Sample Wedding Menu 2a £31.50

Smoked salmon platter
With onions, capers, parsley, lemon & brown bread

Cream of tomato & basil soup
Finished with oven dried Parma ham
Roast sirloin of beef & Yorkshire pudding
Served with a fresh herb red wine gravy

Sea bass lightly topped with garlic, rosemary & ltihi
Served on a potato rosti with a cucumber salsa

Supreme of chicken filled with haggis
Served with a whisky sauce

~——

Banoffee meringue pie
Served with a raspberry coulis

Fresh strawberry mille fueille
Served with Chantilly cream

~—

Tea or coffee with petit four

Sample Banqgueting Menu 2b £31.50

Duck & orange pate with Cumberland sauce
Served with smoked mini oatcakes

Hot smoked salmon with dressed sugar snap peas
& a coriander lime sauce
Supreme of chicken filled with smoked applewood ebe
Served with a wild mushroom sauce

Roast leg of lamb
Set on minted pea puree mash & coated with a rosemary scented gravy

Fillet of salmon
Served with a warm tomato & coriander hollandaise

All served with seasonal vegetables & potatoes

Rich chocolate mousse
Served with glazed orange segments

Mango bavarois & créme anglaise

~——

Tea or coffee & tablet



