Ferraris Country House 

`Function Menus 2009
Please choose one option for each course for the whole party:

Menu A-£17.50 per head-

Soup (see attached list choose one for the whole party)

Melon garnished with fruits of the season

Home-made Chicken Liver Pate

Served with Melba toast

Chef’s Salad

Mixed salad topped with chicken, fruit, bacon and nuts, drizzled with a tomato and balsamic vinegar dressing

Bread crumbed Mushrooms

Deep-fried and served with garlic mayonnaise and salad

Breast of Chicken Chasseur

Finished in a tomato, mushroom, onion and tarragon sauce

Pot Roast Beef

Served with Yorkshire pudding and Roast Gravy

Fillets of Lemon Sole

Presented with prawn, lemon and tomato cream

Loin of Pork

Cloaked in an apple and rosemary jus

All served with a selection of seasonal vegetables

See attached Sweet List

Coffee

Menu B -£20.00 per head-

Melon with seasonal fruits and sorbet

Soup

Chicken, Leek and Bacon Terrine

Slices of Chicken breast, layered with a leek and onion mousse, wrapped in bacon and roasted, served cold with salad

Involtini di Agnello

Lamb and sesame seed fillo parcels, served with salad and a selection of dips

Seafood Pancake

A selection of fish, usually salmon, lemon sole, smoked haddock, calamari and prawns lightly steamed, and wrapped in a pancake, glazed with a cream, white wine and cheese sauce

Sirloin Steak Diane

Finished in a mushroom, onion, French mustard, brandy and red wine sauce

Pot Roasted Shoulder of Lamb

Coated in a mint infused gravy

Fillet of Salmon

Complimented by an onion, Dijon mustard and parmesan cream

Breast of Chicken

Cloaked in a wild mushroom and asparagus sauce

All served with a selection of seasonal vegetables

See attached Sweet List

Coffee

Menu C- £24.00 per head-

Salmon and Smoked Salmon  

Luisa’a Salad

Chicken, avocado, bacon, dolcelatte and fruit on a bed of mixed salad

Melon, avocado and Prawns

Soup

Tiger prawns wrapped in fillo pastry and deep-fried

Served with garlic mayonnaise

Italian Antipasto

Parma Ham and Melon

Roast Duck

Cloaked in an orange and Gran Marnier jus

Fillets of Salmon and lemon Sole Roulade

Presented with a mango and basil cream

Sirloin steak au Poivre

Finished in a black pepper sauce

Loin of Lamb Rosemary

Marinated with, garlic and red wine and rosemary

See attached Sweet List

Coffee

Soups-(Please Choose 1 only for the whole party)
Cream of Vegetable

Tomato and basil

Cream of Mushroom

Pea and ham

Cream of Asparagus

Minestrone

Celery, apple and stilton

Fennel and Orange

Chicken, Spring onion and mushroom

French onion

White onion and sage

Vegetarian Selection-(Please choose 1 only)
Mushroom Stroganoff
Stuffed Peppers filled with wild mushroom risotto and served on a bed of bean cassoulet

Asparagus and Mushroom pancake

Wild Mushroom and Basil Risotto

 Vegetable and Pasta Bake

Courgette and Broccoli baked with tomato, cream and herbs

Avocado, stilton and Mushrooms – bread crumbed and deep-fried and served with dips

Vegetable Lasagna

Sweet Selection- Please choose 1 only)
Mixed Fruit Pavlova

Italian Bread and Butter Pudding

Apple and Toffee crumble

Coffee Renoir

Ferrari Tipsy Ice- home-made ice-cream with Marsala and almonds

Sticky Toffee Pudding

Fruit Pie

Ferrari Special

Choux pastry filled with cheesecake, black cherry, cream and topped with chocolate

Sherry trifle

Mont Blanc

Layers of sponge filled with biscuit, crème patisserie, black cherry, fruit and topped with meringue

Italian Baked Cheesecake

Mixed Fruit Roularde

A light sponge filled with crème patisserie and fruit

