A.W catering & Private Dining

L2

Sample 2

Starter
*Pan seared Scallops, Bury black pudding, pea puree, crispy panchetta
*Slow roasted belly pork, asian slaw, honey and hoi sin sauce

Mains
* Cod loin, crushed garlic potatoes, petit pois, caper and butter sauce
*Beef Wellington, foraged mushroom duxcelle, Chateau potatoes
Desserts
*Creme brulee, blueberry ice cream
*Profiteroles, salted chocolate sauce, spun sugar



http://www.tcpdf.org

