$42.00 per person

Carvery of Meats

Succulent Roast Loin of Pork
With crispy crackle and apple sauce

Slow Roasted Sirloin Beef

Tender roast beef rubbed with garlic and herbs in a red wine jus

Vegetables

Roasted Chat Potatoes
With olive oil, cracked pepper and rosemary

Butternut pumpkin
Caramelized in honey and Cajun spices

Cauliflower Florets
With creamy béchamel sauce

Vegetable Medley

Carrot, broccoli and corn in a seasoned butter

Salads
Tuscan Style Garden Salad

Salad leaves, olives, feta, red onion, cucumber, fresh tomato and salad dressing

Caesar Salad

Baby cos lettuce, crispy bacon, honey roasted croutons, shaved parmesan with Caesar dressing

Dinner Rolls & Butter

Please ask our functions team about any dietary requirements



Pavlova
With whipped cream and a blend of mixed berries with a chocolate webbing

Passionfruit Cheesecake
Rich creamy cheese cake topped with a passionfruit glaze on a thick biscuit crumb base

Rich Chocolate Mousse

A rich chocolate mousse with cream and topped with strawberries

Brandy Snap Basket

Filled with a fresh, tropical selection of fruit salad with a thick passionfruit syrup

Please ask our functions team about any dietary requirements



