
 

 

Tribute Night Menu 

3
rd

 March 2012 
 

      Leek and Potato Soup  

         Melon Medley  

      Chef’s Pate  
With Melba toast & chutney 

*** 

         Roasted Sirloin of Beef  
With Yorkshire pudding 

            Grilled Fillet Breast of Chicken  
In a creamy mushroom sauce 

             

       Potatoes and Vegetables of the Season 
   

    Mushroom and Brie Parcel  
With chef’s bistro salad 

 
*** 

                 Lemon Sorbet with a Raspberry Swirl  

 

           Raspberry Eton Mess Cheesecake  
Biscuit based dessert topped with meringue pieces and raspberries 

 

          Chocolate Fudge Cake                

           Cheese Selection & Biscuits  
                 

    Tea or Coffee 
      

     Please note:  all items marked with  can be wheat/gluten free on request 
 


