PER TABLE

GARDEN SALAD PLATTER

STARTER
CREAM OF MUSHROOM AND LEEK SOUP WITH CHEESE CROUTONS AND BREAD ROLLS
MAIN COURSE BUFFET
ROAST SIRLOIN OF BEEF WITH CREAMED HORSERADISH
CARAMELIZED GARLIC AND RED WINE JUS
CHICKEN CASSEROLE WITH BABY ONIONS, BACON AND ROSEMARY
ROAST POTATOES
SAVOURY RICE
ROAST PUMPKIN WITH CINNAMON AND MAPLE SYRUP
SEASONAL VEGETABLES IN HERB BUTTER
DESSERT BUFFET
STICKY TOFFEE PUDDING WITH CUSTARD
MINI TARTLET§_Y_IITH MARBLED CHOCOLATE MOUSSE
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