Portsmouth Football Club Menus
Buffet Menus

Sandwich Lunch - £5.00 + VAT per person
Tuna Mayonnaise
Prawn
BLT- Bacon, Lettuce and Tomato
Ham
Egg mayonnaise (v)
Cheese and Tomato (v)

One round per person consisting of finger sandwiches or half a wrap or half a baguette
Includes lightly salted crisps and a fruit bowl

Crudities & dips – £2.00 + vat per person
(To include cherry tomatoes, carrot batons, celery batons, pepper batons)

Bespoke lines: - £2.50 + VAT per person per item
Chicken satay with peanut dipping sauce
Duck spring rolls with a hoisin dipping sauce
Lemon and herb chicken skewer
Boccatini paned with panko bread crumbs (x3)
Smoked salmon puff pastry with cream cheese
Sun blushed tomato and pesto tarte (x2)
Traditional quiche lorraine with smoked bacon (x2)
Three cheese tartes with red onion marmalade (x2)
Thai crab cakes with sweet chilli dipping sauce (x2)

Platters and Desserts

Oriental platter £7.50 + VAT per person
Containing a selection of
Onion bhajis (v) x 1
Veg samosa (v) x 1
Veg spring rolls (v) x 1
Sesame prawn toast x 2
Chicken pakora x 1
Wonton x 1
Served with mango chutney, raita and hoisin dipping sauce

Fish platter £10.00 + VAT per person
Scampi x 3
Fish Goujons x 2
Breaded king prawns x 2
Mini pea fritter
Small cone of chips
Tartare sauce
Chip shop curry dipping sauce
Lemon and mayonnaise

Individual desserts - £2.50 + VAT
Macaroons x 2
Mini chocolate brownie bite x 2
White chocolate and raspberry tartlet x 2

Other Lunch Options

Afternoon tea £7.50 + VAT per person
Mini scones x 2
Clotted cream
Strawberry jam
Hot drink
Fresh strawberries

Afternoon Tea to include a selection finger sandwiches £10.00 + VAT per person

Ploughman’s - £10.00 + VAT per person
Honey roast ham
Cheddar & stilton
Chuck of bread
Cherry tomato
Pickles
Salad garnish

Hot Fork Buffets

Hot Fork buffet £12.50 + VAT per person
Choose two options from the following
Chilli con carne
Chicken korma
Lamb rogan josh
Sweet and sour chicken
Lasagne
Vegetable chow mein (V)

Choose two of the following side dishes to accompany your main course choices
Rice, pasta, chips or side salad

Desserts £4.00 + vat each
Lemon tarte with clotted cream
Chocolate tarte with clotted cream
Strawberries and cream

Three Course Dinners

Three course dinner - £27.50 + VAT per person
Choose one option of each course (plus a vegetarian menu if required)

Starter
Anti pasti
Seafood platter
Chicken caesar salad
Goat’s cheese and blueberry tarte (V)

Main Course
Mini bacon joints with honey and wholegrain mustard glaze
Chicken Forrester
Braised Steak Jardinière
Forest mushroom and pine nut ragu in a pastry tarte (v)

Served with a dauphinoise stack or crushed new potatoes with olive oil and seasonal vegetables with
red wine jus

Dessert
Bread and butter pudding with homemade butter scotch crème anglaise
Baked vanilla cheesecake with mulled fruits and whisky infused cream
Fresh cream profiteroles served with a warm Morgan’s spiced chocolate sauce
A seasonal fresh fruit option is available on request

We can also offer a two course menu consisting of starter and main, or main and dessert courses
for a price of £22.50 + VAT per person.

Dietary requirements

Gluten free and vegan options are available upon request
Customers with special dietary needs should state their requirements at the time of booking
All menu items are subject to availability
Christmas menus are available on request

