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Carmelite Big Top 
Party Dinner Menu

Welcome ‘bubbly’ and table nibbles
~

Carrot, butternut squash and coriander veloute, with herb cream
Smoked Salmon, crayfish & asparagus roulade, fennel salad & tomato relish
~

Slow pot-roasted rump of beef, shallot, tarragon and tomato jus
Breast of breast of chicken, filled with traditional skirlie, wrapped in smoked bacon with red wine and thyme jus
Wild mushroom, chestnut & sweet potato tart, red onion chutney & salad
All served with fondant potatoes and market vegetables

~

Trio of Desserts
Peach melba cheese cake, basket of white chocolate ice cream and raspberry pavalova 
~

Tea & Coffee
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