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Banqueting i la Carte



Hors D'Oeuvre Froids et Chauds

Cornets de Saumon Fum6 Princesse
(Cones of'smoked salmon u'ith asparagus tips)

PAt6 de Foie Truffds
(Livir pitd rvith trulfleS)

Mousse de Saumon
(N{ousse made oi lresh salmon covered u'ith
aspic jellr.)

Melon Rafraichi
(Chilled rnelon, ar:r:ordinu to season)

Salade Nigoise
(1'una fish. French beans, black oiives. eggs.
tomatoes, anchovies)

Cocktail de Crevettes
(Prawns, choppecl iettuce, covered with
cocktail sauce)

Cornets de Jambon i la Russe
(Cones o1'cookcd ham filled rvith
mixed vegetables)

Cocktail de Fruits
(Cocktail ol r'arious fruits)

f.3.70

f1.55

}.J . JU

Market price

f 1.30

f2. 50

s1.20

t1.05

Crevettes au Beurre
(Potted shrimps)

Hors d'Oeuvre Riches
(Selection oi srnoked salmon. salami. zrspara{us,
eg{ rlavonnaise. sarciines, tomatoes, corn and
beet root )

PAtd Maison
(Liver pitd and preparcd bv Chef's orvn recipe)

Jambon de Bavonne
(Srroked Bavonne ham)

Oeul ) la Russe
(Egg halve-. in a bed o1'mixed vegctablcs covererl
rr,ith niavonniase)

Vol-au-\'ent aux Champignons
(Ptrll pastrr' lllle cl * ith mushrooms in crcarn saucc)

Quiche h la Lorraine
(tsacon flan)

Hors d'Oeuvre Varids
(Selection ol hors d'oeuvri:s)

{2.40

f2. B0

f 1.55

f 1.80

t1.00

f 1.10

f 1.10

t1.40

Consomm6 Cdlestine
(.Beef consomm6 u'ith dices of pancake )

CrEme St. Germain aux Cro0tons
(Pea soup rvith deep l'ried cro0tons)

Consomm6 Brunoise
(Chicken consornm6 garnished w,ith thinlv cut
veeetables )

CrEme Forestidre
(Crearn ol mushroom soup)

Tortue Verte aux Paillettes de Fromage
(Turtle soup nith cheese straus)

Consomm6 Q_ueue de Boeuf
(Clear oxtaii scup)

CrEme Esau
(Crearned lentil soup)

Bisque de Homard
(Lobster soup w ith iicsh cream)

Consomm6 Vermicelle
(Becf consomrnd u rth diced tomaroes an.l
vermicelli)

Consommd Mikado
(fihicken consontrnd rvith dices ol chickcn
and tornatoes)

CrEme de C6leri
(C.iri:am of celeri soup)

Consomm6 Profrteroles
(Beel consonrrnd uith srnall pull pastrv balls)

Soupe i 1'Cignon
(Fresh onion soup)

Consommd MadrilEne
(Bccl consonmd u,ith clicecl lomatocs)

8op

8op

8op

Bop

f 1.10

Bop

8op

f i.60

Bop

Bop

Bop

BCp

9op

Bop

Potages et Consomm6s
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Poissons

f5. 55

s2.35

f 3.60

This Banqueting ) la Carte menu has been designed to help
you, the organiser, create the menu of your choice .

If vou require any assistance or lurther information please
contact the Banqueting Manager.

Tranche de Saumon au Champagne
(Fresh salnon poached in charnpaqne and
served in its sauce) in season

Goujonnade de Plie Frite - Sauce Tartare f2'30
(Strips ofbreadcrumbed plaice. deep liied,
sen-ed u,ith Tartare sauce)

Filet de Sole Palace rnarket price
(Fillet of Dover sole in rvhite uine sauce rvith
tomatoes. ntushroorns. and asparagus tips)

Raie MeuniEre N{urat 13.00
(Skate cooked in butter ivith artichoke
bottoms and potatoes)

Paupiette de Limande
(Poached rolled lemon sole fillet, garnished with
shrimp tails and asparagus heads, covered with
shrimp sauce)

Arbroath Smokie Grilld au Beurre Fondu
(Grilled Arbroath Srnokie tith meited butter)

Truite lvleuniEre aux Amandes
(Fresh trout cookecl in butter uith flaked almoncls)

Dartois de Fruits de Mer - Sauce Vin Blanc f4.45
(Sea food enclosed with puff pastry. served with
u'hite wine sauce)

Truite MeuniEre Doria t3.60
(River trout cooked in butter, garnished with
cubes of cucumber and chopped parslev)

Raie Orly f2.65
(Fried skate served with tomato sauce)

Filet de Sole Bonne Femme
(Dover sole fillet rvith white wine and
mushroom sauce)

f2.65

market price

f4.10

ts.95

f.4.+5

f 3.90

Fruits de Mer au Chablis Riz Pilaw f4.20
(Sealbod prepared rvith Chablis wine and
served with Pilau' rice)

Entr6es

f.4.45

f.+.55

f6.00

f.7 .05

t4.55

L4.45

f3.40
f.+.20

Carbonnade de Boeuf Flamande
(Braisecl beef with onions and Stout)

Entrec6te Chasseur
(Sirloin steak sautd in nhite wine sauce and
mushrooms)

Supr6me de Volaille Princesse
(Breast of chicken earnished with asparagus tips,
linished u,ith white wine and cream)

Sautd de Veau Hongrois
(Veal with paprika and peppers)

Carrd d'Agneau I-ucullus t5.05
(Loin oi lamb garnished with mushrooms, stuiled
olives, quenelle ol veal, Madeira sauce)

Caneton Montmorency L6.+5
(Duckling cooked in liqueur sauce with cherries)

Tournedos Po€16 Rossini 17.10
(Fillet of beelwith lbie gras, truffles and
Madeira sauce)

C6te de Veau Ambassadeur t5.10
(\/eal cutlet in a cream and mushroorn sauce)

Supr€me de Volaille Ro,va1
(Breast ol chicken cookeci in red n'ine
with tuffles)

Escalope de Veau au N{arsala
(Escalope ol r eal cooked in \'Iarsala wine)

Entrec6te Marchand de Vin
(Sirloin steak preparecl in a red rline sauce)

Filet de Boeut' Nigoi.. -Sauce Pdrigourdine 
.

