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CATALUNYA DISHES OPTION
Starters

« Arros negre (squid ink rice)
« Canelons (Catalan cannelloni stuffed with stewed
meat and dressed with besciamella)
» Pa amb tomaquet (Catalan version of pan con tomate)
» Patatas bravas

Main courses

e Escalivada (roasted red pepper, aubergines and onions dish)
e Suquet de rap (monkfish stew with potatoes and clams)
o Empedrat (beans and cod salad)
e Mussels stew in tomato sauce
e Fricando (beef or veal stew with rich mushrooms sauce)
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Desserts

 Catalan cream
e Panellets (marzipan balls with
baked pine nuts)
» Mel y maté (cottage cheese

,// A&@L‘; served with honey and walnuts)
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FRANCE MENU OPTIONS
Starters

» Moules Mariniéres (mussels with creamy white wine sauce and shallots)
» French onion soup, served with Gruyeére cheese and toasted bread
e Quiche Lorraine (with saucisson and a choice of one semi hard French cheese)
» Nicosie salad
« Duck or chicken liver parfait, served with seasonal fruit compote and toasted bread

Main courses

e Beef Borguignon
e Steak frites
e Potatoes au gratin with cream and grated Comte cheese
» Cog au vin
e Ratatouille
o Chicken fricassee

Desserts

« Creme brulee
o Crépes with creme freniche and
strawberries (or seasonal berries)
 Chocolate fondant, vanilla ice cream,
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cocoa powder
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GREECE MENU OPTIONS
Starters

» Greek salad, served with flatbread and tzatziki
e Fried calamari served with lemon wedges and lemon mayonnaise
» Chicken souvlaki, served with flatbread and hummus
« Trio of dips (hummus, tzatziki, melitzanosalata), served with
flatbread and crudités

Main courses

e Spanakopita (filo pastry spinach and feta pie)
e Stifado (traditional Greek beef stew)
» Moussaka (vegetarian version available)
e Aubergine and lamb pastisio
« Spiced lamb cutlets with smoked aubergine

e
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Desserts

 Galatopita (Greek milk pie) served with vanilla
whipped cream
) » Portokalopita (Greek orange cake)
N3 e Rizogalo (Greek rice pudding)
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SCOTLAND MENU OPTIONS
Starters

e Cullen skink soup
* Haggis, potato mash, dried carrots, Scotch whiskey sauce
» Pan cooked langoustines served with roast garlic butter
e Scottish smoked salmon, homemade oatcakes, homemade butter and chives

« Venison slow cooked stew with root vegetables

Main courses

o Aberdeen Angus beef fillet, parnip mash and crisps, spinach, beef jus
« Scallops, baked in their shell and served with a creamy white wine
and herbs sauce
« Herb crusted salmon fillet, dill sauce, creamy potato mash,
watercress
» Black pudding Scotch egg, crispy salad, rosemary mayonnaise
o Cauliflower and cheddar casserole
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Desserts

\
» Cranachan (raspberry and cream based dessert) \
e Shortbread cake with homemade whiskey custard

» Dundee cake with Scotch whiskey salted caramel \
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SPAIN MENU OPTIONS
Starters

e Iberico ham and Manchego croquetas, served on crispy salad
with aioli mayonnaise (vegetarian version available)
« Gazpacho
« Gambas al gjillo
» Tostas con tomate and Jamon (vegetarian version available)

Main courses

« Pollo allajillo
e Paella (choose between traditional and vegetarian)
e Pulpo a la gallega
e Pisto stuffed aubergines
e Chorizo and potato tortilla
« Abondigas (Spanish meatballs), served in a rich tomato sauce

Desserts

» Leche frita (fried milk pudding)
» Torrigas (similar to French toast and served
with cinnamon)
e Flan with caramel sauce
e Basque cheesecake
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USA MENU OPTIONS
Starters

s Spinach artichoke dip (with optional cheese and bacon)
e Buffalo chicken wings
 Cheeseburger sliders
e Lobster roll sliders
» Deviled eggs

Main courses

» Cheeseburger with crispy bacon and burger sauce
 Honey, garlic and butter baked salmon
» Mac n cheese (truffle version available)
« Ham casserole with broccoli and rice (vegetarian version
available)
« Homemade chicken strips served with BBQ and ranch sauce

Desserts

« Apple pie
s Peanut butter cheesecake
» New York cheesecake
* Key lime pie
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