Best Western Beachcroft Hotel
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Friday 7" September 2012

Minestrone Soup

A tasty Italian soup made with pasta and vegetables

Poached Chicken and Tarragon Mousse
Served with a mushroom sauce
Beachcroft Bruschetta

Toasted Ciabatta bread with olive oil, a hint of garlic and topped with a
chopped tomato, onion, basil and mango salsa
Smoked Salmon and King Prawn Salad
Served on a bed of salad leaves with a French Vinaigrette dressing and brown bread and butter
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Individual Steak and Kidney Pudding
A traditional suet pudding filled with scotch beef and lamb kidneys
in a rich gravy served with mash potato
Breast of Chicken with Chives
Breast of chicken in a light chive, cream and white wine sauce.
Red Mullet Fillets
Fillets of pan sealed mullet topped with pan cooked prawns
and a fresh coriander and chilli butter

Mushroom Stroganoff
Button mushrooms cooked with onions in a paprika, cream and brandy sauce. Served with rice.
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Cheese & Biscuits
A selection of cheeses served with biscuits and butter,
grapes, celery and a homemade onion chutney.
Strawberry Romanoff
Fresh strawberries marinated in Grand Marnier and fresh orange juice,
folded into whipped cream served with shortbread biscuits

Chocolate Fudge Brownie

Assorted Ice Creams & Sorbets
An assortment of creamy ice creams and fresh fruit sorbet

Coffee, Cream & Mints
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