PE( V\COED

HOUSE ESTATE e CARDIFF

Canapes

Mini Fish & Chips
Jack Daniels Glazed Belly Pork
Welsh Rarebit & Red Onion Marmalade
Cheese Tartlets

Entrée

Leek & Potato Soup (v, vg) Black Bomber Croutons
Smoked Salmon, Horseradish Creme Fraiche & Pickled Cabbage
Sun Blushed Tomato & Goats Cheese Arancini (v) Pesto Mayonnaise
Crispy Brie, Chilli Jam & Greens (v)

Confit Chicken & Leek Terrine, Piccalilli

Main Courses

Roast Loin of Pork, Bubble & Squeak, Welsh Cider Jus
Roast Sirloin of Beef, Yorkshire Pudding, Roasties, Traditional Gravy
Sea Bass Fillet, Crushed Potatoes, White Wine Sauce
Pan Fried Chicken Breast Bonne Femme, Potato Cake
Chestnut & Mushroom Wellington, Creamed Potato, Veggies, Gravy (v, vg)
Rump of Welsh Lamb Served Pink, Fondant Potato & Jus, Mint Sauce
Served With Roasted Root Vegetables

Desserts

Lemon Tart, Fresh Raspberries
\Warm Brownie, Cream & Strawberries
Apple & Honey Crumble, Vanilla Custard
Salted Caramel & Chocolate Tart, Strawberries
Pear & Almond Frangipane Tart, Vanilla Anglaise
Eaton Mess

Evening Options

Poke Bow!l of Chicken Curry, Rice & Naan Bread
Pizza & Dirty Fries Station
Poke Bowl of BBQ Pulled Pork & Mac ‘n Cheese
Pork Gyros, Salad, Greek Pitta & Tsasiki, Fries

Please be aware you will be asked to select one option from each course for your guests.
Dietary requirements will be catered for separately
Some items subject to seasonal availability (£5 supplement for choice menus pp)
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