Edinburgh First Internal Outside Catering Menus 
2009/2010

	Menu
	Price 

	
	

	Breakfast Menus from 
	£8.00

	
	

	BBQ Menus from 
	 £10.00

	
	

	Sandwich Lunch
	£8.25

	
	

	Combo Lunch
	£8.95

	
	

	Cold Finger Buffet 
	£11.00

	
	

	Hot Finger Buffet 
	£11.00

	
	

	Cold Buffet from
	£15.00

	
	

	Hot Buffet from
	£15.00


	Deluxe Hot Buffet
	£21.50

	
	

	Canapés
	£2.00

	
	

	Menu A
	£30.25

	Menu B
	£31.25

	Menu C
	£37.75

	Menu D
	£40.25

	Menu E
	£41.25

	Menu F
	£45.25

	Menu G
	£51.25

	Menu H
	£53.25


Edinburgh First prides itself on offering a flexible clear cut approach to all our events.  We offer high quality, fresh food and excellent customer service across all our venues.

The enclosures are intended to give an overview of the type and range of food we can provide. Our chefs will be pleased to tailor menus to suit your specific needs and dietary requirements.

The prices shown include the provision of all necessary crockery, cutlery, linen and staff to serve.  There are no hidden extras.  Help and advice are always available to assist you with planning your even
BEVERAGES
Tea, Filter Coffee & Biscuits







£2.00
Tea, Filter Coffee Plus Choose from the following:




£2.75
Mini Fresh Fruit Skewers








Danish Selection









Muffin Selection









Flapjack










Granola Bar









Millionaires Shortbread








Chocolate Brownies 








Home Made Carrot Cake








Fresh Fruit Tartlets









Scones Cream & Jam








Selection of French pastries








Doughnuts









Petit Fours









Orange Juice 
(per litre) 







£2.50
Apple Juice 
(per litre) 







£2.50
Cranberry Juice
(per litre)







£2.50

 

Sparkling or Still Mineral Water (per litre)






£2.50



Corkage:  


Table Wine








£7.00 per 75cl

Sparkling Wine/Champagne







£10.00 per 75cl

Spirits/Liqueurs & Fortified Wines






£25.00 per 70cl
BREAKFAST MENUS

Breakfast Bites £8.00
x 2 Rolls pp

Fruit Juices

Selection of Morning Rolls filled with Bacon. Sausage & Scrambled Egg 

~0~

Filter Coffee

Breakfast, Speciality & Herbal Teas

Continental Breakfast £9.50
Freshly Pressed Juices and Smoothies

Toasted Traditional White & Wholemeal Bread

Morning Rolls, Croissants & Danish Pastries

Butter and Preserves

~0~

Selection of Cheeses and Meats

~0~

Fruit Platter

~0~

Filter Coffee

Breakfast, Speciality & Herbal Teas

Traditional Scottish Breakfast £11.00
Freshly Pressed Juices and Smoothies

Fresh Fruit Selection

Porridge and Cereal Selection

~0~

Full Cooked Breakfast with a choice of:

Ayrshire Smoked Back Bacon

Pork & Leek Sausage

Black Pudding

Scrambled Egg

Button Mushrooms

Grilled Tomato

Potato Scones

Baked Beans

Haggis & Vegetarian Haggis

~0~

Filter Coffee

Breakfast, Speciality & Herbal Teas

BBQ MENUS

BBQ Menu A  £10.00
Allowing 2 Items per Person

Aberdeen Angus Prime Beef Burger
Home made Chicken Burger  
Selection of speciality sausages:

Pork, Leek & Herb Sausage, 

Merguez Sausage, a spicy North African Lamb Sausage 
Vegetarian Burger (v)

 Spicy Barbecue sauce, Tomato and Coriander Salsa,

Toppings and Relishes:
Mature Cheddar Cheese Slices

Fresh Sliced Beef Tomato

Diced Red Onion
Jalapenos chillies 

Classic Green Salad

Mixed Crisp Leaf Salad

Homemade Coleslaw

~0~

Fresh Fruit Kebab with Marshmallows
BBQ Menu B  £14.00
Allowing 2 Items per Person

Chilli Marinated Salmon and King Prawn Skewer
Roast Corn on the Cob with Garlic Butter 
Marinated Black Angus Rib-eye Steak

Butterflied Normandy Chicken breast with Cajun spices
Baked Potatoes – with a selection of fillings
Fresh baked speciality Breads
Spicy Barbecue sauce, Tomato and Coriander salsa,

