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ROBINSON COLLEGE 

BBQ FINGER BUFFET MENU 2025 

_____________________________________________________________ 

 
 

 

Please select a maximum of five choices from selection 1, one choice from Selection 2 and 

one from selection 3, plus 2 dessert items for £40 + VAT per head 

Additional choices can be added at a surcharge of £4 + VAT each 

 

Our BBQ Style Finger Buffet is Robinson’s take on the traditional barbeque with flexibility 

We offer traditional BBQ food items prepared in our kitchen and served in a finger buffet 

style, which can be served using our gardens or indoors 

 

 

Selection 1 

• Focaccia of pulled barbecue beef with onion and smoked cheddar  

• Southern spiced chicken drumsticks with sweetcorn relish  

• Skewered chorizo, halloumi, bacon and red onion in a chimichurri sauce 

• Smoked barbecue English chicken fillet  

• Finger roll with marinated grain mustard cocktail Cumberland sausage crispy shallots 

• Lemon and oregano chicken in pitta bread with hummus  

• South African lamb sosaties kebab with a spiced apricot jam 

• Blackened tuna with mango salsa 

• Griddled fillet of beef crostini with tomato pickle and Monterey Jack cheese 

• Brioche of Scottish salmon with a spicy Tyrolienne  

• Brochette of chicken marinated in tomato, chilli and oregano  
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Vegetarian: 

• Breaded spiced bean burger with sweetcorn relish and mature cheddar 

• Brochette of pesto halloumi and Mediterranean vegetables (N) 

• Smoked barbecued tofu crostini with crispy shallots  

• Falafel in pitta bread with Greek salad and tzatziki 

• Quorn hot dogs with caramelised trio of onions 
 

Selection 2 

• Baby new potatoes, dill and creamy mustard 

• Cajun potato wedges with chive and onion dip 
 

Selection 3 

• Lemon and coriander Basmati rice 

• Mediterranean vegetable, feta cheese and basil 

• Caesar salad 

• Crunchy coleslaw with apple and local celery  

• Heirloom tomato, onion and coriander  
 

Desserts:  

• Mini triple chocolate ganache 

• Scones with seasonal berries and clotted cream 

• Eton mess 

• Toffee apple crumble tarts 
 

(A= Contains alcohol, N= Contains nuts, Low carbon meal,  Healthy option) 

 
Some vegetarian dishes can be adapted to vegan 

 

We can cater for all dietary requirements, provided we are advised in advance 
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