, French Fancies, miniature Victoria sponges, muffins 

 Fresh strawberries, skittles and mixed sweeties 

 

All platters are made to order, with your preferred menu choices   

included.  



 

PLATTER TEAS ideal for baby showers, family 

gatherings etc.  

Platters delivered to the table: 

Traditional teatime Platter #T5 (minimum 8 people) £10.00pp 

 Traditional scones with clotted cream and raspberry jam 

 Lemon drizzle cake, handmade, moist, fluffy and light!  

 Fresh strawberries 

 Gluten free Brownies 

 Smoked salmon sandwiches and cucumber and cream cheese sandwiches ( other fillings happily arranged!!) 

 

Dessert lovers Platter #T6 (serves 6-10)                     

£60.00 

 Rich but light chocolate mousse torte x2 

 Strawberry shortcake x2 

 Strawberry and champagne cheesecake x2 

 Millionaires shortbread x9 

 Choux Puffs filled with cream x24 

 Fresh fruits decoration  

 

Mixed Tea Platter #7 (minimum 8 people) £10.00pp 

 Bite sized sausage rolls and marinated cocktail sausages with maple 

 Finger sandwiches with ham and grain mustard, brie with cranberry, cheddar and pickle, coronation 

chicken, smoked salmon, egg with rocket and mayonnaise 

 Quiche tarts with spinach, mushrooms and ricotta  or with Brie and caramelised onions 

 A selection of cake bites to include lemon drizzle, carrot cake with vanilla butter cream and gluten 

free ultimate chocolate brownies 

 Fresh fruits decoration 

 

 

All platters are made to order, with your preferred menu choices   included.  



 

ULTIMATE GRAZING BUFFETS suitable for parties 

where guests can browse throughout the evening 
 A delicious selection of cheeses and biscuits to include 

Brie, stilton, goat’s cheese, smoked cheeses, mature 

cheddar, fruited Wensleydale etc. 

 Charcuterie selection including Parma ham, Salami 

selections, Chorizo bites etc 

 Fresh breads to include focaccia, seeded loaf, rye 

breads and cobs 

 Olives marinated with lemon or basilica,  

 Dolmades (vine leaf wraps) 

 Ricotta filled baby bell peppers 

 Mixed nut selections to include almonds, cashews, honey coated nuts, walnuts etc 

 Hummus pots, salmon pate pot, chutney jars and crudité bites 

 Semi dried fruit bites to include apricots, dates, sultanas 

 Twisted straws of fluffy pastry infused with cheese 

 Chicken skewer bites with spiced marinate and cocktail sausage bites glazed in honey 

and finished with sesame 

 Fresh fruits decoratively placed to include grapes, strawberries, pink grapefruits or 

blood oranges, figs (in season) 

 Samosas and bhajee, Pretzels, popcorn and nachos 

 Individual tarts with spinach, egg, ricotta and mushrooms 

 Filo wraps with hoi sin infused shredded duck or spring rolls or filo wrapped prawns 

Menus and decorations are created to order  

from £18.00 

 With the Hampers Ultimate Premium Platter: 

Floral, fruit & leaf decorations for the finishing 

flourish! ( +£2.pp) 



 

ULTIMATE HOT BUFFET MENUS 

Menus are created to order from £18.00 

Here are some examples of foods that are ideal for serving in a chafing dish  

1. CHICKEN A LA KING. Chicken with red peppers and white wine sauce. Serve with new potatoes  

2. CHICKEN BRETON. Chicken breast with creamy leek and wine sauce. Serve with rice OR potatoes. 3. COQ-AU-

VIN. Chicken on the bone with red wine and root vegetables. ( Traditional French casserole) 

 4. SWEET AND SOUR CHICKEN. Rich in flavour, with pineapple and bamboo. Serve with rice.  

5. CHINESE CHICKEN. Rich and sweet soy marinated. Serve with rice.  

6. CHICKEN KORMA. Classic recipe, serve with rice and poppadum.  

7. GINGER AND SPRING ONION CHICKEN with garlic potatoes.  

8. THAI MARINATED CHICKEN skewers on a bed of roasted vegetable couscous.  

9. BOEUF ANGLAISE. Beef slowly casseroled in a beer and baby onion sauce. With potatoes or rice.  

10. BOEUF BOURGUIGNON. Fillet of beef, gently cooked through in red wine sauce, shallots, herbs and lardons 

of smoky bacon.  

11. BOEUF STROGANOFF. Fillet of beef in a rich brandy cream sauce, with mushrooms and a hint of paprika.  

12. LAMB TAGINE Slow bubbled lamb casserole with rich cinnamon and nutmeg spiced sauced, sweetened with 

apricot and dates  

13. LANCASHIRE HOT-POT. More traditionally British, lamb hotpot with farm vegetables and dumplings or 

topped with fine layers of wafer potatoes.  

15. LAMB SAAG. Curried lamb with spinach, tomato, potatoes and rich sauce, full of flavour (but not chilli heat)  

16. COTTAGE PIE traditionally made.  

17.TRADITIONAL LASAGNE  

18. PASTA BOLOGNAISE  

19. CHILLI CON CARNE served with rice, and yoghurt sauce. 

20. JAMAICAN SWEET POTATO HOTPOT with squash, coconut milk, scallions and kidney beans and topped with 

fluffy dumplings.  

21. VEGETARIAN CURRY. Made traditionally with aubergines, spinach and tomato. Served with rice and naans.  

22. VEGETARIAN LASAGNE made with quorn. Looks just like the real thing, tastes superb, but completely meat 

free!  

23.VEGETARIAN CHILLI with quorn and mixed vegetables.  

24.VEGETARIAN CASSOULET with roasted vegetables, mushrooms and pulses  


