THE PREMIUM SET UP MENU

3 types of canapes and 1 type of welcome drink

STARTER & SALADS
goat cheese tart, sweet beetrool
petite veal meat balls, wild mushrooms sauce
armenian lamb lollipops, lemon mint yoghurt
crab cakes, roasted red pepper coulis

the orangery cassic three hummus

MAIN COURSES
grilled scottish salmon, apricot, mustard glaze
charcoal roasted chicken. basil, pepper
beef tenderloin medallions, mushroom sauce
braised salt marsh lamb shank

linguine. zesty seafood, lobster sauce

SIDE DISHES
medly of root vegetables

potato dauphinoise

DESSERTS
assorted selection of miniature desserts
handcrafted chocolate

selection of macaroons



