BOOMIN

Saturday 22nd April 2017

Menu
Two Course Hot & Cold Buffet

Slow Braised Lamb Moroccan Style Tagine
Or
Vegetarian option — must be pre-ordered prior to event
Roasted Vegetable Moroccan Style Tagine (v)

Served with:-
Paprika Roasted Potato Wedges with Creamed Cheese and Chive Dip (v)
Hot Rice with Peas )
Warm Flat Breads (v)
Assorted Tortilla Wraps (v)
Cajun Roasted Chicken Legs
Chefs Homemade Creamy Coleslaw (v)
Dressed Pimento and Five Bean Salad (v)
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Choice of cheesecakes:-

Baked Vanilla Cheesecake (v)
Caramelised Orange Cheesecake (v)

All special dietary requirements including vegetarian options must be pre-ordered prior to the event
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ALLERGEN & FURTHER MENU INFORMATION

Q@ (v) Suitable for vegetarians Some dishes included on our menu may contain nuis, seeds, pips
= S bones. Please ask for assistance if you require any information regarding the dishes or

r. pe ingredients included in the menu. Specific information can be provided to clients with food
intolerances. It is asked that clients who bring celebration cakes, etc, to the venue provide the
. relevant allergen information to their guests. Products contained within the Bar Tariff and Wine

) List may contain allergens. Please ask a member of staff if you require more information
regarding allergens.



