HI Wesldimg Inmsarts - Domcaster

ZRARS0E 12:33  Page 4

Main Courses

Roast Loin of Pork

Served on oo baked sfuffed apale with sOge and onion seasoning

Chicken Breast wrapped in Parma Hom

With o while wine ond basil cream sauce

Roast Turkey with Chipolata Sausage

With besad souce and sage and onion seasoning

Roast Sirloin of Beef

served wilh a giarl homemade Yorkshies Pudding

Chicken Breast stuffed with Sun Dried Tomatoes

Wilh o goal's chesse fingh

Roast Leg of Lamb

Corved aver Boulongere potatcss with o redeurrant and minf jus

Medallions of Baef

With o stiten, hollendoise amnd Part wine jus

£14.95

£16.25

£15.95

£17.95

£16.95

£15.95

£22.95

i any member of your porty bas a food ollergy or o podicolor diefeny

requirements, defoils mest e gheen in wiitng four weels prior io ihe wedding.

Fish

Escalope of Scottish Salmon

With o grown and dill sowce

Boked Hoddock Fillet

With o red anion crusl and served on o roosted red pepper coulis

Pan Fried Sea bass

With sleamed vegelobles in o sesome il and leryoki souce

Poached Loin of Cod

In a while wine ond s by Creom Salce

Vegetarion Options

Roasted Mediterransan Tartlet

With o salso re=lish

Asparagus and Mushroom Strudel
With o blpe chesge qoucs

Baked Stuffed Papper

With o sun dried fomeato cous cous

"Molf chaice meru’s [maximom ol 2 chaices per coorse] will be chonged o the figher prce fam boe the Fel cost ol the meau.

Foll pre-orders for all gueests ore reguired in wifag loor weeks prioe do fhe wedding,

e

-

-

L
__7.5?5.'{;" SPECLl a gf/q_

5

_E]_

-

£14.45

£13.95

£16.95

£14.95




