Julie’s 60th
CELEBRATION

MENU

STARTERS
TOMATO & BASIL SOUP === CD\A ~

OR

PRESSED HAM HOCK TERRINE WITH PICCALILLI == O—A Mﬂ
OR

SMOKED SALMON, PRAWN &CREAM ROULADE WITH MIXED LEAF SALAD AM g VY~ be

EMmA
MAINS

BREAST OF CHICKEN WITH TARRAGON & WILD MUSHROOM SAUCE (SAUCE OPTIONAL) CoL:.—J’OOJlJé
SERVED WITH ROAST POTATOES & VEGETABLES.

‘————‘

SAm +rfTAMED
OR
GRILLED SEABASS MARINATED IN LEMON & OLIVE OIL SERVED WITH NEW POTATOES &

SEASONAL VEGETABLES (OPTIONAL DILL SAUCE)
OR

~
ROAST MEDITERRANEAN TART WITH NEW POTATOES, MIXED LEAF SALAD & PARMESAN SHAVINGS  w=r bM M A

DESSERTS
LEMON CHEESECAKE WITH ORANGE SORBET
OR

ORANGE MARMALADE BREAD & BUTTER PUDDING WITH WARM CREME ANGLAISE -—-Cvl»d 4 W
OR

PR A :
DARK CHOCOLATE TART SERVED WITH WHITE CHOCOLATE SAUCE — (A M€ NV (e $)

COFFEE & PETIT FOURS






