
TO START

Sharing Boards of;
Antipasti |  Messé |  Seafood | St icks 'n Sushi

★

THE MAIN EVENT

Rare Roasted Beef Fil let
BBQ'ed Spatchcock Chicken
Rolled Apricot and Sage Porchetta 
Gri l led Scott ish Salmon Fil let
A Tradit ional Roast ,  with al l the trimmings!

All served with seasonal salads
(see next page)

★

TO FINISH

Raspberry & Pistachio Meringue Roulade
Platters of Chocolate Brownies
Tradit ional Trif le

All served with fresh berries and pouring cream

FEASTING & SHARING
Large platters are presented to share and enjoy  to each table, or can

be presented as a beaut iful buffet.


