
PARTY MENU   B  
Seared Scallops

Served with spinach zabayon

Poached Asparagus
Served with Hollandaise Sauce

Parma Ham
Thinly sliced cured prosciutto di Parma served with roquet 

and a fig & chestnut chutney

Fillet Steak Rossini
Served with foie gras, shaved truffle, 

Périgueux sauce and Parisienne potatoes

Roasted Best End of Lamb
Coated with a rosemary and mustard crust. 

Served with aubergine caviar and Lyonnaise potatoes
Poached filet of halibut Beurre Blanc

Served with asparagus, spinach and mashed potatoes
Spinach & Ricotta Tortelloni

In a Tomato Sauce, topped with pesto, Roquet & Shaved Parmasan

Almond Tart
Served with mango coulis
Crème Caramel

Topped with Prunes
Banoffee Pie

Served with chocolate sauce

Coffee