Classic Green salad

Mixed Crisp Leaf Salad

Homemade Coleslaw
~0~

Open Apple Flan 
SANDWICH LUNCHES

£8.25
Sandwich Lunches

Why not add a soup £3.00
Traditional Cullen Skink

Parsnip, Carrot and Ginger Soup (V)

Homemade Red Lentil Soup (V)

Roast Vine Tomato and Basil soup (V)

Cream of Woodland Mushroom with White Truffle Oil (V)

Roasted Country Vegetable Soup with Herb Croutons (V)

Sandwich Menu A £8.25
Free Range Egg Mayonnaise & Chive Sandwich (V)

Hot smoked Salmon and Crème Fraiche on a Mini Open Bagel 

Chicken and Bacon with Garlic Mayo on Black Sunflower Bread

Guacamole and Pastrami Croissant 

Insalata Caprese:  Mozzarella, Basil, and Beef Tomato with a Flat Bread and Lemon Oil (V) 

Savoury Cheese, Tomato and Spring Onion on Pretzel Bread (V)

~0~

Selection of French Pastries

~0~

Freshly Brewed Tea & Filter Coffee 

Sandwich Menu B £8.25
Cream Cheese and Cucumber Sandwich (V) 

Yellow Fin Tuna and Red Onion on a Mini Open Bagel 

Flaked Poached Salmon with a Dill Mayonnaise on Flat Bread

Roast Cherry Tomato Foccacia (V)

Smoked Turkey and Cranberry on Pretzel Bread 

Smoked Brie and wild rocket pesto filled croissant (V)

~0~

Fruit Kebabs

~0~

Freshly Brewed Tea & Filter Coffee 

Sandwich Menu C £8.25
Double Cheese and Pickle on Sandwich (v)

Gorgonzola, Rocket and Tomato on a Mini Open Bagel (V)

Lean Roast Beef with Dijon Mayonnaise and Fresh Watercress on Flat Bread

Smoked Haddock and Horseradish Crème Fraiche Croissant
Brie and Red Onion Chutney on Grilled Bruschetta Bread (V)

Crispy Bacon Lettuce and Tomato Pretzel Bread

~0~

Selection of Mini Cheesecakes
~0~

Freshly Brewed Tea & Filter Coffee 

SANDWICH LUNCHES CONTINUED

Sandwich Menu D £8.25
Lime and Coriander Salmon Sandwich

Feta, Black Olive, Baby Spinach and Cream Cheese on Flat Bread (V)

Pastrami and Emmental in a Croissant 

Spiced Lebanese Chicken on Pretzel bread 

Cottage Cheese and Apple on a Mini Open Bagel (V)

Lightly Spiced Chunky Houmous and Grilled Pepper on Black Sunflower Bread (V)

~0~

Double Chocolate Éclair  

~0~

Freshly Brewed Tea & Filter Coffee 

Sandwich Menu E £8.25
Prawn Marie Rose Sandwich

Gravadlaks and Cream Cheese Tartar on a Mini Open Bagel

Crispy Pancetta and Brie with Wild Rocket on Flat Bread

Roast Peppers, Pine Nuts and Tapenade on Grilled Bruschetta Bread (V)

Roast Cherry Tomato and Basil Compote Croissant (V)

Smoked Cheese, Cress and Onion Chutney Pretzel Bread (V)

~0~

Strawberry Tart
~0~

Freshly Brewed Tea & Filter Coffee 

Sandwich Menu F £8.25
Honey Roast Ham and Tomato Sandwich  

Home cured salmon, Rocket and Cream Cheese on Mini Open Bagel 

Chicken & Light Mayonnaise and Sweetcorn Croissant

Smoked Isle of Mull Brie and Radicchio on Flat Bread (V)  

Avocado with Tomato Salsa in a Pretzel Roll (V)

Ratatouille and Baby Mozzarella on Grilled Bruschetta Bread (V)  

 ~0~

Opera Chocolate Torte    

~0~

Freshly Brewed Tea & Filter Coffee
COMBO LUNCHES (SANDWICHES & FINGER BUFFET ITEMS)
£8.95
Why Not Add a Soup £3.00
Traditional Cullen Skink

Parsnip, Carrot and Ginger Soup (V)

Homemade Red Lentil Soup (V)

Roast Vive Tomato and Basil Soup (V)

Cream of Woodland Mushroom with White Truffle Oil (V)

Roasted Country Vegetable Soup with Herb Croutons (V)

