~ Fcarl chding Fackags ~

This Fackagc ]nc]udcs On Arrival:
o Tea/Coffeec & PBiscuits &
e A sparkling Wine Reception for all Your (Guests



FPlease Choose from the ]:o”owing For Your Menu:

Duo of Ogcn & Honcyc‘cw Mclon Sa]acl
With a passion [Truit Sorbet & [Truit Coulis

Or

Salad CaPricc Stylc

With Smoked Mozzarella, Basil Dressing and [Foccacia Croutons

Or

Classic Cacsar 5a|acl

With Crispy Ham, Foccacia Croutons & Farmesan Shavings

T omato & Rccl FCPPcr Soup with chto
Or
Crcam of chctablc with Fars]cy chto
Or
Crcam of Lcck & Fotato

Suprcmc of Chicken
Honey Roast Root Vegetables, Pacon Mash & T hyme |nfused Jus

Or

Roast ch of Lamb

Chateaux Fotatoes, Palsamic Roasted Red Onion & Putternut Squash, Red Wine Jus
Or
Fillet of Salmon
Pasil Roasted BHaby Potatoes, T uscan Style Pepper Stew & PBuerre Blanc

DCCP Baked APPlc Crumble
With Cinnamon Anglaise and Berry Compote
Or
Bailcgs Cheesecake
With \/anilla Créme Fraiche and Blueberries
Or
Chefs Assiette of Deserts

A” Served with Fresl—l]g Prewed T ea/ Coﬁcee & Fetit Fours



Bcvcragc Menu
1> Pottle of Wine per Ferson

Cl’lOOSC Bctwccn:

White
Fanul Sauvignon Blanc, Cl'li]c
Or
Gcko Kiclgc Charclonnag, South A}crica

Red

Fanul Mcrlot, Cl‘lilc
Or

Gecko Riclgc Cabernet Sauvignon South Africa



