‘RAFFLES’
GOURMET EVENING
MENU

Sample menu from
FRIDAY 24" SEPTEMBER 2010

CANAPES
~~00000~~
STARTER
Pan Fried Breast & Confit Leg of Quail,
Red Cabbage, Parsnip Puree, Raisin & Thyme Jus

~~00000~~

SOUP
Thai Sweet Potato Soup

~~00000~~

FISH
Smoked Paprika Spiced Monkfish, Gnocchi with Clams & Peas, Bouillabaisse Jus

~~00000~~
Melon, Cucumber & Mint Sorbet
~~00000~~
CHOICE OF MAIN COURSE

Tournado of Beef Fillet, Braised Beef Cheek, Horseradish Creamed Potato,
Watercress Puree, Shallot, Garlic & Madeira Jus

OR

Breast of Duck, Compression of Confit Leg & Potatoes,
Curley Kale, Salsify, Morel & Truffle Jus

~~00000~~
Study of Apple
~~00000~~

Coffee Petit Fours

Selected Wines