Combo Lunch A £8.95
Yellow Fin Tuna and Red Onion Mayo Sandwich 

Lean Roast Beef and Dijon mustard on a Mini Open Bagel

Feta, Black Olive, Baby Spinach and Cream Cheese on Flat Bread (V)

Chargrilled Vegetable Medley with Goats Cheese and Vintage Balsamico (V)

Puy lentil Tabbouleh with Roast Bell Pepper Confit (V)

~0~

Selection of Mini Cheesecakes
~0~

Freshly Brewed Tea & Filter Coffee 

Combo Lunch B £8.95
Free Range Egg Mayonnaise & Chive Sandwich (V)

Gravadlaks and Cream Cheese Tartar on a Mini Open Bagel

Guacamole and Pastrami Croissant
Vegetarian Salad Nicoise with Lime Vinaigrette (V)

Cheese Choux Bun Filled with Smoked Salmon Mousseline 

~0~

Fruit Kebabs

~0~

Freshly Brewed Tea & Filter Coffee 

Combo Lunch C £8.95
Lebanese Chicken sandwich  

Crispy Bacon Lettuce and Tomato Croissant

Insalata Caprese:  Mozzarella, Basil, and Beef Tomato with a Flat Bread (V)

Tabbouleh and Feta Cheese Tartlet (V) 
Seared Yellow Fin Tuna Sashimi with Cured Cucumber Ribbons and Pickled Ginger

~0~

Open Apple Flan
~0~

Freshly Brewed Tea & Filter Coffee 

LIGHT (COLD) FINGER BUFFETS
£11.00
Why Not Add a Soup or Dessert

Add a Soup

£3.00
Add a Dessert

£3.00
Soup Selector

Traditional Cullen Skink

Parsnip, Carrot and Ginger Soup (V)

Homemade Red Lentil Soup (V)

Roast Vine Tomato and Basil Soup (V)

Cream of Woodland Mushroom with White Truffle Oil (V)

Roasted Country Vegetable Soup with Herb Croutons (V)

Dessert Selector
Open Apple Flan 
Strawberry Tart
Opera Chocolate Torte
Selection of French Pastries  

Fruit Kebabs
Selection of Mini Cheesecakes 

Double Chocolate Éclair 

Cold Finger Buffet A  £11.00
Chicken & Sweet Pepper Ballotine, with Vintage Balsamico 

Teriyaki Salmon and Asparagus Strudel in Spring Roll Pastry
Vegetarian Salad Nicoise with Lime Vinaigrette (V)

Spinach and Garlic Frittata with Sweet Chilli Salsa (V)

Taco Chips and Crostini bread with Selection of Dips 

~0~

Freshly Brewed Tea & Filter Coffee 

Cold Finger Buffet B £11.00
Duck Liver Pate in Crispy Cornet 
Grilled Tuna Medallion with Nicoise Salad

Puy Lentil Tabbouleh with Roast Bell Pepper Confit (V)

Chargrilled Vegetable Medley with Goats Cheese and Vintage Balsamico (V)

Taco Chips and Crostini bread with Selection of Dips 

~0~

Freshly Brewed Tea & Filter Coffee

Cold Finger Buffet C £11.00
Glazed Pork Medallions with Bramley Apple Chutney 
Seared Yellow Fin Tuna Sashimi with Cured Cucumber Ribbons and Pickled Ginger
Asparagus and Wild Mushroom Frittata with Truffle Oil (V)

Mushroom and Blue Cheese Choux Bun (V)

Taco Chips and Crostini bread with Selection of Dips 

~0~

Freshly Brewed Tea & Filter Coffee

Each of the Cold Finger Buffets provides: x1 each of the specified items per person.

LIGHT (HOT) FINGER BUFFETS
£11.00
Why Not Add a Soup or Dessert

Add a Soup

£3.00
Add a Dessert

£3.00
Soup Selector
Traditional Cullen Skink

Parsnip, Carrot and Ginger (V)

Homemade Red Lentil Soup (V)

Roast Vine Tomato and Basil Soup (V)


Woodland Mushroom soup with White Truffle Oil (V)

Roasted Country Vegetable Soup with Herb Croutons (V)

Dessert Selector

Open Apple Flan 

Strawberry Tart
Opera Chocolate Torte

Selection of French Pastries  

Fruit Kebabs

Selection of Mini Cheesecakes 

Double Chocolate Éclair 

Hot Finger Buffet A £11.00
Lamb Koftas with Minted Yoghurt Dip
Smoked Haddock Rarebit

Thai Vegetable Spring Rolls with Sweet Chilli Sauce (V)

