Canapés of smoked salmon & cream cheese and tomato & pepper salsa
will be served on arrival

Appetisers

POACHED EGG FLORENTINE (v)
A soft poached egg served on spinach covered in a white sauce, topped with
cheddar cheese and baked in the oven until golden

OLDE FORGE SMOKIES
Flakes of smoked haddock baked en cocotte with tomatoes,
red leicester cheese and cream

CHICKEN LIVER PARFAIT
A smooth chicken liver parfait, garnished with salad and served with a caramelised red
onion marmalade and toasted brioche

PRAWN COCKTAIL
Served with a crisp salad and marie rose sauce

HOT STILTON AVOCADO (v)
Avocado pear filled with creamy stilton cheese and walnuts,
and then baked until golden brown

Main Dishes
CHICKEN WITH TARRAGON

Pan-fried breast of chicken served with sautéed mushrooms, white wine and a lemon
and tarragon cream sauce

ROAST SIRLOIN OF SCOTCH BEEF
Served with horseradish sauce and Yorkshire puddings

ROASTED MONKFISH WITH TOMATO SAUCE
Monkfish tails wrapped in pancetta, roasted and served with a rich tomato sauce

CALVES LIVER AND BACON
Calves livers sautéed in butter, white wine, shallots and lardons of smoked bacon

ROAST LOIN OF SCOTTISH PORK
Served with apple sauce

BRAISED RED CABBAGE WITH GINGER AND APPLE, CAULIFLOWER CHEESE,
BUTTERED CARROTS, HONEY ROASTED PARSNIPS & ROASTED POTATOES
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A SELECTION OF FRESHLY PREPARED DESSERTS

Coffee and mints

£22,75 per person
10% service charge additional
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