Mother’s Day Buffet Lunch

€52.00 | Person, Inclusive of House Wine, House Beer, Water, Soft Drinks, Tea & Coffee

Enjoy a variety of fresh salads, antipasti, and platters showcasing land and sea
delights, along with a cheese board, charcuterie, condiments, dressings, dips &
freshly baked bread.
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Soup

Cream of Roasted Parsnips and Pancetta Soup, Herb Croutons
Cacciucco Livornese Fish Soup

Pasta

Baked Traditional Meat Lasagna, Summer Tomato Fondue, Cheese Sauce

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

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

Carvery

Slow Roast Porchetta, Apple and Cider Jus

Main Course

Grilled Marinated Beef Steak, Braised Seasonal Cabbage, Madagascar Pepper Sauce
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Roasted Chicken Pieces with Olives and Onions, Tomato Bulgar, Jus Grass
Pan Seared Swordfish, Mediterranean Capsicum, Caper and Tomato Salsa
Braised Cheeks of Pork in Red Wine and Orange Infusion
Brie and Vegetable En Crout
Grilled Garden Vegetables, Garlic confit Oil. Baked Local Potatoes

with Rosemary and Fennel Seeds. Crispy Potato Wedges, Herb and
Paprika Seasoning

Asian Statiom

Sweet and Sour Chicken, Asian Vegetables

Lamb Madras, Steamed Aromatic Basmati Rice

_ Vegetable Rice Biryani
. ﬁ__ai.G?eeen Vegetable and Coconut Curry
bpadoms, Prawn Crackers and Asian Nibbles
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A Sweet Treat from our Pastry Chef that mcludes Home-Made Pastries,

Tarts, Mousses Individual French pastrlg?"& Fresh Fru|t Cuts .
» —
SEAVIE

HOTEL

ADULTS ONLY 16+
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