
MAIN COURSE

MENU
STARTER

DESSERT

Plated starter

 Beef Bourguignon with herb cheese dumplings 
Chicken fricassee in a cream white wine mushroom sauce

with peas
Steamed rice

Parsley baby potatoes
Roasted root vegetables

Cream spinach
 

Robust winter vegetable soup served with cheese

croute and chive creme fraiche

 

Dessert platters per table

Choc brownie bites with wild berry cream

Mini milk tart with orange cream

Mini lemon meringue pies

Cheese selection with fresh fruit and savoury biscuits

 

Wine and Soft drinks will be provided 