Baked Mozzarella Straws with Minted Green Salsa (V) 

~0~

Freshly Brewed Tea & Filter Coffee

Hot Finger Buffet B £11.00
Stuffed Peppers with Chorizo and Olive Cous Cous

Roast Cod nuggets Wrapped in Pancetta with a Citrus and Ginger Dressing

Baked Red Onion and Wild Rocket Risotto Cake (V)

Creamed Polenta and Red Pepper Tartlet (V)

~0~

Freshly Brewed Tea & Filter Coffee

Hot Finger Buffet C £11.00
Mini Shepherds Pie

Crab and Ginger Cakes with Lemon and Dill Aioli
Vegetarian Haggis Parcel with Tomato and Basil Chutney (V)

Onion Bhajis with Raita Dip (V)

~0~

Freshly Brewed Tea & Filter Coffee

Each of the Hot Finger Buffets provides: x1 each of the specified items per person.
COLD BUFFETS
Cold Buffet A £15.00 
Seared Carpaccio of Yellow Fin Tuna with Coriander & Chilli Salsa

Parma Ham, Green Asparagus & Cream Cheese

Grilled Mediterranean Vegetables with Extra Virgin Olive Oil and Vintage Balsamico (V)

Goat Cheese and Sun Blushed Tomato Tartlet (V)

~0~

Selection of Mini Cheesecakes
~0~

Freshly Brewed Tea & Filter Coffee 

Cold Buffet B £15.50
Smoked Fish Platter with a Horseradish Mayonnaise

Pesto Chicken with Roasted Vegetables

Asparagus and Gruyere Frittata (V)

Leek and Brie Flan (V)

~0~

Selection of French Pastries
~0~

Freshly Brewed Tea & Filter Coffee 

Cold Buffet C £16.00
Hot Smoked Salmon Nuggets with Dill and Yoghurt Dressing
Garden Vegetable Terrine with Tomato Chutney (V)

Leek and blue cheese Quiche (V)
Chicken and Pistachio Parfait with Red Pepper Pesto 

~0~

Double Chocolate Éclair
~0~

Freshly Brewed Tea & Filter Coffee 

Cold Buffet D £16.50
Cajun Roast Salmon Medallions with Citrus Oil

Buffalo Mozzarella and Vine Tomato drowsed with Basil Pesto (V)

Pink Lean Roast Beef with Pickles and Green Herb Aioli  

Roast Root Vegetable Strudel with a Tomato and Chervil Salsa (V)

~0~

Strawberry Tart
~0~

Freshly Brewed Tea & Filter Coffee 

Cold Buffet E £17.00
Marbled Three Salmon Terrine bound with Normandy Butter, Citrus and Dill Sour Cream
Spiced Lamb Medallions, Roast Cherry Tomato and Garlic Compote
Stuffed Peppers with Moroccan Cous Cous and Lemon Oil (V)

Black Olive and Asparagus Polenta Cakes (V)

~0~

Fruit Kebabs

~0~

Freshly Brewed Tea & Filter Coffee
ALL COLD BUFFETS SERVED WITH:

New Potato Salad with Spring Onion & Grain Mustard Crème Fraiche
Mixed crisp Salad Leaves

Vine Tomatoes, Olives and Spring Onion,
Carrot and Sultana Salad with Lemon and Heather Honey Dressing

Mixed Bean Salad with Coriander and Lemon

Selection of Home Baked speciality Breads & Butter

HOT BUFFETS
Hot Buffet A £15.00
Roast Vegetable Tagine with Saffron Cous cous (V)

Smoked Haddock and Prawn Croquettes with Wasabi Crème Fraiche

Normandy Chicken Coq Au Vin

Potato and Celeriac Gratin with Cherry Tomatoes and Smoked Cheese (V)

~0~

Fruit Kebabs 

~0~
Freshly Brewed Tea & Filter Coffee 

Hot Buffet B £15.50
Potato Boats with Baby Spinach, Olives & Gruyere Cheese (V)

Smoked Haddock, Salmon and Leek Bake

Roast loin of Ayrshire Pork with Braised Apples and Thyme 
Portobello Mushrooms with Wilted Greens & Caramelised Shallots Baked in Goats Cheese (V)

~0~

Double Chocolate Éclair
~0~
Freshly Brewed Tea & Filter Coffee 

Hot Buffet C £16.00 
Roast Pumpkin and Butter Bean Cassoulet with Vine Tomatoes (V)
Crispy golden Salmon Fishcakes with Lemon Aioli  

