A glass of bubbly upon arrival for each guest.

" Waiters serving canapes during pre dinner conversation of

the following:

Fillet steak bites on fresh bruschetta served with a
caramelised red onion chutney

Sphered melon/scrawberry (V)
Sweet chilli chicken skewers

Mozzarella and sundried tomato with flame grilled peppers

(V)

STARTER

Seared king scallops served with a champagne bucter -
sauce on a bed of salad

Sticky asian chicken served wich spring onion'and S
sesame seeds on a bed of salad.

Melon and parma ham with a honey o mustard st‘yie" e |
dressing (Vegetarian optional)

i

T



MAIN

8oz Fillet steak served with dauphinoise potatoes and
tender stem broccoli with peppercorn sauce (£8

supplement pp)

e i

Roasted duck breast served wich honey glazed
vegetables and baby potatoes

Beetroot bourguignon pie served wich }green beans
and dauphinoise potatoes (V

DESSERT

Trio of pﬁddings (miniature
cheesecake, banoffee pie and chocolate
brownie)

Raspberry pavlova

Followed by Cheeseboard served per

table with crackers.

This menu is priced at £72 per head, a o oo b é
applied for large parties of 25+ guesz:\%

A
.




