ashtongatestadium

Banqueting Selector Menu

_Starters

Minted Pea and Pancetta Soup finished with a swirl of Créeme
Fraiche
£4.75

Slow roasted Plum Tomatoes and Peppermento Soup
£4.50

Mediterranean Roasted Vegetable Soup
£4.50

Hot Roast Salmon
Served over a Warm Potato and Chive Salad and a Lemon Zest

Sauce
£5.50

Pears poached in a Red Wine and Rosemary Liqueur
With Baked Asparagus and Sweet Bell Pepper
£4.95

Lime Marinated Duck on Egg Noodle Salad with Oyster Sauce
£5.75

Cantaloupe Melon with Pineapple and Coconut Brule with a
Raspberry Ripple Sauce
£5.25

Chicken liver & Wild Mushroom Pate
With Onion marmalade
£4.95
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Main Courses

Pan Fried Chicken with Seared leeks and a Dolcelatté Sauce
£13.75

Supreme of Chicken, with a Basil Pesto Mousse
Served with a Red pepper Sauce, Scallions and Courgette Ribbons
£13.95

Loin of Pork with Caramelised Shallots and Thyme Gravy
£13.75

Braised Beef with Chunky Vegetables in a Rich Ale Sauce
£14.25

Grilled Salmon with a Hollandaise Sauce and Asparagus Tips
£13.50

Fillet of Plaice with a Parsley Butter Sauce,
Topped with Deep Fried Leeks
£13.50

Salt & Cracked Black Pepper Lamb
Best End of Lamb with Roasted Shallots, Mushrooms and Brandy

Sauce
£21.50

Sirloin of Beef,
Studded with Red, Yellow and Green Peppers with a Wild
Mushroom Sauce
£18.50
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Vegetarian Main Courses

Baby Courgettes filled with Mediterranean Vegetables with a
Fennel Cream

Smoked Apple Wood and Leek Bake with Sweet Pepper Sauce

Vegetable Tower with a Cream Sorrel Sauce
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Desserts

Chocolate Brioche Bread & Butter Pudding
£4.75

Maple and Pecan Cheesecake with Toffee Sauce
£4.95

Lemon Citroen Tart with Tangy Creme Fraiche
£4.95

Chocolate Truffle with Orange Compote
£4.95

Summer Pudding with Fruit Coulis
£4.95

Selection of English & Continental Cheeses with
Walnut Bread and Biscuits
£4.50 per person or £40.00 per table of 10

Selection of Tea/Coffee/Herbal Drinks
£1.95