(Fillct ol beel'garnished rvith artichoke hearts,
walnuts, potatoes and mushrooms)

C6tes d'Agneau Mardchale
(Lamb cutlets brt:adcrurnbed and garnishecl
rvith truflle and asparagus tips)

Mddaillon dc Veau Basquaise
(\{6daillon of r.ea1 served rvith aubergines,
courgettes. red and green peppers)

Steak, Kidnel, & Mushroom Pie

Demi Poussin Bourguignon
(Hall Spring chickcn in red rvine sauce)



Suprdme de Poulardine Duroc
(Breast of chicken sautd in white wine, diced
tomatoes and mushrooms)

Selle de Veau Orloff en Pi6ce
(Braised saddle of veal, fillets coated in duxelles
and truflles slices, glazed with Mornay sauce)
(Maximum cover 50 persons)

Dindonneau R6ti farci aux marrons -Sauce Airelle
(Roast turkey with chestnut stuffing served
with cranberry sauce and chipolatas)

Longe de Porc R6tie ) l'Anglaise
(Roast loin of pork serued with gravy and
apple sauce)

f3.90

f8.70

Contrefilet R6ti Printanrere
(Roast beef garnished with a selection of
vegetables)

Filet de Boeuf WellinSon

f5.35

f7 .10

f.4.60

f3.90

(Prime fillet of beef covered in chopped
mushrooms and wrapped in puff pastry)

Chop d'Agneau Champvallon f,4.70
(Lamb chop, cooked in stock with sliced potatoes,
julienne of onion and garnished with diced
tomatoes)

Gigot d'Agneau Forestidre
(Leg of lamb with cocotte potatoes and
mushrooms)

f.4.70

L6gumes

Petits Pois ii la FranEaise

Courgettes Frites in season

Brocolis au Beurre

Choux Fleur au Naturel
Cdleris au Gratin
Carottes Vichy
Haricots Verts au Beurre

Epinards i la Crbme

Choux de Bruxelles

Flageolets BergBre

Cdleris Brais6s

Asperges Polonaise

Artichauts Florentine
Haricots Verts FranEaise in season

Bop

8op

8op

f 1.00

8op

8op

8op

Bop

f 1.15

f 1.00

,1.30
f 1.10

Pommes de Terre

Pommes R6ties
Pommes ChAteau
Pommes Vapeur
Pommes Croquettes
Pommes Nouvelles
Pommes Biarritz
Pommes Persill6es

Pommes St. Florentin
Pommes Cretan
Pommes Berny
Pommes Cocottes

Pommes Amandines

65p

65p

65p

65p

65p

65p

65p

65p

65p

65p

65p

65p



(Sponge gateau, pastry cream, Kirsch, covered
uith meringue and topped with glazed fruits and
flaked almonds)

Surprise Brdsilienne
(\'lelon shaped ice cream with pineapple
sugar flames)

N{ousse 4e Framboise
(Light raspberry mousse)

Cassata V6ronique aux Peches
(Ice cream, peaches, candied fruit and
crBme chantilly)

GAteau ) I'Orange Grand Marnier
(Sponqe cake. pastry cream, flavoured wirh Grand
N{arnier liqueur and topped with orange segments)

Vacherin Glac6 i l'Ananas f 1.10
(Ice cream ring on sponge base, garnished with
pineapple)

GAteau Perigore
(Sponge, light coffee cream, chestnuts)

Surprise Milady aux Poires
(Ice cream bombe in the shape of a lady
surrounded with pears and topped with whipped
cream)

Dartois Bordaloue
(Puff pastry with frangipan and vanilla
ice cream)

Demi Ananas Berrichone
(Fresh diced pineapple covered with strawberries
and Curagao liqueur flavoured sabayon. Decorated
with coloured spun sugar and served in the
pineapple hall)

GAteau For6t Noire
(Chocolate gAteau with black cherries)

Tutti Frutti aux Peches duJapon
(Italian ice cream with candied fruit, decorated
with Japanese peaches)

Vacherin GIac6 aux cerise noire
Sauce Napol6on
GAteau Martiniquais
(Sponge filled with rum flavoured pineapples,
cream and covered with merineue)

Tarte Antillaise
(Glazed banana tart)

Compote Cardinal
(Fresh strawberries, red and black currants, orange
sorbet, topped with green spun sugar)

Salade de Fruits CrBme Fraiche
GAteau Suchard
(Chocolate gAteau)

Cassata Denise aux P6ches
(Italian style ice cream with frangipan and
decorated with peaches)

Savarin aux Fruits
Choix de Fromages

Caf6.

Caf6 et Chocolats
Caf6 et Petits Fours

Prices are fully inclusive, additional gratuities
are at your discretion.

f,|.20
and

f 1.10

f.|.20

f 1.10

f1.10

f 1.30

t1.0s

L2.35

,1.15

f 1.30

f1.15
,1.05

f 1.05

f2.35

95p

{.1.25

,1 .50

f 1.0s

t1.10
45p

6op

85p

P.P. 9-2180
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A light refreshing drink
for discerning palates

The perfect complement
to good food and wine.

AVAILABLE AT YOUR RE L EST
r fii;l"
'-t\-^
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