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- CROWN

RESTAURANT

o) FILLET OF SALMON
7 CRUSTED WITH LIQUORICE AND MACADAMIA, TOMATO SALSA ASSORTED BREADS
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WHAT A SELECTION

COLD SEAFOOD & CHARCUTERIE

DRESSED CRAB | KING CREVETTES | PEELED PRAWN | GRAVADLAX | CRAYFISH TAILS | ROLLMOP HERRING
WHITE ANCHOVIES | PEPPERED MACKEREL | TIGER PRAWN TAILS | MUSSELS | SEAFOOD SALAD | THAI ROASTED SALMON

TREACLE ROASTED SIRLOIN OF BEEF | ORANGE AND HONEY GLAZED HAM LOIN
HERB ROASTED CHICKEN BREAST | CONTINENTAL MEATS | TERRINE AND PATE SELECTION

GARDEN HERBS AND LEAVES | COUS COUS WITH ROASTED MEDITERRANEAN VEGETABLES
BEETROOT IN A SPICED SWEET AND SOUR DRESSING | CARROT, KALE, RED CABBAGE AND SPRING ONION SLAW
NEW POTATOES WITH TOMATO AND HARISSA | MIXED BEAN AND EDAME, LIGHT VINAIGRETTE

HOT CARVERY

THYME & BLACK PEPPER ROAST BREAST OF TURKEY ROAST PORK LOIN
CRUSTED SIRLOIN OF BEEF CRANBERRY STUFFING, CHIPOLATAS WITH SEA SALT

ALL SERVED WITH HOMEMADE YORKSHIRE PUDDINGS, STUFFING, SEASONAL VEGETABLES,
ROAST POTATOES, BUTTERED NEW POTATOES AND BRAISED RICE.

HOT GOURMET SELECTION

SWEET & SOUR CHICKEN LAMB COBBLER BEEF & MUSHROOM
WITH MIXED PEPPERS WITH HERB DUMPLINGS STROGANOFF

HOT AND COLD VEGETARIAN DISHES

HERITAGE TOMATO & KALAMATA OLIVE ROAST BUTTERNUT SQUASH
CRUMBLED GREEK CHEESE, PINE NUTS, GNOCCHI, CHILLI, GARLIC AND STEM BROCCOLI
PESTO AND ROCKET SALAD

CHARRED KING OYSTER MUSHROOM,
SPINACH & ARTICHOKE FILO TART FONDANT POTATOES, FINE GREEN BEANS
CHIVE HOLLANDAISE AND A MUSHROOM SAUCE

(v, VG, GF, DF)

DESSERT AND CHEESE

ARRAY OF DESSERTS CHEESES GROUND COFFEE
& FRESH FRUITS SELECTION OF REGIONAL, WITH MINTS
CONTINENTAL AND ENGLISH CHEESES

ICE CREAM SELECTION

AFTERNOON TEA

COLD ITEMS HOT ITEMS

FRUIT TARTLETS, CHOCOLATE ECLAIRS, TEA WITH MILK CHICKEN GOUJONS, POTATO WEDGES,
FRUIT SCONES, TIFFIN SLICE, MINI MUFFINS, OR LEMON FALAFEL, INDIAN SELECTION, VEGETABLE
LEMON LOAF CAKE, GINGER PARKIN, SPRING ROLLS, WAFFLES,

CARROT CAKE,SWEET TASTER POTS FRESHLY MADE PANCAKES




