Party Set Menu
— >~ £45.00 o
Starters

Soup of the day.
Buffalo Morzarella- served with cherry tomatoes and Parma ham topped with basil sauce.
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Sweel Chilli Beel- strips of beal fillet in breaderumbs served in a sweet chilll sauce with sliced onlons and
peppers.

Salmon Prawns- cured salmon and freshwater shrimp served with a marle rose sauce.

Gamberoni- pan frled prawns cooked in a white wine, garlic, tomato, and chilli sauce served with crusted
bread.

Stuffed Mushroom- portobello mushroom [illed with tuna and spley cheesy sauce.
Mains
Turkey- with roasted potatoes, stuffing, pig in blanket, vegetables, and gravy
Lamb Shank- served with sauteed new potatoes, mixed grilled vegetables with a side of gravy.
Seabass- served with new potatoes, broceoli covered in a lemon butter sauce.
Lobster Ravioli- ravioll parcels stuffed with lobster cooked in a creamy shrimp sauce.

Vegetable Lasagne- the homemade vegetarian lasagna is packed with roasted veggles, tomato sauce, and
ricotta cheesa.

Spaghetti Marinara- mix seafood spaghetti tossed through a white wine garlic sauce.
Dessert

Christmas pudding

Homemade Tiramisu- coffes infused sponge cake with creamy mascarpone dustead
with cocos powdar.

Chocolate Brownie- served with vanilla ice cream.

Selection of icecream- vanilla, strawberry, chocolate,

If yeau hianee ey allergies or intolerances, please inform your
o . waliress on arrival 2= not all mgredients in reclpes are dearly
> identified on the menu. We care for your wellbeing, Qusipmens. with
focd allergies are asked to disouss their needs with the manager.




