Conference/ T raining Meals

Fork & Bow/ Selection
Your Chouce, Served with a Starch, Choice of Two Salads & Fresh Cocktail Rolls

Fish Selection
Seafood Paella
Smoked Haddock & Leek Pie with a Mashed Potato Topping
Fisherman's Pie with a Crusty Golden Brown Lid
Fish Bobotie
Tuna & Potato Bake with a Fresh Herb & Parmesan Topping
Fish & Spimach Cannelloni with a Cheesy Cream Sauce
Green Thai Seafood Curry (mild)
Seafood Curry (mild) Infused with Fragrant Indian Spices
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Chicken Selection:
Chicken & Mushroom Pie
Roasted Chicken Infused with Lemon Grass & Garlic
Burritos Filled with Mexican Style Chicken
Wild Mushroom Chicken Stroganoff
Slow Baked, Moroccan Chicken with Zesty Lemon & Green Pitted Olives
Oriental Red Chicken Stmmered in a Piguant Soya & Ginger Sauce

Penne Pasta with Roasted Chicken, Sun Dried Tomartoes and Cream
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Beef Selection:

Beef Lasagne Verdi

Beef Madras Spicy Curry with Saffron Rice
Steak & Onion Pie
Traditional Cape Malay Beef Bobotie
Beef Stroganoff
Strips of Beef with a Creamy Mushroom & Pepper sauce
Mongolian Beef Stir-fry with a Hint of Ginger

Moroccan Beef Stew
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Vegetarian Selection:
Julienne Of Vegetable Crepes Napped with a Creamy Three Cheese Sauce
Roasted Mediterranean Vegetable Lasagne
Green Beans, Broccoli and Butternut Green Thai Curry (mild) I X,
Thai Style Vegetable Stir-Fry Wraps Served with a Sweet Chilli Sauce ﬁ
Melanzane- Aubergine, Sweet Basil, Garlic, Tomato and Mozzarella Bake A

Crusty Tomato Tart THROUGH.THE
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