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MAGDALENE COLLEGE - CAMBRIDGE 
 
 

Buffet Menus 2025 
 

£33.00 per person 
 
 

Menu 1 
 

Pitta breads 
Beetroot falafel with lemon houmous dip 

Pomegranate molasses, Moroccan spice couscous cake with sumac yoghurt dip 
Mixed vegetable kebab with rosewater harissa dip 
Chicken shish kebab with rosewater harissa dip 

Spiced lamb kofta with apricot dip 
Ras el hanout spiced salmon skewers with sumac yoghurt dip 

~ 
Rice pudding sutlac with zerde  

Date & almond frangipane tart with rose-infused cream 
Fresh fruit salad 

 
 
 

Menu 2 
 

Hirata buns 
Vegetable spring roll with Hoisin sauce 

Duck spring roll with Hoisin sauce 
Sesame & spring onion tuna skewers with honey, chilli soy sauce 

Sushi selection 
Asian spiced deep-fried pork with teriyaki sauce 

~ 
Star anise orange posset & lychee  

Sesame seed deep-fried rice balls with sticky lemon sauce 
Fresh fruit salad 

 
 
 

Menu 3 
 

Naan breads 
Onion bhaji with mango chutney 

Mixed vegetable samosa with mango chutney 
Mixed vegetable pakora with raita dip 

Chicken tikka kebab with raita dip 
Indian spiced crab cakes with lime pickle 

Twelve hour pulled beef balti 
~ 

Mango & passion fruit tapioca 
Natural yoghurt topped with orange & black cardamon granola  

Fresh fruit salad 
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Menu 4 
 

Ciabatta rolls 
Tomato, goat’s cheese, olive & basil bruschetta 

Mozzarella sticks 
Pea pesto & ricotta arancini  

Pork & oregano meatballs with rustic tomato sauce 
Tomato, goats cheese, Milano & basil bruschetta 

Battered calamari with lemon mayonnaise 
~ 

Cannoli 
Limoncello, mascarpone & amaretto tart 

Fresh fruit salad 
 
 
 

Menu 5 
 

Mini baguette 
Breaded brie wedges with cranberry sauce 

Vegetable Provençal brochette & olive tapenade 
Gruyere truffle filled choux bun 

Mini croque monsieur 
Confit duck croquette with grand Marnier jam 

Salmon en croute with Dijon mustard 
~ 

Chocolate eclairs 
Raspberry crème brûlée 

Fresh fruit salad 
 
 
 

Menu 6 
 

Selection of breads 
Wild mushroom & chive vol-au-vent 
Shropshire blue & broccoli quiche 

Breaded bubble & squeak crushed potato cake 
Wholegrain mustard sausage roll  

Steak & ale pie with onion chutney 
Breaded Whitby Bay prawns with tartare sauce 

~ 
Strawberry Eton mess with white chocolate 

Elderflower & berry trifle 
Fresh fruit salad 

 
 
 

Additional Platter 
 

Selection of British cheeses with assorted crackers, grapes & chutney, 
£7.95 per person (minimum of 10 people) 

 
Please note that our buffet menus are designed for peope to stand, mingle and enjoy. 

 
 
 

All prices are subject to the addition of VAT at the standard rate. 
Prices are valid until 30 September 2025. 


