APPETITES
VILLA MARINA
Starters
Homemade soup served with freshly baked French bread.
Choose from:Broccoli and Stilton, Celery and apple, Honey roast parsnip,Tomato and chive, Chicken and wild mushroom,
Mushroom & thyme, Leek & potato, Manx broth, Potato and watercress.
Parisienne melon and Parma ham with minted berries
Goats cheese salad with toasted pine nuts and a rocket and pesto dressing
Tomato and buffalo mozzarella with spinach and watercress salad drizzled with parmesan and basil dressing
Smoked salmon and king prawn mousse with a lemon crème fraiche and toasted brioche
Smoked salmon & king prawn cocktail with crisp lettuce, cherry tomatoes, spring onions & Marie rose dressing
Chicken liver parfait with red onion chutney and a toasted brioche
Chicken Caesar salad
King prawns cooked in a creamy garlic sauce with crusty bread

Main courses
Hot carvery buffet
Hot honey roast ham and roast sirloin of beef
with hot new potatoes and salad selection.
Either hot broccoli quiche or Mediterranean vegetable pasta arabiatta for vegetarians

Cold buffet
Poached salmon fingers, roast topside of beef, honey roast ham, gala pie, broccoli quiche & salad selection
Salad selection comprises: mixed salad leaves, tomato and basil salad, cucumber yoghurt & mint salad,
coleslaw, spiced rice & vegetable salad, mixed beans, egg mayonnaise, Mediterranean pasta salad and
slow roasted vegetable cous cous

Desserts
Luxury bread and butter pudding
Warm apple flan with vanilla ice cream and caramel sauce
Fruit trifle with cream
Tiramisu
Baked vanilla cheesecake with fresh strawberries and mint

Cheeseboard
Served with celery, biscuits, pickle & grapes. Choose four cheeses from:
Manx mature cheddar, Cheshire, Red Leicester, Edam, Gouda, Brie, Camembert, Cambazola, Boursin,
Goat cheese log, Stilton, Danish blue, Dolce latte

Coffee and mints
Two courses, starter & main or main & dessert with coffee & mints
Three courses with coffee & mints
Cheeseboard
Prices are inclusive of V.A.T.

£27.50
£33.00
£ 5.50

