Che= (_,Lmo(s‘a&

55 X person
Menu Party

XXX XXX XXX X/
Starters

Ham hock and parsley terrine
Served with pickle vegetable, toasted sour dough bread

Crayfish cocktail
Crayfish cocktail, avocado, mango, Marie rose sauce

Goat cheese and beetroot

Marinated beetroot, goat
cheese mousse, toasted
walnuts, beetroot gel
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Main course

Panfried Duck breast
Pan-seared Duck breast, Fondont potato, braised red cabbage, cherry jus

Grilled Seabass fillet
Grilled sea bass fillet, puy lentils, crushed olive potato, red pepper coulis

Wild mushroom and spinach parcel
Baked wild mushroom, spinach parcel with creamy tarragon sauce.
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Desserts

Assiette de Fromage
Selection of French cheese

Créme Brulee

Layered apple cake
Warm layered apple cake, served with caramel ice cream



