
 

 

 

Hot Food Main Courses (Price dependent on number of people) 
 

 

Canapes £6pp (Choice of 3) 

(Minimum order for 20 people) 

  

 Goat’s cheese & red onion tartlets  

 Chicken wrapped in bacon  

 Risotto balls & tomato salsa 

 Salmon blini  

 Chickpea fritters  

 Mozzarella & roast veg bruschetta  

 Bacon & cheese quiche  

 Prawn skewers & sweet chilli sauce 

 Chicken tikka bites  

 Haggis balls  

 Mini cheese stuffed potatoes  

  

Hot Buffet (Price based on 50 people) 

(Minimum order for 10 people) 

  

 Lasagne & Garlic bread - £6.50pp 

 Sweet sour chicken w/rice - £6.50pp 

 Katsu chicken curry w/rice - £6.50pp 

 Chicken tikka curry w/rice & nan bread - £6.50pp 

 Beef chilli con carne w/rice or potato - £5.50pp 

 Mushroom, potato & chickpea curry w/rice - £4.50pp 

 Vegetarian lasagne w/garlic bread - £5.50pp 

 Cottage pie - £4.50pp 

 Macaroni cheese - £3.50pp 

 Asparagus quiche w/homemade coleslaw - £3.50pp  

 Beef stroganoff - £8.50pp 

  



 

 

Main Courses (Minimum order 10 people)  

  

 Chicken balantyne w/white wine sauce, mashed potato, green beans & carrot - 

£14.50pp 

 Honey roast ham, green beans, roast potatoes w/red wine jus - £10.50pp 

 Baked salmon, asparagus, boiled potatoes w/hollandaise sauce - £13.50  

 Spinach, mushroom, feta lasagne w/tomato sauce - £10.50pp 

  

Deserts (£4 per portion) 

  

 Banoffee tart  

 Chocolate fondant w/ice cream  

 Sticky toffee pudding w/caramel sauce  

 Lemon tart  
 
 
 
 

All menus are a guide only, please contact us for prices and book your date in advance 

 
If you have a special occasion in your work, you can order personalised cupcakes, corporate cakes – 
feel free to contact me and I will be happy to help 
 
PLEASE NOTE:  Final numbers and special dietary requirements should be confirmed no 

later than 2 days prior to the event date by 6pm.  
 

If orders are changed within 48 hours of the booking you will be charged for 
the original booking quantity. 

 
If you require any further information, please contact Marianna Penman: 

 
Phone:  07967 298 533 
Email:  info@mariannascatering.com 
www:  mariannascatering.com 

 
 

 


