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Tian of Crab, Dublin Bay Prawns & Mesculin Salad

Baked Filo Parcel of Roasted Vegetables, Ricotta Cheese with Warm Beef Tomatoes and Basil Cream

Sweet Potato & Chilli Soup

Asian Spiced Fishcakes with Thai Dipping Sauce

Classical Caesar Salad with Smoked Chicken, Bacon Pieces and Garlic Croutons

Slow Roast Tomato and Basil Tart

Duck Liver Parfait, Melba Toast

Pressed Roast Vegetable Terrine

Slivers of Gravadlax with Sweet Mustard Dressing

Berman & Wallace Cured Carpaccio of Beef

Pan Fried Scallops with Basil Potato Cake

Grilled Poppyseed-encrusted Goats Cheese Cake with Winter Greens, Confit of Tomato & Rosemary

Tian of Baby Lobster, Organic Leek, Puree of Celeriac & Fennel Compote, garnished with Corriander
& Lobster Tortellini, Pea Stew & Lobster Bisque
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Cured Pork Tenderloin Served with Braised Red Cabbage, Lentil Pilaff & Warm Bacon & Shallot
Vinaigrette

Herb Crusted Fillet of Beef, Medim Rare with Shaved Apple Horseradish Sauce

Seared Yellow Fin Tuna (rare) with Coriander Spice Crust, Tuscan White Bean & Feta Salad,
Marinated shaved Fennel & Caesar Vinaigrette

Roasted Sea Bass with Provencal Shellfish Stew

Grilled Swordfish with Ginger Scallion Pesto, Spicy Sesame Oil & Pineapple Chutney

Potato Gnocchi with Bacon, Green Peas, Sage and Goats Cheese Cream Sauce

Sauteed Goats Cheese Medallion with Pine Nuts, Roast Red Peppers & Basil Vinaigrette

Halibut Tournados with Ginger, Wasabi Preserves

Tossed Pappardelle with Portobello Mushrooms & Smoked Mozzarella

Roasted Chicken Breast with Burgundy Reduction, Crispy Bacon, Pearl Onions & Chive Potatoes

Sauteed Salmon Fillet, Saffron Aioli & Wild Mushroom Risotto

Roast Fillet of Beef filled with Shallot & Mushroom Duxelle in a Puff Pastry Case
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Baby Spinach Salad with Citrus Dressing

Greek Salad with Lemon, Mint & Olive Oil

Broccoli, Cherry Tomatoes, Feta Chese & Cashew Nut, Mustard Vinaigrette

Oriental Noodle Salad with Julienne Vegetables

Asian Vegetable Slaw

Baby Spinach Salad with dried Figs, Toasted Walnuts & Crumbled Blue Cheese with Balsamic Dressing
Penne Pasta with Fresh Basil Pesto, Sundried Tomatoes & Parmigiano over a Field Green Salad

French Green Lentils with Chorizo

Roasted Red Pepper & Green Bean Salad with Extra Virgin Vinaigrette

Tossed Argula & Roast Garlic

Potato & Artichoke Salad with Walnuts

Tossed House Salad of Spring Leaves with Garlic Croutons, Roast Cherry Tomatoes & Herb Vinaigrette
Tabouleh- Bulgar Wheat with Olives, Sundried Tomatoes, Cilantro & Feta Cheese

Asian Spiced Coleslaw

Grated Carrot with toasted Cumin

Baby new Potato Salad with Lemon Pesto

White Mocha Cake

White Forest Gateaux

Tira-mi-Su Torte

Strawberry & Rhubarb Paviova

Apple Caramel Tart

Dark & White Chocolate Tira-mi-su

Maple, Pecan & Chocolate Torte, Vanilla Chestnut Cream
Gratinated Apple Tart au Tain with Caramel Sauce
Chocolate Choux Dipped in Toasted Almond Dust
5 Flavour Bread & Butter Pudding

Spiced Pear & Almond Tart

Baileys Cheesecake

Classical Lemon Tart

Apple & Walnut Strudel

Baked Chocolate Pecan Pie

Apple & Blackberry Crumble

Meringue Roulade with Strawberries

Spiced Pear & Frangipane Pudding

Strawberry Cheesecake

Sticky Toffee Pudding

Pavlova with Fresh Cream & Berry Stew



