MIDDLE TEMPLE HALL

[vrche mer

TUESDAY 18TH MARCH

SOUP OF THE DAY SALAD BAR

Tomato & Basil (VE) £5.30 Small Salad £6.90
Large Salad £12.50

Soup and Small Salad
£9.50

CARVERY
Rosemary & Garlic Lamb and Minted Gravy £14.00

MAIN COURSE
Traditional Irish Beef Stew £14.00

VEGAN COURSE
Vegetable & Lentil Irish Stew £10.00

All buffet dishes are served with a selection of
seasonal vegetables & potato of the day.

COoLD HOT
DESSERT DESSERT
Selection of Cakes Apple & Blackberry
and Pouring Cream Crumble with Custard
£6.00 £6.00

Fresh Fruit Salad £4.30 | Whole Fresh Fruit £1.20
Cheese Selection £8.00 | Tea/Coffee £2.80



MIDDLE TEMPLE HALL

[erche mera

WEDNESDAY 19TH MARCH

SOUP OF THE DAY SALAD BAR
Vegetable & Lentil (VE) Small Salad £6.90
£5.30 Large Salad £12.50
Soup and Small Salad
£9.50
CARVERY

Lemon and Thyme Roast Chicken and Onion Gravy £14.00

MAIN COURSE
Lasagne & Smoked Cheese Gratin £14.00

VEGETARIAN COURSE
Capsicum & Spinach Penne Pasta Bake (V) £10.00

All buffet dishes are served with a selection of
seasonal vegetables & potato of the day.

COLD HOT
DESSERT DESSERT
Selection of Cakes Bread and Butter
and Pouring Cream Pudding with Vanilla
£6.00 Sauce £6.00

Fresh Fruit Salad £4.30 | Whole Fresh Fruit £1.20
Cheese Selection £8.00 | Tea/Coffee £2.80



MIDDLE TEMPLE HALL

[vrche mer

THURSDAY 20TH MARCH

SOUP OF THE DAY SALAD BAR
Leek, Watercress & Potato Small Salad £6.90
(VE) £5.30 Large Salad £12.50
Soup and Small Salad
£9.50
CARVERY

Roast Pork Loin, Caramelised Apple & Cider Gravy £14.00

MAIN COURSE
Chicken Korma £14.00

VEGAN COURSE
Okra & Lentil Balti (VE) £10.00

All buffet dishes are served with a selection of
seasonal vegetables & potato of the day.

COoLD HOT
DESSERT DESSERT
Selection of Cakes Jam Sponge with
and Pouring Cream Custard £6.00

£6.00

Fresh Fruit Salad £4.30 | Whole Fresh Fruit £1.20
Cheese Selection £8.00 | Tea/Coffee £2.80



MIDDLE TEMPLE HALL

[vrche miero

FRIDAY 21ST MARCH

SOUP OF THE DAY SALAD BAR

French Onion (VE) £5.30 Small Salad £6.90
Large Salad £12.50

Soup and Small Salad
£9.50

CARVERY

Roast Sirloin of Beef, Yorkshire Pudding, Horseradish Sauce,
and a Red Wine Jus £14.00

MAIN COURSE
Battered Fillet of Cod, Tartare Sauce and Lemon Wedge £14.00

VEGETARIAN COURSE
Aubergine Parmigiana (V) £10.00

All buffet dishes are served with a selection of
seasonal vegetables & potato of the day.

COoLD HOT
DESSERT DESSERT
Selection of Cakes Sticky Toffee Pudding
and Pouring Cream with Caramel sauce
£6.00 £6.00

Fresh Fruit Salad £4.30 | Whole Fresh Fruit £1.20
Cheese Selection £8.00 | Tea/Coffee £2.80



