ORME

STARTER

Chilled Fan of Melon, Fruit Compote GF, DF, V, VE

Chicken Liver Paté, Tomato Chutney, Toasted
Brioche

Poached Salmon, Horseradish Coleslaw, Cucumber
Dressing GF, DF

Ham Hock Terrine, Piccalilli, Sage & Onion Bread DF

Chicken, Wild Mushroom & Apricot Terrine, Apple
Chutney and Warm Brioche

Roasted Vegetable Soup, Herb Croutons GF*, DF*, V, VE

FIND OUT MORE

MAIN DESSERT

Slow Braised Beef Steak, Creamed Potato, Welsh Ale Sticky Toffee Pudding, Toffee & Vanilla Sauce V
Gravy, Glazed Vegetables GF
Bread & Butter Pudding, Orange Marmalade Glaze V
Roast Loin of Honey Glazed Pork, Sage & Onion Stuffing,

Roast Potatoes and a Cider Gravy DF Lemon Meringue Roulade, Lemon Curd & Lime Syrup GF,
\Y
Fillet of Salmon with Saffron Mash, Baby Spinach and
Watercress Cream GF Warm Chocolate Brownie, White Chocolate Ice Cream V
Roast Breast of Chicken, Herb Stuffing, Roast Lemon Cheesecake, Raspberry Coulis

Potatoes, Seasonal Vegetables, Gravy DF
Warm Banana & Sultana Loaf Cake with Rum
Roast Leg of Lamb, Mint & Rosemary Glazed Roast Custard V
Potatoes, Redcurrant Jus GF

Fillet of Haddock, Welsh Cheese Glaze, Tomato Cream,
Crushed New Potatoes GF

Includes tea, coffee and minted chocolates
Please see allergen statement on How to Book page.


https://rowtonhallhotel.co.uk/celebration-events
https://stgeorgeswales.co.uk/celebration-events
https://stgeorgeswales.co.uk/celebration-events

