¥t ViscountCruises Fine Dining Menus

Starter
Please choose one starter & one vegetarian option
Pork & Green Peppercorn Pate with Red Onion Chutney
Ham Hock Terrine with Piccalilli, Toasted Crouton
Gravadlax with Capers & Dill Créme Fraiche G
Smoked Mackerel Paté with Salsa Verde G
Grilled Peppers with Coriander Hummus & Roasted Tomatoes VE D G
Sesame Dipped Falafel with Tahini Dressing V D
Mushroom & Goats Cheese Tart V
Roasted Vegetable Terrine with Basil Pesto V G

Main
Please choose one main course & one vegetarian option
Roasted Leg of Welsh Lamb, Minted Gravy, Roast Potatoes & Root Vegetables D
Grilled Chicken Breast with Chestnut Mushrooms, Fondant Potato, Garden Peas D
Braised Beef with Stilton Mash & Roasted Honey Glazed Carrots
Baked Fillet of Salmon & Dill Sauce, Crushed Potatoes & Fine Beans
Old English Fish Pie, Celeriac Mash & Broccoli
Grilled Polenta Cake with Roasted Vegetables and Sweet Balsamic VE D G
Roasted Aubergine & Mozzarella Bake with Sun Dried Tomatoes V G
Asparagus & Mushroom Risotto, Grilled Cherry Tomatoes VE D G

Dessert

Please choose one dessert

Dark Chocolate Tart with Whipped Cream V

Mango & Vanilla Créme Brilée V G
Strawberry Cheese Cake V'
Mixed Berry Pavlova with Eggnog V
Double Chocolate Brownie with Cream & Raspberry Coulis V
Profiteroles with Vanilla & Strawberries V
Lemon Tart with Sweet Cream V
Exotic Fruit Salad with Ginger Syrup VED G

Cheese Course
Add £2.95 Per Guest (+var)
A selection of British cheeses with celery, walnuts and red onion chutney

2 COUI‘SGS £25 o 99 (+VAT Per Guest) 8 COUTSGS £29 . 99 (+VAT Per Guest)

V =Vegetarian | VE =Vegan | G = Gluten Free | D = Dairy Free

Minimum of 40 guests. Prices shown exclude VAT.
Due to space restrictions, we can only offer one menu per event.

Staff Surcharges
Surcharges are based on a 3-4 Hour Charter with 1-Hour Setup.

0-74 Guests: £144.00 (+vat) With 1-H |
75-99 Guests: £216.00 (+vaT)
100+ Guests: £288.00 (+vaT)
An £18.00 (+vaT) Setup Charge Applies to Each Staff Member
Additional Hours are charged at £18.00 (+vat) Per Staff Member Per Hour
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