
MENU
Plated Starter

Smoked salmon on potato rosti with apple and dill salad

and cream horseradish crème fraiche

Mains
Roast leg of lamb with mint sauce

Honey and rosemary jus

Turkey Wellington, turkey roll wrapped in bacon, spinach and puff 

pastry, sliced served with cream of brandy and mushroom sauce

Roasted seasonal vegetables with thyme, garlic in balsamic glaze

Broccoli with almond butter

Spinach and aubergine lasagne

Roast potatoes

Savoury rice

Dessert platter per table
Variety of sweets and tarts including

Mini chocolate brownie with berry compote,

mini lemon meringues, mini milk tarts

Lemon cheesecake with brandysnap cigars

Fruit kebabs with dipping coulis

Mini fruit mince pies with cheddar cheese

Vegetarian Option Main Course 

Starter

Phyllo tartlet of camembert and maple roasted pecans 

Main Course

Wild mushroom and avocado risotto 

with rocket and parmesan salad, 

grilled halloumi, roasted tomatoes and aubergine


