
S T A R T E R

M A I N

D E S S E R T

Cream of  Vegetable  Soup
served with crispy bread rol ls

(2 ,  4 ,  14)

Creamy Chicken & Mushroom Vol  au Vent
with micro leaves  & basi l  oi l

( 1 ,  2 ,  7 ,  14)

Duo of  cantaloupe and honeydew melon
served with fresh fruits  and raspberry coulis

(n/a)

Roast  Beef  Featherblade with Horseradish
Moussel ine and pot jus

 ( 1 , 2 , 3 ,4 ,5 , 14)  

Roast  Breast  of  Turkey & Honey Glazed Ham, Fresh
Bread Stuff ing and Roast  Gravy 

( 1 , 2 , 3 ,4 ,5 ,7 , 14)  

Oven Baked Fi l let  of  Cod with Herb Orzo and
White Wine Cream 

( 1 , 2 , 3 ,4 ,5 , 10 , 14)  

Gril led Supreme of  Chicken with Mushroom
Sauce and carrot  texture 

( 1 , 2 ,5 , 14)

Hand Cut Vegetable  Stirfry  
in Oriental  Sauce with Fresh Egg Noodles  

( 1 , 2 , 3 ,4 ,5 , 14)

McWill iam Park Dessert  platter  of  Apple Pie ,
Chocolate  Brownie and Vanil la  Ice  Cream 

( 1 , 2 , 3 ,5 ,7 , 14)  

Served with Freshly  Brewed Tea /  Coffee



A L L E R G E N
I N D E X

1-Cereals  containing Gluten
 2-Milk/Lactose

3-Egg
4-Celery

5-Soya
6-Mustard

7-Nuts  (which type is  stated)
8-Peanuts

9-Sezame Seed
10-Fish

11-Crustaceans/Prawn/Crab
12-Mollusc ’ s

13-Lupin
14-Sulphites


