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Menu  
 

 

 

Thai Style Fishcake 

Served on a bed of Noodles, Sesame, Oriental Vegetables and Szechuan Sauce Salad 

 

Vegetarian Option – to be pre-ordered prior to the event 

Spring Vegetable Soup 

Served with a Fresh Bread Roll 

 

***  

 

Slow Braised Lamb Shank 

Served with a delicate White Wine and Mint Jus 

Served with Bubble and Squeak Mash and Market Fresh Vegetables 

 

Vegetarian Option – to be pre-ordered prior to the event 

Roasted Aubergine stuffed with Ratatouille & Mozzarella with Napoli  

Served with Chefs choice of Vegetables & Potatoes 

 

***  

 

Crème Brulee Cheesecake 

Served with Berry Garnish, Fruit Coulis and Chantilly Crème 

 

***  

 

Freshly Brewed Coffee & Chocolates Mints 

 

 

 

 

 

All special dietary requirements including vegetarian options must be pre-ordered 14 days prior to the event 


