Lunch in the Crystal Suite

Tomato and Basil Soup
Herb Croutons
Duo of Salmon Mousse
Salmon and Dill, Smoked Salmon and Horseradish, with a Lime and Ginger Mayonnaise,
Crispy Lettuce

Honey Baked Feta
With Honey and Sesame seeds, served with Pitta Tortilla Wrap Fingers Dressed Rocket
Ham Hock Terrine
Ham, Apple and Saffron Potato Pressed Terrine, Red Onion Chutney and warm Seeded Bread
Diced Mixed Melon
with a Sparkling Wine Jelly, Mint Syrup

Selection of Meats from the Carvery
Roast Loin of Pork
Roast Monmouthshire Turkey
Roast Topside of Welsh Beef

All Served with a Selection of Fresh Vegetables and Potatoes,
Homemade Yorkshire Pudding and Natural Pan Gravy

Lentil and Date Loaf
Baked Red Lentils with Dates bound in a Tomato Herb Sauce, Red Wine Pan Gravy

Pan Fried Seabass Fillet
Tarragon and Lemon Sauce, Baby Skin on Roast Potato

e
Bread and Butter Pudding

Classic Pudding with an Orange Marmalade Glaze served with Custard

Chocolate Fudge Cake
Whipped Cream

Strawberry Cheesecake
Fruit Compote and Berry Coulis
Citron Tart
Vanilla Cream and Mini Marshmallows

Freshly Brewed Coffee and Mints

We cater for all dietary requirements. Please see your server for details




