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Food review

Dining out at the Red Hot World Buffet and Bar

For a fixed price – lunch from £8.99 and dinner from £13.99 – 
the World Buffet can be visited as many times as you wish, for 
no extra cost. Waiting staff collect used plates and a fresh plate 
is provided for each visit.

For this Nottingham venue, my first impressions were how 
well organised everything is. I was greeted and made most 
welcome by Manpreet (assistant manager). With chilled salads 
and numerous starters, countless hot main courses, plus ‘live 
stations’, Red Hot World Buffet has a lot of cuisine, for all 
tastes and palates.

For starters I visited the Salad Bar, which had an array of 
choices and then marvelled at the ‘Sushi Master’, who was 
creating superb fresh sushi selections. For main courses I 
chose succulent turkey and pork, accompanied by perfectly 
cooked vegetables. Next, the more spicier dishes, to further 
increase flavour sensations on the palate. The Chicken Biriyani 
I found excellent, too.

The flavours of the cuisine are a sensuous experience. 
The chef creating the Mongolian Grill dishes (select your 
ingredients, including vegetables, and watch in amazement as 
they are cooked at 400°c) can cook for 15 people at the same 
time – spectacular! The desserts I opted for were from the ‘live’ 
Pancake Station. Strawberry and Black Forest Pancakes were 
perfect, from a list of great choices. Sicilian Lemon & Almond 
Cheesecake and Tiramisu were my final selections, from a 
fantastic desserts area. The Chocolate Fountain and ice cream 
machine could not be resisted!

The Nottingham venue, opened in 2013, has a total of over 
30 chefs and the restaurant seats 500 plus people. My thanks 
to Lee who attended me perfectly throughout. Pinot Grigio 
and Merlot accompanied my dishes, wonderfully. Parties 

and events can easily be accommodated and all dietary 
requirements catered for. Check out all Red Hot World Buffet 
details, including Leicester, Leeds, Liverpool, Manchester, 
Milton Keynes and Cardiff – with more planned. A truly great 
experience!

“The Nottingham venue, opened in 2013, 
has a total of over 30 chefs and the 
restaurant seats 500 plus people”

Red Hot World Buffet and Bar offers splendid, authentic cuisine of several countries, 
including Italy, China, Japan, Mexico, India, Mongolia, USA and England, using only the 
finest ingredients, with everything made fresh, daily. Trevor Langley tells us more

Where you’ll find them
Red Hot World Buffet Nottingham
Trinity Square
Corner House
Nottingham NG1 4DB

0115 958 9899
www.redhotworldbuffet.com




