
Escucha Buffet Menu

Need catering assistance for your next event? Escucha’s flexible buffet menu is
tailor-made to suit your requirements. We cater for all functions however grand, petit,

lavish, or sweet.
Simply quantify your guest list, select the most suitable buffet option,

and we’ll take care of the rest.
Should you have any dietary needs we will endeavour to fulfil your requirements

Budgetary Options

£6.00 p/head – Choose any 5 items [01 - 12]

£8.00 p/head – Choose any 6 items [01 - 14]

£10.00 - £12.00 p/head – Full Menu Selection

01. Greek Salad
A classic Greek salad with feta cheese, green peppers, olives, tomatoes, mixed leaves and

a lemon and sea-salt dressing

02. House Salad
Mixed leaves, peppers, tomatoes, red onion, and toasted cashews in balsamic dressing

03. King prawn Scone Toasts
Comprising of a selection toasts topped with red pepper tapenade, king prawns, and

spiced mango

04. Brie & Black Cherry Parcels
Light pastry parcels stuffed with succulent black cherries and creamy brie.

05. Crispy Chicken Goujons
Finger sized fillet bites, served with a choice of hickory BBQ, Thai green curry,

or creamy mayonnaise dip.

06. Hearty Pastry Selection
Comprising of a selection of traditional pastries including: quiche, mini sausage rolls,

pork pies, and scotch eggs.

07. Southern Mini Skewers
Classic skewers with fresh white mozzarella, sun blush tomatoes, and olives

08. Mini Pizza Selection
Bite size pizzas topped with pepperoni, margarita, classic Hawaiian

and garlic & mozzarella.

09. Chorizo Mini Grill
Grilled cocktail chorizo & roquette salad



10. Greek Platter
Mixed olives, sun blush tomatoes, marinated feta, and hummus

11. Grilled Halloumi Bites
Toasted bread topped with grilled halloumi accompanied by a chilli & mint yogurt.

12. Sandwich Selection
A mixture of white, brown, granary sandwich triangles filled with a selection of cheese &
pickle; egg mayonnaise & black pepper; tomato, pesto, and mozzarella; hummus & olives,

ham & mustard; salami Milano & tomato; BLT; chorizo, tomato & jalapeno.

13. Continental Meat Platter
Hand-sliced meats from around Europe: Parma ham, salami Milano, British honey roast

ham, Spanish chorizo, and Italian mortadella.

14. Oriental Platter
Fillo wrapped prawns, mini spring rolls, mini Thai fish cakes, and battered calamari with

fresh lemon, with sweet chilli and tartar sauce.

15. Russian Beef Stroganoff
Classic beef stroganoff and crusty bread.

16. Thai Green Curry
Authentic “Koh Sam Road” Thai green curry with chicken and mixed vegetables.

17. Mini Spanish Meatballs
Beef meatballs, Spanish chorizo, tomato relish, and crusty bread.

18. Canapés Selection
Nordic bread with crab & lemon confit; ginger bread with smoked duck & peach chutney;

black bread with chicken curry & dried grapes; poppy seed blinis topped with smoked
salmon & lemon cream; black bread topped with goats cheese, broccoli, and tomato

confit; black bread with guacamole and olive oil, black bread with Roquefort & bacon.

All our meals are cooked to order. We take your allergies seriously so please inform your server
if you have any special dietary requirements.

We cannot guarantee that our dishes are free from nut traces.


