
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



SIR JUICED CATERING LIMITED 
BUFFET DELIVERY SERVICE 

Summer 2011 
 
 
 
 

 
 
 
 
 
 

 
 

Introductory Offer 
 
Book a buffet for five or more people before 31st July, 

2011 (the function may be for a later date) and 
receive a 20% discount as a thank you from Sir 
Juiced Catering 
 
 

 



We can supply buffets for all kinds of Events, Business Breakfasts, 
Business Lunches, Parties, Weddings and those occasions when 
you have not got the time or energy to do it yourself.   Let us take 
the stress away from you and give you time to focus on other 
matters. 
 
Once you have given us a try we think you will be impressed with 
the quality of the produce we use, our presentation and the prices 
we charge. 
 
Following are samples of our finger buffets.   These are by no 
means definitive and are created to give you an insight into the 

range of buffets we can supply and the pricing per person. 
 
Our staff will deliver the buffet on reusable platters to your 
premises at the agreed time together with disposable plates, 
cutlery and serviettes. 
 
We are happy to cater for individual people’s dietary requirements.   
Just let us know their particular needs. 
 
We understand that most buffets are planned in advance; however, 
we also appreciate there are times when you require a buffet at 
short notice.   Being Norwich based we are well sited to respond 
quickly.   Give us a call and we will do our best to meet your 
request.   To enjoy free delivery we require a minimum order of 
five people for our buffets.   Orders for less than five are welcome 
but may carry a small delivery charge that will be discussed when 
the order is placed. 
 
We do operate sandwich delivery vehicles for individual orders.   
For more information please call 07742791922. 

 
As our buffets are made with freshly purchased produce we 
require a minimum twelve hours notice to cancel an order to avoid 
a cancellation charge. 
 
 
 



BUFFET MENU ‘A’ 
 
 

A mixed variety of freshly prepared sandwiches served in a selection of 
granary, wholemeal and white breads  

 
 
 

*    *    *    *    * 
 

 
Platters of various crudities and dips 

 

Hand baked crisps 
 

Tacos and salsa dip 
 

 
 

*    *    *    *    * 

 
 

 
A selection of cakes and pastries served on a platter  

 
 
 

*    *    *    *    * 
 

 
 

Seasonal fresh fruit selection 
 
 

 
*    *    *    *    * 

 

 

 

 

Price per person £4.95 (plus vat) 

 

 

 



BUFFET MENU ‘B’ 
 
 

Selection of freshly prepared sandwiches served in granary, wholemeal and 
white breads 

 
 

*   *   *   *   * 
 

Various crudities with dips 
 

Tacos with a salsa dip 

 
Hand baked crisps 

 
 

  *    *    *    *    * 
 

      

Vol au vents (including vegetarian) 
 

 Quiche 
 

Spicy Chicken Goujons 

 
Sausage rolls 

 
 

*    *    *    *    * 
 
 

A selection of cakes and pastries on a platter 
 

 
*    *    *    *    * 

 
 

Seasonal fresh fruit selection 

 
 

*    *    *    *    * 
 
 

Price per person £6.00 (plus vat) 

 



BUFFET MENU ‘C’ 
 

 Mixed selection of freshly prepared bagels and sandwiches served in granary, 
wholemeal and white breads 

 

*    *    *    *    * 
 

Crudities and Dips 
 

Flaky cheese straws and bread sticks with dip 
 

Hand baked crisps 

 
*    *    *    *    * 

 
Spicy chicken Goujons 

 
Selection of quiche (v)  

 

Sausage rolls 
 

Vol au vents (v) 
 

*    *    *    *    * 

 
Selection of cheeses with fresh fruit, chutneys, relish, olives and crackers 

 
*    *    *    *    * 

 
A platter of cake and pastries 

 

*    *    *    *    * 
 

Seasonal fresh fruit selection 
 

*    *    *    *    * 
 
 

 
 
 

Price per person £7.00 (plus vat) 
 



Buffet menu D 
 

A mixed selection of freshly prepared rolls, wraps and sandwiches served in 

white, granary, wholemeal and Mediterranean breads 
 

*    *    *    *    * 
 

Crudities and Dips 

 
Cheese straws bread sticks and dip 

 
Tacos with salsa 

 

Hand baked crisps 
 

*    *    *    *    * 
 

Rolled smoked salmon with herby cream cheese 
 

Canapés with selection of toppings 

 
 

Vol au vents (v) 
 

Quiche selection (v) 
 

*    *    *    *    * 

 
A selection of cheeses with fresh fruit, chutneys, relish, olives and crackers  

 
*    *    *    *    * 

 
A platter of pastries and cakes 

 

