
To Start
Assorted field greens, honey, roasted bell peppers & asparagus, 

goat cheese, orange dressing.

Entrée
Brie & Bosc pear stuffed chicken supreme, rosemary jus, brown 

butter parmesan whipped potatoes, baby carrots, radish 
sprout tangle.

To Finish
Sticky toffee pudding, Glen Breton caramel sauce, strawberry 

prosecco salsa, white chocolate caviar.

Gluten free / Dairy Free / Vegan

To Start
Assorted field greens, honey, roasted bell peppers & 

asparagus, orange dressing.

Entrée
Lentil, sweet potato risotto, tofu.

To Finish
Gluten free, dairy free coconut brownie, strawberry mint salad.

Executive Chef – Shaun Zwarun


