
 

 
WEDNESDAY 20TH AUGUST 2008 

Canapés on arrival 
 

~x~x~x~x~ 
Tapas including chorizo sausage, tomato, goat’s cheese and olive salad and 

cured Serrano ham with melon 
 

King prawn salad with a mango salsa and coriander dressing 
 

Brie and broccoli tart served with a green leaf salad served with a tomato coulis 
 

~x~x~x~x~ 
Cream of wild mushroom Soup 

 
~x~x~x~x~ 

Orange & passion fruit sorbet 
 

~x~x~x~x~ 
Pan-fried sirloin steak accompanied with a mild peppercorn brandy cream sauce  

 
Sea bass in herbs and lemon with a capers Buerre Blanc sauce 

 
Chicken poussin in a red wine jus served with onions and mushrooms 

 
~x~x~x~x~ 

 
Baked Alaska, consisting of vanilla sponge, icecream and meringue 

 
Trio of chocolates including chocolate icecream in brandy basket, warm 

chocolate tart and baked chocolate cheesecake 
 

Cheese and biscuits 
 

£17.00 per person 


