Ashford/Stelling Minis Masons Set Menus for September
2024

(€22 per head)

(extra £2 with cheese & biscuits included)

Menu 1

Mackerel Pate

Slow Cook Blade of Beef in a Red Wine with Leek Mash Potatoes
Poached Pears in Red Wine with a Raspberry Sauce

Tea & Coffee

Menu 2

Medium Beef Tomato with Mozzarella Green Pesto Dressing
Beef Bourguignon with Sauteed Potatoes & two vegetables
Banoffee Pie

Tea & Coffee

Menu 3

Pumpkin and Butternut Squash Soup

Poached Salmon with a Hollandaise Sauce, Parsley Potatoes & two vegetables
Mango & Lime Posset

Tea & Coffee

Menu 4
BBQ Chicken Fillets on a bed of Salad leaves

PIE SELECTION

Beef & Ale Pie, Cottage Pie, Turkey & Ham Pie, Chicken & Mushroom Pie, Pork Apple &
Apricot Pie, Steak & Kidney Pie, Chicken & Chorizo Pie

with Roast Potatoes and two vegetables

Apple Crumble and Custard

Tea & Coffee

Menu 5

Fanned Melon with Raspberry coulis

Breast of Chicken stuffed with Brie wrapped in Bacon, with White sauce served with
Sauteed Potatoes and two vegetables.

Lemon Posset

Tea & Coffee



Menu 6

Prawn Cocktail

Duck Breast in Red Wine served with Creamy Mash and two vegetables
Summer Fruit Crumble and Custard

Tea & Coffee

Menu 7

French Onion Soup

Hunters Chicken with Baby New Potatoes and two vegetables
Lemon Drizzle Cake & Custard

Tea & Coffee

Menu 8
Charentais Melon Salad with Tomato and Goats Cheese
Pan Fried Pork Chop served with a Tomato and Basil Sauce with Parsley New Potatoes

New York Cheesecake with Raspberry Coulis
Tea & Coffee

Menu 9

Egg Mayo Salad

Two Meat Carvery with Roast Potatoes and two vegetables
Spotted dick with Custard

Tea & Coffee

Menu 10

Warm Quiche Lorraine with Side Salad
Roast Chicken with Sage and onion Gravy
Eton Mess

Tea & Coffee



