SAMPLE MENU

DAY 1

CANAPES

Avocado & Beetroot Maki

STARTER

Thai Prawn Cakes with Sweet Chili Dipping Sauce
Thai Sweet Potato Cakes with Sweet Chili Dipping Sauce (v)

MAIN

Duck Pho with Rice Noodles topped with a Herb Salad
Mushroom Pho with Rice Noodles topped with a Herb Salad (v)

DESSERT

Lime & Ginger Cheesecake

FOLLOWED BY A SELECTION OF LOCAL CHEESES



SAMPLE MENU

DAY 2

CANAPES

Quiail's Egg Scotch Egg

STARTER

Smoked Salmon with Horseradish Créme Fraiche and Beetroot
Grilled Goat's Cheese with Marinated Beetroot (v)

MAIN
Chicken Ballotine stuffed with Mushroom Duxelle served with Sweet Potato Purée

and Chicken Jus
Cauliflower Steak served with Sweet Potato Purée and Mushroom Reduction (v)

DESSERT

Pears Belle Helene

FOLLOWED BY A SELECTION OF LOCAL CHEESES



SAMPLE MENU

DAY 3

CANAPES

Mini Croque Monsieur’s

STARTER

Roasted Butternut Squash and Cranberry Onion Tart (v)

MAIN
Herb Crusted Pork Loin with Hasselback Potatoes, Apple Purée and

Red Wine Reduction
Green Bean, Parsley Pesto Gnocchi (v)

DESSERT

Coconut Panna Cotta with Mango Coulis and Toasted Coconut

FOLLOWED BY A SELECTION OF LOCAL CHEESES



