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Luxury Buffet
Selector

PLEASE SELECT 7 ITEMS TO CREATE YOUR BESPOKE BUFFET. 
A MINIMUM OF 1 ITEM FROM EACH SECTION. ALL GUESTS MUST BE CATERED FOR.

events@casahotels.co.uk   |   casahotels.co.uk
Lockoford Lane, Chesterfield S41 7JB   |  01246 245999

ASSORTED SANDWICHES & ACCOMPANIMENTS 
Select a maximum of 2 items

CHOOSE FROM  
OPEN SANDWICHES OR WRAPS 
Sweet chilli chicken 
Peppered honey glazed ham and tomato 
Walton Lodge beef and horseradish 
Hot smoked salmon and chive 
Cheddar cheese and onion chutney

FRESHLY BAKED PESTO FOCACCIA (V) 
With garlic and mozzarella

HAND-CUT, TWICE-COOKED CHIPS (V/GF/VG)

SWEET POTATO FRIES (V/GF/VG) 
With garlic aioli

PAPRIKA POTATO WEDGES (V/GF/VG) 
With garlic aioli

DELICIOUS MEATS AND SPICY DISHES 
Select a maximum of 2 items

THAI SPICED FISHCAKES 
With chipotle mayonnaise 

CHICKEN PAKORAS (GF) 
With sweet chilli sauce

KING PRAWN & CHORIZO BROCHETTES (GF) 
Drizzled with honey

PULLED PORK SPRING ROLLS 
With Chinese-style curry sauce

SPICED TEMPURA COD FILLET 
Crispy onions, baby gem lettuce, curried aioli, 
coriander & radish salad

TEMPURA CAULIFLOWER (GF) 
Tossed in a soy & lemongrass glaze

RED PEPPER & CHILLI HUMOUS ( (V/VG) 
With toasted seeds encroute

TRADITIONAL

AWARD-WINNING PORK PIE 
Wth chunky Branston Pickle

WALTON LODGE SCOTCH EGG 
Served with a tomato chutney

HAM HOCK SAUSAGE ROLL 
Topped with poppy seeds

GOAT’S CHEESE & RED ONION TART (V) 
With endive lettuce

SALADS

CLASSIC CAESAR SALAD 
With anchovies, baby gem lettuce, parmesan,  
croutons and our Casa Caesar dressing

HOMEMADE COLESLAW (V/GF) 
Julienne of carrot, red cabbage and onion  
bound in a chive mayonnaise

ITALIAN PASTA SALAD (V/GF/VG) 
Penne pasta, olives, sunblush tomato, pepper & capers

AVOCADO, TENDER STEM  
& ALMOND SALAD (V/GF/VG) 
With our house dressing

BEETROOT, ORANGE &  
GOAT’S CHEESE SALAD (V/GF) 
With toasted walnuts

HEIRLOOM TOMATO, MOZZARELLA  
& PESTO SALAD (V/GF) 
With pine nuts

(V) Vegetarian  (GF) Gluten-Free  (VG) Vegan 
Please inform a member of our team on arrival of any specific dietary requirements, intolerances or allergies. Some dishes can be adapted, 

please ask a member of the team who will be delighted to assist you. We regret that we cannot guarantee our dishes are totally nut-free.
Thank you, we appreciate your support and custom.


