
B R E A D  R O L L S  &  B U T T E R  T O  S T A R T

A LT E R N A T E  S E R V E  M A I N S
Slow cooked lamb shoulder with red wine jus, served with Israeli 
couscous salad of cucumber, sundried tomato, crispy chickpeas, 

walnuts & rasins, with honey dressing

O R
Grilled Atlantic salmon served with a rocket, sweet potato, feta, pine 

nut & avocado salad, with a pomegranate glaze (GF)

A LT E R N A T E  S E R V E  D E S S E R T S
Sweet watermelon panna cotta with an infused mint syrup & shards 

of meringue (GF)

O R
Decadent Belgian chocolate mousse cake with mandarin
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