Appetisers

Spiced Poached Pear with Honeyed Pecan Nuts &
Goat’s Cheese Salad

Wild Atlantic Prawn Cocktail

Roast Butternut Squash & Coconut Soup

Entrées

Pan Seared Salmon, Crushed Potato with Caper &
Herbs, Roast Vine Tomatoes, Charred Broccoli &
Beurre Blanc

Supreme of Chicken with Sundried Tomato, Roast
Butternut Squash Risotto & Basil Cream Sauce

Chargrilled Fillet Steak, Chive Potato Purée, Honeyed
Carrots, Asparagus in Parma Ham & Porcini Jus

Dessert

Chocolate Mousse with Quenelle of Dark Chocolate

Baileys Cheesecake with softly Whipped Cream

Chocolate Dipped Strawberries




