CHATEAU DE VARENNES

POOL SIDE BUFFET MENU dF NOT BBQ)

Please select one item from each section to create your menu & mention any allergies
and/or dietary requirements. Iltems with a * are driving an extra cost. The availability of a
few ingredients may depend on seasonal availability.

MAIN
[0 Court bouillon poached salmon
Grilled chicken

Grilled mackerel
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[talian antipasti selection (a selection of Italian delicacies like salami, prosciuotto,
cured lomo, bresaola)

Marinated loin of lamb*

Marinated shellfish*

Roast shoulder of pork

Roast sirloin of Charolaise beef*

Selection of French sausages

Smoked duck breast*
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SIDE DISHES
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Baked potato with créme fraiche & chive
Boulghour with golden raisin &nut
Button mushrooms in garlic

Chick pea with garlic & cumin
Chorizo & mozzarella tart*

Creamed spring greens

Cumin & olive oil baked aubergine
Herb new potatoe

Lebanese rice

Lemon & origano courgette

Mint & lemon couscous

Pissaladiére (onion and anchovy tart)

Pomme frite*
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Primavera quiche (green spring vegetable, i.e. peas, asparagus, zucchinis)*
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Puy lentil with baby onion & thyme
Quiche lorraine*

Quinoa with coriander & pinenut
Ratatouille

Salt baked beetroot

Truffled macaroni*

SALADS

O
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American wedge salad (a quarter of iceberg lettuce with blue cheese dressing,
croutons and bacon)

Baby gem, pea & mint

Baby spinach with lardon & crouton

Caesar salad

English salad (new potatoes, lettuce, peas, beetroot, celery, tomato, radish, green
onion, hard boiled egg and salad cream)

Garden salad (classic French jardiniere de légumes)

Oriental salad (soy beans, cucumber, green onion, ginger, carrot, green pepper, chili,
sesame, chinese cabbage)

Rocket & parmesan

Thai salad (mango, melon, bell peppers, etc)

Tomato, mozzarella, pinenut & olive

DESSERTS

ooodoodgoood

Chocolate brownie

Tiramisu*

Bakewell tart

Cheesecake verrine

Vanilla custard & blackcurrant coulis
Pear, amaretto biscuit & mascarpone*
Fruit compote & honey chantilly
Apricot melba*

Lemon posset

Apple & rhubarb crumble
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