
BUFFET MENU

Salads

Honey mustard and yoghurt dressed coleslaw (v)

Potato salad with red onion, gherkin, and crispy bacon

Giant couscous and preserved lemon tabbouleh (v)

Cucumber, togarashi, and glass noodle salad (v) (n)

Dressings

Honey and mustard dressing (v)

Balsamic and olive oil dressing (v)

Roasted lemon dressing (v)

Hot Food

Bu�alo breaded chicken sliders with gherkins

Shredded beef sub with gochujang mayo, and radish salad

Louisiana-style prawns with corn, and potatoes

Pork and apple sausage roll with pork crackling crumb

Fried vegetable gyoza with hoisin, sesame, and spring onion (v)

Fries (v)

Desserts

Berry crumble tart (v)

Dulce de leche éclair

Key lime pie

Other dining options are available including Afternoon Tea Bu�et, 
Canapés and 3 Course Dinner. Please contact Aviator for more information.

All menus are to be confirmed a minimum of 7 days prior
to the event. Please note menus are subject to change.

For those with specific allergens that would like to know more about the dishes
on our menus. please ask a member of our team who will be glad to assist.

 (N) Contains nuts (V) Vegetarian (DF) Dairy Free


