Daily breakfast Buffet with eggs &bacon cooked to liking
Selection of Cereals, Muesli and Greek yogurt
Selection of baked Pastries
Sliced Bread and Preserves
Sliced Ham And Cheese
Mixed fruits
Selection of Teas And Coffee

Evening meals
Night one
Vegetarian lasagne, mixed salad & garlic bread
Night two
Smoked salmon with lemon & chive créme fraiche blinis
Roquefort blue cheese mousse on garlic crouton
To start
Carpaccio of beefwith roquette, aged balsamic & shaved parmesan
The main
Saffron Lobster Pappardelle
Baked aubergine stack with basil pesto, roasted red pepper and mozzarella with tomato coulis
Dessert
Hot Chocolate Fondant with salted caramel & vanilla ice cream
Selection of local cheese & bread
Night three
Aged Entrecote of beef, roasted sweet potato wedges, mixed salad & ratatouille
Night five
Rack of lamb with dauphinoise potatoes, jambon cru wrapped green beans, red wine jus
Wild mushroom risotto
Night six
Selection of canapes
Seared frio gras on toasted brioche with caramelized red onion
Glazed goats cheese on croute with apple &walnut
Start
Freshly shucked oysters, lemon, Tabasco, shallot vinegar
Main
Osso Buco with risotto alla Milanese & gremolata
Dessert
Baked blueberry cheesecake with berry compote
Selection of local cheese & bread
Night seven
Grilled marinated chicken breast, quinoa salad, garlic new potatoes



