SANDAL FARM RESTAVRANTT
WIDWIEEK EVENING CARVING BUFFET MENU
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CANNELLONI BOLOGNESE
Fresh pasta rolls with a filing of minced beef, tomato and garlic,
coated with a mascarpone cheese sauce

DESSERTS

HOME MADE SHERRY TRIFLE

SELECTION OF HOME MADE SOUPS FRESH FRUITE SALAD

PROFITEROLES

CHOCOLATE & ORANGE CHEESECAKE
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PEACH AND AMERETTO GATEAUX

TREACLE OR APPLE STEAMED SPONGE PUDDING

GOOSEBERRY & ELDERFLOWER CRUMBLE TART
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PRAWN AND CRAYFISH COCKTAIL
Home made marie rose sauce

WHISKEY FLAVOURED SMOKED SALMON SALAD

MELON KEBABS
With mango coulis

SLICED SMOKED DUCK
With roasted peaches and salad garnish

THAI VEGETABLE PARCELS
With sweet chilli dipping sauce

HOME MADE CHICKEN LIVER PATE
With hot buttered toast

DEEP FRIED BATTERED KING PRAWNS
Served with lemon mayonnaise

CREAMY GARLIC BUTTON MUSROOMS
On toasted brioche
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Chicken pieces served with peppers, coconut, chillies and lemon
rice
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FARMHOUSE VEGETABLE SOUP
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SELECTION OF CHILLED FRUIT JUICES
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MAIN COURSE

ROAST TOPSIDE OF BEEF
with Yorkshire pudding

ROASTED LEG OF PORK
Home made bramley apple sauce

CHICKEN KIEV
Chicken breast filled with a garlic butter and deep fried in
breadcrumbs

CHICKEN PIZZIOLA
Chicken breast served with tomatoes and topped with
mozzarella cheese

SEABASS FILLET
With mixed seafood sauce

OVENBAKED SCOTCH SALMON
With a lemon crust

ROASTED WILD BOAR
With apple fritters

GRILLED LAMB CHOPS
With mint sauce

PAN FRIED RIB EYE STEAK
With a bordelaise sauce
ALL SERVED WITH SEASONAL VEGETABLES
AND POTATOES OF THE DAY
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A SELECTION OF HOME MADE DESSERTS
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SANDAL FARM REST/AURANTT
SATURDAY EVENING CARVING BURFFET MENU
(£20:-50 PER PERSON]
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