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Cocktail S/Hour SWenu
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May we suggest our Chef’s carving selections to enhance your menu

Host’s Choice of

Glazed ~Loin of SPork with SApricots or Shigs

Boneless Loin of Pork stuffed with plump Apricots or Figs
and Scallions, roasted and glazed with Black Pepper and Honey

Roast SBreast off C@uz/cey with
é‘w&k Cgmnbewy c@zessz’ng

Tender Breast of Turkey traditionally roasted
and served with Cranberry Dressing

Hlerb Crusted ofeg off Lamb

Specially trimmed Leg of Lamb coated with Fresh Garlic, Oregano,
Thyme and Pepper, roasted and served with Red Wine Sauce

S Baked Cgozmtzy Ham

Smoked, Sugar cured Ham, glazed with Brown Sugar and
Mustard baked until golden and served with Whole Grain Mustard

irloin Steak %u SPoivee

Pepper coated Sirloin of Beef with Brandied Peppercorn Sauce



