
Kindly  note  that  our  set  menus  are  ava i lable  for  part ies  of  up  to  40  guests

W E L C O M E  D R I N K

Peach Bel l in i

S O U P

French onion soup with  crost in i  and parmesan cheese

S T A R T E R

Tri logy  of  mushrooms roasted  with  o l ive  o i l  and lemon dress ing

Or

Seasonal  mixed leaves  sa lad  with  avocado,  l ime,  cherry  tomatoes ,  f resh  bas i l ,  be l l
pepper  and a lmond f lakes  cooked in  the  oven

M A I N

Sir lo in  s teak  with  Bearnaise  Sauce ,  accompanied with  and seasonal  vegetables
Or

Crusted  lamb chops  in  rosemary  & herbs ,  accompanied with  puree  potatoes  and
seasonal  vegetables

Or

Sea    Bream f i l le t  on  spiced crust ,  accompanied with  baby  roast  potatoes  and rocket
sa lad

Gala Course Menu 4

D E S S E R T

American brownie  with  chocolate  sauce  and vani l la  ice-cream

Or

Pavlova  with  fresh  cream and strawberr ies

€ 6 0  P E R  A D U L T
€ 3 0  P E R  C H I L D
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