rvery Buffet

at ROAR BISTRO & BAR

MENU J ‘e

CARVERY L . ®
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)
Mediterranean Baked Fish ®
Served with fresh dill and tartar sauce ® v

Roasted Leg of Lamb
. ® Red wine and fresh rosemary glaze o c

Roasted Chicken
. ’ Whole roasted &ickeawith fresh coriander and sweet chilli gravy
.

-
\ . Glazed Stuffed Pork Belly
Apricot glaze, baby onions, mixed herbs and orange wedges

Beef Short Rib
Braised short rib with roasted tomato and red wine
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Savoury Rice | Potato Bake | Steamed Bread | Rosemary Focaccia %
> Seasonal Mixed Vegetables | Garlic and Herb New Potato | Broccoli And Cauliflower Bake 4 ‘h
«‘ Honey Glazed Carrots With Asparagus | Caramelized Sweet Potato With Feta Cheese @

BUILD YOUR OWN SALAD

. 4]
‘ \ Fresh . ‘. ’
- B

. Lettuce | Cocktail tomatoes | Onion | Feta | Olives | Cucumber | Pomegranate '\ %
-
e

Grilled & Roasted !t g e
b ernut.

Grilled corn | Red pepper | Green pepper | Balsamic-roasted beetroot | Caramelised

-
e
‘ ' Toppings ‘ -
-

Cheddar cheese | Pasta screws | Grilled chicken strips | Halloumi | Peppadew | Dill cucumber Yo
/ DESSERTS $ ‘
v ' hristmas Mince Pie with Vanilla Sauce | Chocolate Eclair g o ’ ' ‘ .
gf' . . Cake of the Day | Bar One Mousse | Mississippi Mud . ‘ (] |
Y /
£ - / / SWEET TREATS 20 .- F
- ¥ ' ’ / Chocolate Fountain
‘.C - b4 ’ Served with Smarties | Jelly Tots | Marshmallows | Strawberries
J f . /’ | = ; € . &o
/s & : HEESE BOARD » .
" » ,‘ L , ) . ’
’ » - " § # A selection of local and imported cheeses served with crackers, - ®

preserves and seasonal accompaniments . L3





