
Menu
Fork Buffet One £14.50 per person    
Mexican chicken chilli con carne with braised rice and sour cream
Spinach, ricotta and vegetable lasagne with layers of courgette and aubergine (v) 
Nachos with salsa (v)
Seasonal mixed salad (v)
Garlic bread with pesto and mozzarella (v)
Selection of sliced fruit (v)

Fork Buffet Two £18.50 per person
Assorted bread and butter (v)
Lancashire hotpot served with pickled red cabbage
Minted new potatoes (v)
Cajun mushroom and bean stroganoff (v)
Herb scented cous cous (v)
Tomato, feta and herb leaf salad (v)
Profiteroles filled with vanilla cream topped with chocolate sauce (v)

Fork Buffet Three £22.95 per person 
Assorted bloomer breads (v)
Steak of braised beef with mushrooms and shallots in a red wine sauce
Teriyaki salmon with noodles and Asian greens
Chickpea and bean chilli with braised rice (v)
Roasted root vegetables with sweet potato (v)
New potato, red onion and chives with a grain mustard dressing (v)
Chef’s dessert choice (v)

No. required

Finger Buffet A £11.25 per person
Selection of sandwiches on a variety of breads
Serrano ham and mango canapé skewers
Red onion, sun-dried tomato and feta cheese tartlets (v)
Individual chicken Ceasar salad
Goats cheese and red onion crostini (v)
Platter of crudites served with humous and tzatziki (v)
Nachos with salsa dip (v)
Exotic fresh fruit platter (v)

Finger Buffet B £14.50 per person
Selection of mini filled rolls 
Mezze to include olives, humous, tzatziki, marinated feta cheese served with tortilla and pitta bread (v)
Malaysian chicken satay with sweet chilli sauce
Lamb samosas, onion bhajis with minted yoghurt dip
Mini baked Maris Piper potatoes filled with locally sourced minced beef
Skewers of Mrs Kirkham’s smoked Lancashire cheese with fresh pineapple and black olives (v)
Chocolate brownies (v)

Finger Buffet C £16.50 per person
Bite size wraps
Dinky beef and mustard pies
Char-grilled chicken and chorizo skewers 
King prawns in filo pastry with a sweet chilli dip
Lamb koftas with a mint yoghurt dip
Vegtetable and coriander samosas (v)
Tortilla chip with salsa (v)
Spinach and ricotta tortellini canapé skewers with fresh basil (v)
Individual buffet desserts

No. required
Buffet menus - minimum order of 5 people per menu

Further menu items available on request which children’s options, healthy options and 
desserts.

Please note that any food item that we prepare may contain nuts or trace amounts of nuts.

All items are subject to availability and may be changed for a similar product without prior notice.

Please complete the following and fax to 0161 950 6001 or 
email to f&borders@men-arena.com
To speak to our team please phone 0161 950 3000

Due to this being an event lead operation, we require all food orders to 
be placed at least 3 working days prior to the event (weekends and bank 
holidays are not counted as working days). We cannot always guarantee 
to meet food order requirements placed after the 3 day cut-off, where 
possible an alternative will be offered, however the total bill will be 
subject to an additional £25 charge.
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Snacks and Side Order £6
Bowl of mixed crisps (v) 

Bowl of nachos with salsa (v) 

14 inch Deep-pan Pizza £20
Cheese & tomato (v)

Spicy chicken

Pepperoni

9 inch cheese pizza bread (v) £10

Platters
Chilli Nachos £24 – Serves 4 
A generous helping of nachos topped with beef chilli, cheese and jalapeños. 

Hot Dog Platter £16 – Serves 4
Four jumbo hot dogs on a oven baked baguette served with relish and mustard.

Sharing Fish Platter £17 – Serves 2
Prawn, mango and avocado cocktail, timbale of salmon and asparagus, smoked haddock fish 
cakes with spring onion, smoked salmon cream cheese and chive roulade, smoked mackeral 
on celeriac remoulade served with granary bread and salad.

Mixed Anti-Pasta / Mezze £16 – Serves 2
Chorizo, salami and parma ham, tzatziki, humous, marinated feta cheese and sun-blushed 
tomatoes served with pitta bread, olive oil and balsamic dip.

Cheese, Pâté and Chutney £12.50 – Serves 2
A trio of cheese served with Ardennes pâté, celery, grapes, apple, biscuits, bread and chutney.

Combo Selection  
Any 4 different choices for £30 – Serves 4
Steak and cheese wraps

Onion bhajis (v)

Vegetable samosas (v)

Lamb samosas

Spring rolls (v) 

Mini poppadums (v)

Onion rings (v)

Breaded mushrooms (v)

King prawns wrapped in filo pastry

Jacket wedges with cheese (v)

Barbecued spare ribs

Cajun chicken wings

Tea, coffee and biscuits £2.50 – per person
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