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Menu Based On 100 People At £35 Per Head

Starter

Pate' Served On A Bed Of Fine Lettuce
Leaves With Diced Tomato And Cucumber

Prawn And Smoked Salmon Roulade

Both served With Basket Of Breads And butter

Spicy Parsnip And Butternut Squash Soup
Main Course

Marinated Salmon In Cranberry And Orange Sauce
Lamb Steak In A Minted Glaze
Brest Of Chicken In Tarragon Sauce

Roast And New Potatoes

Seasonal Roasted Vegetables

Pudding

Desert Table To Include Cheese Board (choice on the day)
Served With Fresh Cream

Tea Coffee And Mints

Including All Uniformed Waiting Staff, Plus Linen Table Cloths, Napkins,
China, Cutlery, And Glasses To Make Your Evening Special



