
 

 
Saramago Cafe Bar 

Buffet Option 1 

 

A selection of the following sandwiches... 

 

 

Reuben – served on freshly baked bread, tempeh rashers, sauerkraut, 

mustard, mayonnaise & a selection of mixed leaves. 

Mediterranean – served on homemade rosemary focaccia, olives, 

sundried tomato & caper tapenade with fresh tomato, basil & mixed 

leaves 

Falafel –fresh flatbread with falafel, roast garlic houmous, tzatziki, dill 

pickle, mixed leaves 

 

A selection of cakes... 

 

Seasonal Fresh Fruit Platter... 

 

 

£10.55 per person + VAT 

£2.10 per person for coffee/tea + VAT 

£2.55 per person for coffee/tea/biscuits + VAT  

 

 

Saramago Café Bar 

Buffet Option 2 

 

 

A selection of the following sandwiches... 

 

Reuben – served on freshly baked bread, tempeh rashers, sauerkraut, 

mustard, mayonnaise & a selection of mixed leaves. 

Mediterranean – served on homemade rosemary focaccia, olives, 

sundried tomato & caper tapenade with fresh tomato, basil & mixed 

leaves 

Falafel –fresh flatbread with falafel, roast garlic houmous, tzatziki, dill 

pickle, mixed leaves 

 

 

 

A selection of the following tapas... 

 

Green salad with capers, olives and toasted seeds 

Roasted Cauliflower with salsa verde topped with toasted seeds 



Roasted garlic & cannellini bean houmous, served with warm flatbread 

Sweet potato chips with spiced Maldon sea salt 

Vegetable Tempura served with a sweet chilli and soy dip 

Hand cut chips with Maldon sea salt 

Spring Rolls served with a sweet chilli and soy dip 

Dolmades served with a dill yoghurt 

Marinated Olives 

Bread with balsamic vinegar and olive oil 

 

A selection of cakes... 

 

Seasonal Fresh Fruit Platter... 

 

£14.80 per person + VAT 

£2.10 per person for coffee/tea + VAT 

£2.55 per person for coffee/tea/biscuits + VAT 

 

 

 

Saramago Cafe Bar 

Buffet Option 3 

 

A selection of the following sandwiches... 

 

Reuben – served on freshly baked bread, tempeh rashers, sauerkraut, 

mustard, mayonnaise & a selection of mixed leaves. 

Mediterranean – served on homemade rosemary focaccia, olives, 

sundried tomato & caper tapenade with fresh tomato, basil & mixed 

leaves 

Falafel –fresh flatbread with falafel, roast garlic houmous, tzatziki, dill 

pickle, mixed leaves 

 

A selection of the following tapas... 

 

Green salad with capers, olives and toasted seeds 

Roasted Cauliflower with salsa verde topped with toasted seeds 

Roasted garlic & cannellini bean houmous, served with warm flatbread 

Sweet potato chips with spiced Maldon sea salt 

Vegetable Tempura served with a sweet chilli and soy dip 

Hand cut chips with Maldon sea salt 

Spring Rolls served with a sweet chilli and soy dip 

Dolmades served with a dill yoghurt 

Marinated Olives 

Bread with balsamic vinegar and olive oil 

 



A selection of the following salads... 

 

Wild rice with marinated tofu, chillies, spring onion, beansprouts, 

peanuts with a soy chilli dressing. 

Candy beetroot, shallot, tomato, pomegranate & brazil nut with a 

blood orange vinaigrette 

Roast artichoke, new potato, samphire, cucumber and spring onion, 

with a creamy roast garlic & chive dressing 

 

A selection of cakes... 

 

Seasonal Fresh Fruit Platter... 

 

£20.10 per person + VAT 

£2.10 per person for coffee/tea + VAT 

£2.55 per person for coffee/tea/biscuits + VAT 


