
Canapés

 

Smoked Salmon Belinis with Crème Frâiche and Fresh Herbs
 Rib of Beef with Horseradish

 

Starter 
Poached Salmon with Rocket

served with Fresh Dill Mayonnaise

Main Course 
F i l l e t  B ee f  w i th  a  Made i r a  Reduc t ion 

served on an apple rostis with Petit Pois a la Francaise

Chicken with White Wine and Tarragon

Accompaniments’s 
Braised Leeks, with Peas, Baby Gem Lettuce and Fresh Mint

Diced Roast Potatoes with Vine Tomatoes
Baby New Potatoes

Roast Vegetables 

Selection of puddings
Vanilla Parfait with Summer Berries

Chocolate Roulade 
Crème Brulee
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Bruschetta Bites

A Selection of Homemade Breads 
White Soda Bread, Plaited Poppy Seed Bread 

Brown Yeast Bread, Focaccia 
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