Cheshire View

the venue with a view
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LADIES EVENING OPTIONS

from September 2011
STARTERS

Goats Cheese tartlets with a red onion marmalade

Fan of honeydew melon with a fruit coulis sauce

Pâté served with Cumberland sauce and Melba toast

Traditional Prawn cocktail in a Marie Rose sauce

Smoked chicken, grape, orange and cucumber salad

Crown of Galia melon with port and seasonal fruits

Hot smoked salmon with a salad garnish

Goujons of plaice with a tartare sauce

Tiger prawns with a selection of dips and salad garnish

SOUPS

Homemade Broccoli and Stilton Soup

Cream of tomato and basil soup

Mushroom soup with fresh cream

Homemade vegetable soup

Leek and potato soup with smoked bacon

French Onion Soup with Cheese Croutons
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MAIN COURSES

Roast beef with Yorkshire pudding and horseradish vol au vents

Roast sirloin of beef with red wine sauce

Roast leg of lamb with redcurrant and rosemary sauce

Roast leg of pork served with apple sauce and seasoning

Roast breast of duckling with orange and whiskey sauce

Supreme of chicken with asparagus mousse and a creamy white wine sauce

Roast Cheshire turkey with trimmings

Grilled fillet of sole with prawn butter

Grilled darne of salmon with watercress sauce

Poached fillet of salmon with champagne and pink peppercorn sauce

All served with Chef’s choice of potatoes and seasonal vegetables

Mediterranean Style Roasted Vegetables are available on request at no extra charge

Fillet of beef wrapped in pastry and served with a port sauce is available at an extra charge of £2.25

MAIN COURSE VEGETARIAN OPTIONS

Vegetarian lasagne served with garlic bread and salad

Nut roast with caramelised onion sauce

Roasted vegetables en croute with cheese filling served with new potatoes and salad

Cauliflower cheese served with new potatoes and garlic bread
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Rich chocolate fudge cake

Profiteroles with chocolate sauce

Fresh fruit salad with pouring cream

Lemon Brulee gateaux

Strawberry tarts with mint choc chip ice cream

Summer pudding

Pancakes filled with fresh fruit and topped with ice cream and caramel sauce

Sherry trifle with shortbread biscuits

Individual fruit Pavlovas

Bailey’s Irish Cream Lumpy Bumpy Gateaux

Brandy snap baskets with fresh fruit, cream and coulis

CHEESE PLATTER

Selection of local cheeses served with assorted biscuits, apple, grapes and celery

FRESHLY BREWED COFFEE/TEA WITH MINT CRISPS

4 courses (Starter or soup, main course, dessert and cheese & biscuits)

Price £25.00

3 Courses (Starter or soup, main course and dessert or cheese & biscuits)

Price £23.00

(Tea & coffee is included with all meals)

SORBET

Citrus fruit sorbet may be added to any menu at an additional cost of £1.50

Other courses may be added by arrangement

Please note, when compiling your menu, you should select one item only for each course. Dietary alternatives will be agreed when your final numbers are advised.
� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���








_1236762192.doc
[image: image1.png]






