Touch .of Class C arering

Plff/ﬁﬂy Reception Menn 2

Choose oﬂf/%m ach conrse

Starters

Choice g[ Soup
served with a continental 1ol & butter

Thai Byfftﬂ Prawns
(Coconur breaded King prawns served on a bed of lettuce, bean shoots
& a Thai sweet chilli dip)

Main Course
Salmon
(Salmon steak in a Cucumber & difl sauce
served with seasonal vegerables)

Traditional Roast Beef
(Roast becf served with Yorkshire pudding, Roast potatoes
seasonal vegetables, a red wine gravy Shorseradish sauce)

Filled Chicken Breast
(Chicken breast stuffed with caramelised onion, red pepper & goats cheese
served with seasonal vegerables)

Desserr
P/:zfiffi’ﬂéf i a rich chocolare sauce served

WITH a choice of cream or ice cream
Fruits f 11e Forest Cheese Cake with cream or ice cream
Caramel . Ajy/z' Pie with cream or ice cream

Cheese board”
A selection or Eﬂjﬁ’fﬁ & European cheeses served with sliced « W/K, qrapes Scrackers

Zea or coffee

Please note thar all prices include Var and Waiting staff.




