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FITTING OUT SUPPER MENU - SATURDAY 19TH APRIL 2008
£16-95
STARTERS
Crayfish and prawn cocktail – crayfish tails and prawns in a thousand island dressing served on a bed of lettuce with home-made tomato bread.
Field Mushroom and pate bruschetta – slices of ciabatta drizzled with olive oil, topped with field mushroom stuffed with delicious chicken liver pate and topped with herby breadcrumbs.

Thai chilli chicken – strips of chicken in home-made batter, served with a Thai chilli dip.

Posh mushrooms on toast – mushrooms cooked in a creamy garlic white wine sauce, served on thick slices of toasted ciabatta.

Sardines with coriander – lightly grilled sardines flavoured with coriander butter, shallots and lime juice, served with a wedge of lime and salad leaves.
Home-made soup of the day – pea and mint.

MAIN COURSES – served with fresh vegetables
Roasted duck breast – finished with a butter glaze of red wine and blackberries. 
Roasted Sea Bass – on a bed of roasted new potatoes served with a white wine shrimp sauce.
Treo’s baked chicken and pancetta – pieces of chicken breast stuffed with leek and mushroom, wrapped in pancetta and baked in a creamy gorgonzola sauce.

Jack Daniels Barbecue rack of lamb – 6 welsh lamb chops smothered in a Jack Daniels barbecue sauce served with shoe string chips, vine tomatoes and salad.

Chefs scrumptious home-made veggie patties – made from lentils, onions, carrots and mushrooms, coated in fresh breadcrumbs and served with a chilli and tomato salsa, salad and skinny fries.

Home-made steak and Guiness pie – succulent pieces of beef cooked in a tasty Guiness and ale gravy, topped with a puff pastry lid.
DESSERTS

Brandy snap basket – filled with vanilla ice cream and finished with a fresh cream and butterscotch sauce.

Strawberry pavlova – topped with fresh cream, strawberries and fruit coulis.

Banoffee pie – biscuit base topped with caramel toffee, fresh ice cream and bananas.

Lemon and a hint of lime cheesecake.

Mars and Baileys delight – crunchy biscuit base with a creamy Mars and Baileys topping.
