
Sample Cabaret Menu
Homemade Tomato Soup

Served with Cheddar Croutons
~

Indian Platter
A platter of vegetable samosas, onion bhaji, chopped salad and mango chutney

~
Warm Chicken ‘N’ Bacon Salad

Pan-fried Chicken & Bacon on a bed of Mixed Leaves
finished with a Honey & Mustard Sauce

~
Peppercorn Mushroom Boats

Succulent Slices of Breaded Mushrooms finished with a Creamy Peppercorn Sauce
~

Pavilion Prawn Cocktail
The traditional favourite served with Brown Bread & Butter

~~~~~

10oz Rump Medley
Prime 10oz Rump Steak, cooked medium or medium/well finished with pan-fried

Button Mushrooms, Baby Onions and Cherry Tomatoes served with a Cream & Brandy
Sauce

~
Sweet Chilli Salmon

Baked Fillet of Scottish Salmon on a bed of Oriental Stir-fry Vegetables glazed with
Sweet Chilli Sauce

~
Chicken Leekin’

Poached Fillet of Chicken filled with Cheddar Cheese, Leeks and Bacon finished with a
light Cheese Sauce

~
Cherry Tomato & Red Onion Tart or Red Thai Vegetable Curry with Rice Bale (V)

Dutchess Potatoes, Signature Fries, Julienne Carrots,
Green Bean & Mixed Pepper Stir-fry

~~~~~

A Dessert from the Luxury Sweet Trolley
Served with Double Cream

Tea/Coffee & After Dinner Mints


