SOLJANS

ESTATE WINERY

SILVER DINNER BUFFET MENU

House baked breads

Freshly baked breads served with butter

From the Carvery

Roasted sirloin of beef with a red wine jus

From the buffet

Goujons of fish battered tempura served with sauce remoulade
Chicken cassoulet with cucumber yoghurt

Steamed fragrant jasmine rice

Steamed medley of warm vegetables

Roasted baby potatoes seasoned with rosemary and garlic

Selection of four freshly prepared seasonal salads

Dessert
Fresh seasonal fruit salad
Hot apple crumble served with brandy vanilla anglaise

Tiramisu infused with rum and marsala

To finish

Freshly brewed coffee and a selection of tea

Beverages at an extra charge

Menu valid for groups of 40 and over.



One account per function please. Menu subject to change without notice.

Venue hire will apply.



