
M e d i t e r r a n e a n  S e a f o o d  Soup

C a r r o t ,  O r a n g e  a n d  T a r r a g o n  Soup

B a k e d  S u c c h i e t t i  w i th  l amb  ragou t ,  m i xed  sp i ces ,
parmesan  cheese  

R i g a t o n i  p a s t a  to s sed  i n  sau téed  p rawns ,  l i gh t  p rawn
b i sque ,  d r i ed  cher ry  tomatoes ,  zucch in i  r i bbons  &

f ine  herbs

G a r g a n e l l e  w i th  Asparagus ,  Be l l  Peppers ,  
On ions ,  Lemon  zes t  and  Cream

Buffet menu
EASTER

A N T I P A S T I

S O U P S  A N D  P A S T A

A vas t  se l ec t i on  f rom our  co ld  k i t chen  Che f s  tha t
i nc ludes  m o u t h - w a t e r i n g  f r e s h  s a l a d s ,  a  v a r i e t y  o f
a n t i p a s t i  a n d  p l a t t e r s  f rom l and  and  sea ,  i nc lud ing
s u s h i  and  f r e s h  s a l m o n ,  s a l a m i  p l a t t e r s  and  c h e e s e
b o a r d s .  Compl imented  w i th  cond iment s ,  home-made

dress ings ,  d ips  and  f re sh l y  baked  b read .



EASTER
C A R V I N G  S T A T I O N

M A I N  D I S H E S

R o a s t e d  h e r b  c r u s t e d  B e e f  s e rved  w i th  porc in i
mushroom sauce

L a m b  s h o u l d e r  wi th  roo t  vege tab les  and  
m in t  sauce

Honey  g l azed  G a m m o n

D u c k  B r e a s t  wi th  red  on ion  j u s

Mar ina ted  C h i c k e n  t h i g h s  w i th  sage  ve lou té

S low  cooked  P o r k  B e l l y  w i th  app le  and  c ide r  j u s

F r e s h  F i s h  w i th  cher ry  tomatoes ,  ga r l i c ,  wh i t e
w ine  and  f re sh  herbs

F i s h  g o u j o n s

P i z z a  M a r g h e r i t a

G r i l l e d  S e a s o n a l  V e g e t a b l e s

R o a s t e d  P o t a t o e s  wi th  ga r l i c ,  rosemary  &  thyme

F r e n c h  F r i e s



EASTER
A S I A N  C O R N E R

D E S S E R T

V e g e t a b l e  s p r i n g  r o l l s  wi th  swee t  and  ch i l l i
s auce  

T h a i  b e e f  c u r r y  wi th  seasona l  vege tab les  

E g g  f r i e d  r i c e  w i th  peas  and  ca r ro t s  

C r i s p y  c h i c k e n  b i t e s  i n  swee t  n  sour  sauce  

E g g  n o o d l e s  wi th  g inger  and  te r i yak i  sauce

A swee t  t rea t  f rom our  Pas t r y  Che f  tha t  i nc ludes
h o m e - m a d e  t a r t s ,  C a k e s  &  a  s e l e c t i o n  o f  c a r v e d

f r e s h  f r u i t s  a n d  i c e - c r e a m s .  

I N C L U D I N G

W i n e ,  B e e r ,  S o f t  D r i n k s ,  W a t e r ,  
T e a ,  C o f f e e ,  H o t  C h o c o l a t e

Price per person:  Adults € 55.00
Kids (6-12 years) € 25.00

Kids (under 5 years) - FREE


