
 
Menu 2 - Carvery Menu 

 
Plated Starter Course 

Seafood Cocktail (either Salmon or Shrimp) Served in a garnished Wine 
Glass 
*** 

Carvery 
Roasts & Casseroles 

Mustard and Herb Crusted Rare Roast Beef 
Spit Roasted Herbed Chickens 

 
Breads & Condiments 

With Dijon Mustard, Sweat Chilli, Apple Sauce and Mint Sauce 
Cocktail Rolls and French Loaf 

 

Main Buffet 
Starches 

Rosemary New Potatoes and Onions  

Vegetables 
Cauliflower Au Gratin 

Sweet Nutmeg Pumpkin  
Vegetable Bake (Vegetarian) 

Salads 
Coleslaw 

Full Green Salad 
*** 

Dessert 
Croqu em Bouche 

A Delicious Tower of Italian Bigne (custard and chocolate filled pastries) 
Ice-Cream & Bar One Sauce 

Fruit Salad 


