
Mother ’ s  DayMother ’ s  DayMother ’ s  Day Buf f e t  LunchBuf f e t  LunchBuf f e t  Lunch
€52.00 |  Person,  Inclusive of  House Wine,  House Beer ,  Water ,  Soft  Dr inks,  Tea & Coffee

Enjoy a var iety of  f resh sa lads ,  ant ipast i ,  and platters  showcasing land and seaEnjoy a var iety of  f resh sa lads ,  ant ipast i ,  and platters  showcasing land and sea

del ights ,  a long with a  cheese board,  charcuter ie ,  condiments ,  dress ings ,  d ips &del ights ,  along with a  cheese board ,  charcuter ie ,  condiments ,  dress ings ,  dips &

f reshly  baked bread.f reshly  baked bread .

Enjoy a var iety of  f resh sa lads ,  ant ipast i ,  and platters  showcasing land and sea
del ights ,  a long with a  cheese board,  charcuter ie ,  condiments ,  dress ings ,  d ips &

freshly  baked bread.

A Sweet Treat  f rom our  Pastry Chef  that  inc ludes Home-Made Pastr ies ,A  Sweet Treat  f rom our  Pastry Chef  that  inc ludes Home-Made Pastr ies ,   
Tarts ,  Mousses ,  Indiv idual  French pastr ies  & Fresh Fruit  CutsTarts ,  Mousses ,  Indiv idual  French pastr ies  &  Fresh Fruit  Cuts   

A Sweet Treat  f rom our  Pastry Chef  that  inc ludes Home-Made Pastr ies ,  
Tarts ,  Mousses ,  Indiv idual  French pastr ies  & Fresh Fruit  Cuts  

Cream of  Roasted Parsnips and Pancetta Soup,  Herb Croutons

SoupSoupSoup

Pas taPas taPas ta
Baked Tradit ional  Meat Lasagna,  Summer Tomato Fondue,  Cheese Sauce

Fresh Garganel le  Pasta Tossed in a  Braised Duck,  Field Mushrooms
and Asparagus Veloute

Mezze Maniche Tossed in a  Creamy Spinach Sauce,  Flaked Salmon and
Fennel  Shavings

CarveryCarveryCarvery
Slow Roast  Porchetta,  Apple and Cider  Jus

Main  CourseMain  CourseMain  Course
Gri l led Marinated Beef  Steak,  Braised Seasonal  Cabbage,  Madagascar  Pepper Sauce

Roasted Chicken Pieces with Ol ives and Onions,  Tomato Bulgar ,  Jus Grass

Pan Seared Swordf ish,  Mediterranean Capsicum, Caper and Tomato Salsa

Braised Cheeks of  Pork in  Red Wine and Orange Infusion

Brie and Vegetable En Crout

Gri l led Garden Vegetables,  Gar l ic  conf it  Oi l .  Baked Local  Potatoes
with Rosemary and Fennel  Seeds.  Cr ispy Potato Wedges,  Herb and

Paprika Seasoning

As ian  S ta t ionAs ian  S ta t ionAs ian  S ta t ion
Sweet and Sour Chicken,  Asian Vegetables

Lamb Madras,  Steamed Aromatic  Basmati  Rice

Vegetable Rice Biryani

Thai  Greeen Vegetable and Coconut Curry

Poppadoms,  Prawn Crackers and Asian Nibbles

Cacciucco Livornese Fish Soup
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