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Tray Pass Items…

Chilled English Pea –Sip ‘a’ Soup
English peas, shallots & sherry topped off with mint crème fraiche

Coconut Curry Chicken Skewers 
Free range chicken marinated with curry & coconut milk rolled
 in coconut flakes and served with sweet chili sauce for dipping

Zucchini Sushi Rolls
Strips of oven roasted Zucchini are filled with Dave’s Artichoke & Roasted Garlic Hummus


For Starters…

‘Out of the Bleu’
Pan roasted shrimp stuffed with basil, prosciutto & Danish Bleu cheese
 finished with sherry cream


The Main Event….

Gingered Salmon
Filet of Salmon dusted with a savory blend of ginger & nutmeg then finished with a shallot , sherry & brandy glaze  along with Currant , Cilantro & Almond Cous Cous &  Spring Asparagus

Or

Cider Marinated Lamb Chops
The Chops are marinated overnight in hoisin &  fresh apple cider and served with a savory apricot & mango chutney  along with Herbed New Potatoes with Apple wood Bacon & Spring Asparagus



The Sweet Stuff….

Fresh Blueberry Crumble & Lemon Chantilly Cream
Slow cooked blueberries are topped off with a pecan, cinnamon & 
Golden Graham Crumble & Lemon Chantilly Cream

