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Chefs Choice of Canapés





***


Wild Mushroom Soup


With Brandy Cream


Roasted Hand Dived Scallop


Spiced Carrot Puree and a Marinated Grape Salad


Parma Ham and Plum Tomato Salad


Basil Pesto and Dressed Rocket Leaves


Char Grilled Mediterranean Vegetable Mille Feuille


Roasted Red Pepper Fondue


�  �  �


Pot Roast Breast of Chicken


Roasted Baby Vegetables, Roast Potatoes and Thyme Jus


Cumbrian Lamb Chump


Honey Glazed Vegetables, Garlic Creamed Potatoes and Rosemary


Pan Fried Fillet of Turbot


Braised Baby Gem Lettuce, Broad Bean and Asparagus Fricasse and a Vermouth Cream Sauce


Watercress, Mascarpone and Toasted Pine Nut Risotto


With a Salad of Apple and Celery


�  �  �


Dark Chocolate Tart


With Blood Orange and Cointreau Granita


Poached Williams Pear


Quince Jelly, Praline, Almond Ice Cream


Coconut Crème Brulee


Mango and Passion Fruit Sorbet


Selection of Cumbrian Cheeses


Hand Made Cheese Biscuits, Apple Chutney, Celery and Grapes.
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Coffee and Petit Fours








£29.95 per person


Including Champagne Cocktail on Arrival
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