*    *    *    *    * 
 

Fresh fruit skewers with passion fruit crème fraiche dip 
 

*    *    *    *    * 

 

 
 

Price per person £8.00 (plus vat) 

 



Buffet menu E 
 
 

A mixed selection of freshly prepared luxuriously filled rolls wraps and 
sandwiches served in granary, wholemeal, Mediterranean and white breads 

 
Crudities and Dips 

 

Fluffy cheese twists and dips 
 

Nachos and salsa dip 
 

Hand baked crisps 

 
*    *    *    *    * 

 
King prawn seafood delight 

 
Scottish rolled smoked salmon served on blinis 

 

Canapés with pate and garnish 
 

*    *    *    *    * 
 

A selection of savoury filo parcels 
 

Savoury tartlets 

 
Mixed salad with dressings 

 
*    *    *    *    * 

 
A selection of cheeses with fresh fruit, chutneys, relish, olives and crackers 

 

*    *    *    *    * 
 

A platter of cakes and pastries 
 

*    *    *    *    * 

 
Fresh fruit skewers with passion fruit crème fraiche dip 

 
*    *    *    *    * 

 

Price per person £10.00 (plus vat) 
 



Example of sandwich fillings 
 
 

Menu A and B 
 

Chicken salad 

Chicken tikka 
Chicken mayonnaise and salad 

Coronation chicken 
Ham salad 

Prawn mayonnaise 
Tuna mayonnaise and salad 
Egg mayonnaise with cress 

Shaved cheddar cheese and tomato chutney 
Cheese salad 

Bacon lettuce and tomato 
 

 

Menu C 

 
In addition to those in A and B above 

 

 
Chicken Caesar 

Chicken mayonnaise, crispy bacon, avocado salad 
Ham and emmental cheese salad 

Prawn cocktail, avocado and tomato 
Smoked salmon, dill, cucumber and lemon 

Brie and cranberry 

 

 

Menu D and E 
 

 
In addition to those in A, B and C above 

 
 

Pesto chicken, rocket and tomato 

Chicken liver pate, gherkins and salad 
Parma ham, buffalo mozzarella, roasted red peppers 

Roast beef, horseradish crème fraiche and tomato 
Cajun chicken and salad 

 
 

 



Examples of Dips 
 
 

Sweet chilli 
Hummus 

Taramasalata 

Aubergine and yoghurt 
Guacamole 

 

Examples of Cakes 
 

Banana loaf 
Marble cake 
Carrot cake 

Fruit loaf 
Cookies 

Lemon Slice 
Muffins 

Cheesecake 
Sponge cake 

Danish pastries 

French pastries 
Iced Madeira 

Millionaire’s shortbread 
 

Examples of salads 
 

Green garden salad 
Tomato salad 

Pasta salad 
Rice salad 

New potato and mayonnaise salad 
Coleslaw 

 

Examples of dressings 
 
 

Balsamic 
Honey and mustard 

Caesar 

French 
Mayonnaise 

 



OTHER BUFFETS 
 
 

No 1 BREAKFAST BUFFET 
     
                               
                                                              

Hot bacon rolls with sauces, a platter of freshly baked mini Danish pastries 
and fresh orange juice 

Price £5.50 per head (plus VAT) 

 
 

 

No 2 SANDWICH PLATTERS  
 
 
 

A selection of meat, fish and vegetarian sandwiches served in white, 
wholemeal and granary bread 

Price £2.95 per head (plus VAT) 
 

 
 

No.3 PACKED LUNCH BAGS 
 
 

 
Delivered in a brown carrier bag with items individually 

Wrapped and including a fork, napkin and paper plate.  IDEAL FOR DAYS OUT. 
EASIER THAN HAVING TO MAKE YOUR OWN BEFORE STARTING A BUSY DAY.  

Will include a boxed sandwich of your choice, homemade cake, a piece of 

fruit and bottle of water or fruit juice. 
 

Price £5.50 each (plus VAT) 

 
 

 

 

 

 

 

 



 

To Contact Us 
 

 

Events      Daniel        07896989860 

 
 

Buffets     Andrew      07894883794 

 
 

General Enquiries     Janet   07551090304 

 
 

Deliveries   Andrew/Denny   07742791922 

 
 

E mail   Sirjuicedcatering@hotmail.co.uk 

 
 

Web Address   www.sirjuicedcatering.com 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

Registered Office  2 Fismarket Mountergate Norwich NR1 1PZ 
Vat No  989348544 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


