D uchage Tiree and Four

Starter

Minestrone Soup with herb croutons [V]
Italian Antipasti with olives
Feta Cheese, Tomato and Cucumber Salad [V, G]
Honey Baked Ham Terrine on a bed of watercress
Smoked Salmon and Prawn Cocktail Marie Rose

Main

Supreme of Chicken in a white wine sauce, new potatoes, green beans and carrots
Baked Fillet of Sea Bass with a lemon and herb sauce, new potatoes and broccoli
Slow Braised Lamb Shank, creamy mashed potato, green beans and carrots
Mushroom Strogonoff with basmati rice [V]

Spiced Sweet Potato Roulade, new potatoes and vegetable mix [Ve, G]

Sweet

Creme Brulee Cheesecake with raspberry coulis
Sticky Toffee Pudding with vanilla ice cream
Triple Chocolate Gateau with raspberries and honeycomb ice cream
Raspberry Pavlova with fruits of the forest
Eton Mess with a strawberry sorbet

Glass of Wine with Meal
Glass of Sparkling Wine for Toast
Tea & Coffee with Mints

Evening Buffet

Sandwiches and Wraps
Roast Ham Selection
Cheese with Red Onion and Pickle
Tuna Mayonnaise
Egg and Cress
Smashed Chicken Salad

Any FOUR/SIX choices of

Chicken Drumsticks Pork Pie
Assorted Dim-sums Barbecued Chicken Wings
Falafel Mini Yorkshire Puddings with various fillings
Assorted Crostini Vegetable Nuggets
Vegetable Sticks Assorted Quiche

[V] Vegetarian [Ve] Vegan [G] Gluten Free



