
EventMENU
S O U P  O F  T H E  D A Y

homemade soup of the day served with toasted baguette

C H I C K E N  L I V E R  P A T E

smooth chicken l iver pate served with toasted bread,  crispy salad & a homemade red onion
chutney

S A L T  A N D  P E P P E R  C H I C K E N

Deep Fried Chicken marinated in an Asian style Salt  & Pepper seasoning with Onions &
Peppers

C R E A M Y  G A R L I C  M U S H R O O M S

creamy garl ic  mushrooms served on toasted bread

STARTERS

C H O C O L A T E  F U D G E  C A K E

served with vani l la  ice cream

R E D  V E L V E T  C A K E

served with cream

C R U N C H Y  C A R A M E L  C H E E S E C A K E

served with cream

T R I O  O F  I C E  C R E A M

vani l la,  strawberry & chocolate ice cream

DESSERTS

C H I C K E N  T U S C A N

chicken breast in a homemade napol i  sauce with cherry tomato,  onion & basi l  served

with garl ic  butter potatoes & seasonal  vegetables

R U M P  S T E A K

32 day ages rump steak served with salad,  roasted tomato & onion rings,  chips & peppercorn

Sauce

S A L M O N  F I L L E T

Served with garl ic  butter potatoes,  seasonal  vegetables & a lemon and di l l  sauce

A R A B I A T T A  L I N G U I N E

freshy cooked l inguine served in a spicy napol i  sauce

MAINS

M E A T  F E A S T  P I Z Z A

10 inch pizza topped with napol i  sauce,  chorizo,  salami,  pepperoni  & mozzarel la cheese


