BANQUETING MENU SELECTOR

Our menus are offered as single choice option, if you wish to offer

your guests a choice of dishes, please add a £2.00 supplement per person.

A maximum of 3 choices per event.

Soups

Minestrone with grated Parmesan

Cream of Vegetable

Mushroom

Chicken and Pasta, flavoured with Basil

Carrot & Coriander

Tomato with Spring Onion, Red & Green Chilli & Coriander
Potato, Leek & Bacon (Bacon Optional)

Starters

Chilled Crown of Melon served with Fresh Strawberries

Fan of Melon with Black Forest Ham

Plum Tomato, Mozzarella and Basil on a Bed of Rocket Salad,
drizzled with Olive Qil

Seafood Salad on a bed of Rocket, Watercress and Spinach, served
with Mustard Mayonnaise enriched with Chive Whipped Cream
Tempura Battered Prawns offered with a mixed Salad and a Sweet
Chilli dipping sauce

Prawn Marie Rose

Honey, Chilli & Coriander marinated Chicken with Mustard Mayonnaise,
accompanied by Couscous

Home-made Chicken Liver Pate served with Seasonal Salad
Salmon Supreme poached in White Wine, oregano, lemon and
black pepper, presented on a bed of Rocket, watercress, and

fresh Oregano leaves

Fish

Honey and Mint grilled Salmon Supreme
Cod Loin Fillet roasted with Prawns, Tomato and Basil
Fresh Tuna Fillet flavoured with Rosemary and Lemon

Vegetarian Dishes

“Charged at the same price as your main course”

Mixed Mushroom Tagliatelle

Cashew Nut Korma served with Vegetable Biriani

Vegetable Paella

Roasted Mediterranean Vegetables with Rocket & Pesto Ciabatta



