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AT THE WALDORF HILTON 
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MIX & MINGLE 

 

BOWL FOOD, CANAPES AND SHARING PLATTERS 

 

 

SMALL BITES & CANAPES 

 

HOT 

 
Mini pizzas - V 

Tandoori chicken brochettes 

Chilli and lime crab salad with coriander cress 

Sesame tempura of prawns, sweet chilli sauce 

Braised pork belly, smoked BBQ sauce, crispy shallot 

Honey and   mustard glazed chipolatas  

Vegetables spring rolls, hoi sin – V 

 

COLD 

 

Bruschetta, basil and balsamic caviar - V 

Chicken liver parfait, spiced apricot chutney, wild cress 

Chilli and lime crab salad with coriander cress 

Ham hock, piccalilli and pea shoots 

Goats cheese, honey comb and beetroot cones – V 

Smoked salmon blini, pickled cucumber, caviar crème fraiche 

Crayfish and mango, crunchy gem lettuce 
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BOWL FOOD 

 

HOT  

 

Chicken tikka marinated chicken supreme, chilli and yoghurt dressing, fresh coriander 

Steamed fillet of Salmon, bok choi, pink ginger and lime dressing 

Lamb kofta, tzatziki and grilled lettuce  

Butternut squash ravioli, butternut and thyme puree, parmesan – V 

Cumberland sausage, mash, crispy onion and gravy 

Potato and mushroom dumpling, mushroom ketchup and chive oil 

Asian style pork belly, ketchup manis, Chinese cabbage and bean sprout. 

 

COLD 

 

Crayfish and mango cocktail, chipotle mayonnaise  

Braised ham hock, raisin slaw, mustard dressing 

Baby mozzarella, tomato, basil and avocado 

Marinated chicken, Caesar, parmesan and garlic crouton 

Goat’s cheese and beetroot tarts 

 

 

DESSERT 

 

The Waldorf Eton mess 

Passion fruit and orange smashed cheesecake, vanilla 

Tonka bean panna cotta, mango salsa, toasted coconut 

Chocolate brownie, raspberry and chocolate crumble – vegan 

 
 

Mix and Match, 4 Canapes 3 Bowl Food and 2 Dessert at £25.00 inc vat per person 

Or , 6 Canapes 4 Bowl Food and 3 Dessert at £32.00 inc vat per person 

Minimum of 10 guests 
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LIVE STATIONS 
3 STATIONS WITH LIVE PREPARATION 

FROM OUR CHEFS 

 

MEXICAN 

Fajitas 

Quesadillas 

Tacos, nachos, toppings and cheese and salad 

 

ASIAN 

Rice dishes 

Noodles  

Chicken stir fry and veg stir fry 

 

SALAD BAR 

Grains and beans 

Fruit and vegetables 

Lettuce and leaves 

Dressing and croutons and seeds 

 

CHEESE STATION 

Selection of British and European cheese 

Selection of chutneys and accompaniments 

Wine pairings both red and white 

 

PASTA 

Variety of pasta cooked  

Variety of sauces 

Possible one served in a parmesan wheel 

Pasta salad 

 

CREPE AND DESSERT STATION 

Crepes and fruit and syrup  

Build your own chocolate brownies 

Build your own cupcakes  

 

BURGER BAR 

Ham and cheese burger, brioche and burger sauce 

Hot dogs 

Buns rolls and sauces  

Vegan burger patties  

 

 

 

Choose any 3 stations for £35.00 inc vat per person or all stations for £69.00 inc vat per person 

Minimum of 40 guests 
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DINNER PARTIES 
3 COURSE FAMILY SHARING & PLATED 

 

OPTION 01 

STARTERS 

Caesar salads V, Crayfish and mango cocktails, chipotle mayonnaise 

BBQ chorizo brochettes aioli and tomato toast 

 

MAIN COURSE  

Carved smoked beef loin, mash and roots, shallot and thyme jus 

Grilled Sea Bass, garlic spinach, tomato and chilli salsa 

Burrata tortellini, truffle and chive sauce, shaved parmesan and wild garlic V 

 

DESSERT 

Exotic fruit pots 

Chocolate delice, cherries and salted caramel 

Passion fruit cheesecake, yuzu and mandarin 

 

OPTION 02 
PLATED 

STARTERS 

G&T cured salmon, pickled cucumber, dill crème fraiche and rye 

Duck rillettes, raspberry, almond, music bread and radish salad 

Burrata, tomato, cucumber, watermelon, olive and basil V 

 

MAIN COURSE  

Chicken supreme, colcannon, celeriac, broccoli, truffle jus 

Hampshire chalk stream trout, pickled cucumber, peas, beetroot and gnocchi 

Polenta and parmesan cake, smoked aubergine, young vegetables and gremolata V  

 

DESSERT 

Iced blackberry parfait, lemon curd, hazel nut 

Chocolate delice, cherries and salted caramel 

Fruit platter, passion fruit sorbet, spiced syrup  

 

 

Choose between option 1 or option 2 at £35.00 inc vat per person 

You can choose if you would like to have your dinner served in sharing plates or plated with no extra charge. 

Minimum 10 guests to a maximum of 50. 
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STREET FOOD 
10 DIFFERENT COUSINE DISHES AND DESSERTS 

 
USA 

Pulled BBQ pork sliders 

 

GERMANY 
Roasted sausage Bratwurst 

 

MEXICAN 
Chicken and corn empanadas 

 

FRENCH 
Crepe station 

 

CHINESE 
Fried egg noodles with soy, spring onion and bean sprouts 

 
INDIAN 

Butter chicken tikka and rice 

 

JAPANESE 
Sushi, soya and wasabi 

 

ITALIAN 
Deep pan pepperoni pizza slice 

 

JAMAICAN 
Grilled jerk chicken 

 

SPANISH 
Seafood paella pots 

 
BRITISH 

Classic British fish and chips cones 

 

DESSERT 

BELGIUM 
Waffles, whipped cream, berries and syrup 

 

SPAIN 
Churros (crème catalana) 

 

USA 
Triple chocolate brownie 

 

BRITISH 
Cambridge burnt cream 

 
USA 

Classic cup cakes 

Choose any 4 savory and 1 dessert for £20.00 inc vat per person, any extra at £5.00 inc vat. 

Minimum 10 guests to a maximum of 50. 