Rannoch 
Muir Venison Casserole with Woodland Mushroom and Juniper Red Wine sauce
Mozzarella and Olive Polenta Gratin with a Tomato and Garlic reduction (V)

~0~
Selection of Mini Cheesecakes
~0~

Freshly Brewed Tea & Filter Coffee 

Hot Buffet D £16.50
Mediterranean Grilled Vegetable Lasagne with Toasted Pine Kernels (V)

Rosemary and Lemon Chicken with Spicy Tomato and Capsicum Compote

Toulouse Sausage with Pommery Mustard Jus 

Woodland Mushroom Stroganoff with Beetroot, Tarragon and Wild Rice (V)

~0~

Opera Chocolate Torte 

~0~

Freshly Brewed Tea & Filter Coffee 

Hot Buffet E £17.00
Chunky Sweet & Sour Vegetables with Cashew Nuts   (V)

Oven Baked Cod with Chorizo, Chick Peas and Tomato Sauce
Thai Green Curry with Kaffir Lime leaves and Jasmine Rice (V)

Normandy Chicken Supreme with Lemon Truffle Butter 
~0~

Strawberry Tart
~0~

Freshly Brewed Tea & Filter Coffee 

ALL HOT BUFFETS SERVED WITH:

Steamed New Potatoes with Herb Butter, 

Assorted Seasonal Vegetables with Extra Virgin Olive Oil 

Spiced Lemon Cous cous with Toasted Pumpkin Seeds  
Selection of Home Baked speciality Breads & Butter

DELUXE HOT BUFFETS
Minimum numbers 15

£21.50
Please choose one joint, two hot dishes, and one dessert item 

Carvery Joints
Side of Aberdeen Beef with creamed Horseradish 
Roast Lothian Turkey breast with Wild Cranberry Sauce  
Oven Baked leg of Heather Lamb with Mint Sauce  
Hot Dishes
Baked Medallion of Organic Salmon with Asparagus and a Hollandaise Sauce

Roast Loin of Pork with Bramley Apple Chutney and Thyme Jus
Supreme of Chicken stuffed with Haggis on a whisky cream

Roast Pumpkin Cassoulet with Butter Bean and Vine Tomatoes (V)

Portobello Mushroom with Ratatouille and Buffalo Mozzarella (v)

Grilled Olive Polenta Gateau with Gorgonzola Gratin on Tomato and Basil Sauce (V)

Dessert Items

Open Apple Flan 

Strawberry Tart
Opera Chocolate Torte

Selection of French Pastries  

Fruit Kebabs

Selection of Mini Cheesecakes 

Double Chocolate Éclair 

ALL DELUXE BUFFETS SERVED WITH:

Steamed new Roswell Potatoes with Herb Butter, 
Assorted seasonal Vegetables with Extra Virgin Olive Oil,

Mixed Crisp Salad Leaves

Vine Tomatoes, Olives and Chives

Selection of Home Baked Flavoured Breads & Butter

~0~
Freshly Brewed Tea & Filter Coffee 

CANAPES
Canapés £2.00 each

Savoury Canapés
Roast Pepper and Toasted Pine Nut Basket (V)

Chicken and Truffle Roulade


Smoked Salmon Blinis
Mini Yorkshire Puddings with Roast Beef & Horseradish

Lemon Marinated black Tiger Prawns with Mange Toute
Goats Cheese & Sunblushed Tomato Bruschetta (V)

Warm – Haggis Balls in Whisky Batter (V – available)

Nut Bread with Dunysere Blue and Fig (V)
Vanilla Roast Monk Fish Nuggets and Rocket 
Isle of Skye Scallops Spoon with Cucumber and Dill Relish
Warm – Thai Duck Mini Parcel
Warm Foie Gras Ravioli Spoon 

Teriyaki Seared Scallops with Seaweed  

Beetroot Profiterole filled with a Compote of Crab
Chicken Tikka with Naan Bread
Warm – Brie & Cranberry Won Tons (V)

Warm – Quorn, Tomato and Chive Vol au Vent (V)

Warm – Lamb Koftas with Mint Dressing
Warm – Mushroom Cups with Spring Onion and Blue Cheese (V)
Seared Teriyaki Tuna and Sweet Potato

Sweet Canapés
Mini Apple Pies
Chocolate Tiffin
Raspberry Cheesecake
Pecan and White Chocolate Macaroon
Lemon and Chilli Soup laced with Gin
SUGGESTED MENUS
Our chefs will be pleased to tailor menus to suit your specific needs and dietary requirements.

