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CRESSET HOUSE 50TH BIRTHDAY CELEBRATION DINNER

SATURDAY 22ND OCTOBER

PLATED STARTER

Smoked Salmon Trout and Spinach Roulade with Sweet Chilli Sauce

Salad of Micro Sprouts, Rosa Tomato and Olive Slices

Mini Focaccia with Rosemary and Rock Salt

FROM THE BUFFET

Pan Fried Kingklip Fillet with a Lemon Hollandaise Sauce

Chicken Fillets stuffed with Roasted Ratatouille and served in a Citrus

Butternut Sauce

Butternut Ravioli with a Basil Cream Sauce

Mixture of Brown Wild Rice and White Rice with Fresh Spring Onions

Sautéed Seasonal Vegetables

Potato, Broccoli and Cauliflower Bake

PRIME CUT SELECTION
Beef Striploin with Coriander, Parsley, Tomato and Onion and Pineapple

Served with a Herbed Red Wine Jus

CHILLED SALAD BAR
Baby Spinach Leaves and Salad Leaves with Citrus Segments, Brie Wedges, Chopped Nuts and Cucumber Ribbons dressed with a Cranberry Vinaigrette

Roasted Parisienne Potato in a Sundried Tomato Pesto Vinaigrette

LOCAL CHEESEBOARD
Whole Grande Brie and Blue Head with Fresh Berries and Poached Pears,

 Sesame Seed Praline and Fruit Preserve

DESSERTS
(Served on Sweet Pea Stands)

Individual Petit Fours, Turkish Delight and Individual Cheesecakes, Chocolate Pate Triangles, Fig Strudel

Freshly Sliced Fruit Platter with Chantilly Cream

Freshly Brewed House Filter Coffee

