A.W catering & Private Dining

L2

Sample 3

*Garlic and chilli prawns, toasted ciabatter and pea shoot salad
*Goats cheese, Textures of beetroot, walnuts, herb crouts
Mains
*Confit Duck Leg, creamed potatoes, steamed greens, redcurrent jus
*Wild Mushroom Tart, wilted spinach, crushed garlic potatoes, Diane sauce
Desserts
*Hot chocolate fudge cake, salted toffee sauce, Cheshire Ice cream
*Cheese & Biscuits, port and fig chutney
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