MENU A – £30.25
Tomato and Mediterranean Vegetable Soup with Basil Oil (V)
~0~

Grilled Escalope of Organic Shetland Salmon with a Pink Peppercorn Cream 

~0~

Classic Lemon Tart, with Crème Fraiche in a Chocolate Cup 
~0~

Filter Coffee & Petits Fours

MENU B - £31.25
Char Grilled Asparagus & Sun Blushed Tomatoes with Feta Cheese, Swiss Chard, Raspberry Vinaigrette (V)
~0~

Oven Baked Breast of Normandy Chicken with Mushroom and Bacon in a rich Red Wine Sauce 

~0~

Saffron Poached Williams Pear with spiced Chocolate Mousse and Rosemary Syrup 
~0~

Filter Coffee & Petits Fours

MENU C - £37.75
Escabeche of River Trout with Lime, Chillies and Ginger   
~0~

Roast loin of Heather Lamb with Wilted Greens, Roast Cherry Tomato and Madeira Jus   
~0~


Strawberry Tart with Clotted Cream and Orange Must 
~0~

Filter Coffee & Petits Fours

MENU D - £40.25
Traditional Smoked Scottish Salmon with Caper Berries and Buttered Brown Bread 
~0~

Spring Vegetable Soup with Pistou (V)
~0~

Supreme of Chicken with Haggis and a Whisky & Grain Mustard Sauce


~0~

Bitter Chocolate Fondant Tart with Raspberries and Crème Fraiche 


~0~

Filter Coffee & Truffle selection
MENU E– £41.25
Seared Wood Pigeon Breast on Watercress and Wild Mushroom Salad in light Avocado Oil 
0~
Cullen Skink 
~0~

Medallions of Aberdeen Angus Beef in Porcini Mushroom Sauce

~0~
Bourbon Vanilla Panna Cotta, with a Soup of Seasonal Berries, Szechwan Pepper Biscuit.
 ~0~

Filter Coffee & Petits Fours

MENU F - £45.25
Grilled Foie Gras with Soft Herb Salad and Grilled Asparagus Spears 
~0~

Roasted Onion Soup with a Cheese Scone and Bacon Lardons  


~0~
 Glazed Breast of Barbary Duck with Black Cherry and Balsamic Reduction 

~0~
Passion Fruit and Mascarpone Cheese Mousseline in a White Chocolate Tulip 

~0~

Filter Coffee & Truffle selection 
MENU G - £51.25
Scottish Bouillabaisse with Rouille, Parmesan & Croutons

~0~

Trio of Haggis Neeps and Tatties

~0~
Roast Loin of Rannoch Muir Venison with Woodland Mushroom and Vintage Port Wine Glaze   

~0~

Drambuie and Heather Honey Crème Brulee with Wild Berries 

~0~
Selection of Farmhouse Cheese with Walnut Bread and Quince Jelly
~0~

Filter Coffee & Valrhona Bitter Chocolate
MENU H - £53.25
Marbled three Salmon Terrine bound with Normandy Butter on Lemon and Dill Sour Cream 
~0~

Tomato Consommé with Gold Leaf and Vegetable Pearls 

~0~

Fillet of Scottish Aberdeen Angus Beef with Bacon, Shallot and Mushroom Confit and Red Wine glaze
~0~

Bitter Chocolate Mousse with Amarena Cherries, and White Coffee Sauce 
~0~
Selection of Farmhouse Cheese with Walnut Bread and Quince Jelly
~0~

Filter Coffee & Truffle selection
All main courses are served with our daily selection of fresh vegetable and potatoes 
VEGETARIAN MAIN OPTIONS
Wild Mushroom Risotto with Grilled Asparagus Spears, Parmesan shavings and White Truffle Oil
Red Onion, Vine Tomato and Goat Cheese Tart Tatin on Wild Rocket Leaves
Tomato and Courgette Ragout with Onion Risotto topped with Parmesan Crisps
Aubergine and Quorn Roulade with Puy Lentil Cassoulet
Vine Tomato Tart Tatin with a Rocket salad
Grilled Polenta Gateau with Olives, Gorgonzola and Roast Baby Vine Tomatoes
Roast Vegetable & Pesto Open Lasagne
Grilled Mediterranean Vegetable Cous cous with Toasted Pine Kernels and Sun Blushed Tomatoes
Thai Vegetable Spring Roll with Coconut and Almond Rice
All prices exclude VAT @ 17.5%


