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Menus below include Menus belogexclude
Hire Evolution Italian earthen wear Ginformal menus), Upgraded Glassware and Crockery (contact for options)
Solaris for Formal menus and Radford Cutlery ; >4
2, Specialist equipment hire

Provision of key personnel; e.g. head chef, complete

kitchen team, front—of—house manager and staff Any hire company breakages or shortages

Set up staff costs (usually on day before function). - - - Bar setvice Provided by Venue



il R
»

Rgcepugn'@lasiware




e & ‘ = ‘; ‘.«qv":' o “f -
AR L g L 3 e e T rol <X
; o e 3 > = * - »_‘.__:1’: =i = R o : 2 o e f v ,
. \ o 2 PSR Vo S5 : P “' ~ PR L | g : e ___.__’w‘ p, 2 ' » Gl
y A P % - > Rood i N —ﬁ’ 5 & .‘
& i Menu 1 o SR e Menu s _
e ,:: R s X - X % ; ¢ .:; ‘ ; ' . -gy,\ \",;,;_; P =
"W,CAMAP‘ES X4 PER GUESEF N o i A ” CANAPES X4 PER GUEST ;

Smoked‘ﬂaddock Cake w1th.Brown Butter Mayo : Smokég Haddock‘ Cake with Brown Butter Ma);'o e LA

e "ﬁ‘ P t, 3 > 2 a‘ & -«\_{,v i

= 4 - g 3
;Syvegt Cured Yell v Door Bacon Cu‘;&e w1th elfast Stout,  Sweet Cur,ed gellowsDoor)Bacon Cube w1th Belfast Stout,
2t o §oy and Armagh Honey’GTaze B oo B © " Soy and Armagh Honey Glaze -

oque Monsieur

=

ea Mint anj m . 5 ﬁSewed
’Selectlon of ° D Spec1al

108 : ewharred Omon
ed’Chicken Supreme:

i T e Ve Cha cor ( er Potaté
nStuffing, Buttered Ka s ana
ast Parsnip, Champ, ' :




FIRST COURSE

rn And/Pecorino Tart With Hazelnut Pastlv
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Cumin and









https://pages.qwilr.com/-Casual-Dining-Brochure-25-26-ROI-sxntaJqiRgGI
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