Dining by Design
%ﬁ SIT DOWN MENU
01732 865042 STARTERS

These Choices Are Designed For Weddings, Corporate Dinners & Parties Over 20

SPRING - SUMMER
(April - September)

Duo of Fresh Melon with Strawberries Pimm'’s Syrup and Fresh Mint £3.95
Roasted Pepper & Tomato Soup with Pesto Croutons £3.95
Individual Roasted Pepper & Broad Bean Tart with Fresh Salad Garnish €4.75
Antipasto Platters £6.50 pp
(Shared Platters of Smoked Salmon, Prawns, Melon, Continental Meats & Roasted Vegetables, with Basket of Breads)

Green Summer Paté with Tomato & Herb Salad & warm Garlic Bread £4.25
Chicken & Pistachio Paté with Fresh Mixed Leaf Salad & Crusty Bread £4.75
Smoked Trout Fillets, flaked & tossed with fine slices of Mango, Watercress & Lambs Leaf with Our Citrus Dressing €4.75
Spicy Prawn Cocktail - with Honey, Tomato & Coriander Salsa £4.95
Greek Island Salad - Greek Salad with a twist, layers of Fresh Salad, Tomatoes & Mint topped with sliced Avocado & Olives €4.95
Oven Roasted Flat Mushrooms with Spinach & Ricotta Stuffing with Rocket Salad £3.95

AUTUMN - WINTER
(October — March)

Smoked Duck Salad with Red Onion & Balsamic Dressing £5.65
Fanned Fresh Honeydew Melon with Parma Ham Twists served with an Orange, Watercress & Toasted Pine Nut Salad £3.95
Home-made Duck & Champagne Paté with Thyme served with Crusty Bread & Choice of Home-made Red Onion Marmalade or
Home-made Pear & Cranberry Chutney £4.75
Curried Parsnip & Apple Soup, with Créme Fraiche & Coriander £3.95
Flat Baked Puff Pastry Tart with Sweet Balsamic Roasted Red Onion, Rocket & lightly melted Goats Cheese drizzled with Balsamic
Dressing £3.95
Flat Mushrooms oven-baked with Stilton, Bacon & Walnuts and Winter Salad Garnish €4.25
Terrine of Chicken, Bacon & Porcini Mushrooms finished with Pumpkin & Ginger Glaze served with Crusty Bread £4.95
Pear & Dolcelatte Tarts with Fresh Thyme & Sweet Honey on Rocket Salad £4.75
Spiced Onion Tart in Hazel Nut Pastry with Salad Garnish £4.50
Smoked Salmon with Tiger Prawns, served with Toasted Ciabatta & Horseradish Dressing £4.95

The prices are subject to the equipment hire & staffing requirements based on service style, venue facilities & numbers
If you would like to choose dishes out of our recommended season you may incur a surcharge
Prices are subject to VAT @ 17.5%

All Prices Are Correct At Printing April 2008 - Subject To Availability & Seasonal Changes



