F4D

LIMITED—
TOTAL EVENT SOLUTIONS

SHARING PLATTERS TO START

BAKED BRIE AND GARLIC JAM IN A CRISP FILO PASTRY

HOMEMADE HAM HOCK TERRINE WITH RED ONION AND PARSLEY
SERVED WITH SPECIAL RECIPE PICCALILLI

HOME CURED BEETROOT AND FENNEL SALMON WITH HORSERADISH CREAM
CHICKEN LIVER PATE WITH |8

CHEFS RED PEPPER HOUMOU
SERVED WITH BUCKETS FILLED WITH CH

THE MAIN

BOURGUIGNO

A DAUBE OF BEEF SERVED IN A RICH RED
ACCOMPANIED BY ROAST GARLIC MAS

ECTION OF

BROWNIE, PECA

NGUE PIE, GINGEH

IREMENTS WILL BE CATERED FOR




