Sophia Gardens Cardiff Banqueting Selector

Starters

Sweet potato and roasted red pepper soup with chive crème fraiche

£5.50

Wild mushroom and black truffle soup with camembert crostini

£5.50

Leek and perl las tart with mixed cress salad and walnut dressing

£6.00

Pressed chicken and wild mushroom terrine with apple and plum chutney

£6.00

Chicken satay brochette with Asian style salad spiced coconut and peanut sauce

£6.50

Hot smoked salmon and watercress tartlet with lemon and crème fraiche dressing

£6.50

Charcuterie platter of Napoli and Milano salamis, honey and mustard glazed ham with
chargrilled vegetables and celeriac rémoulade
£6.50
Fresh figs stuffed with perl las cheese wrapped in Parma ham roasted in balsamic
vinegar and butter

£7.00

Poached salmon ballotine with dill and cucumber relish

£7.00

Main Course

Greek style stuffed tomato with rice, feta cheese, and spicy tomato sauce

£11.00

Sweet potato chickpea and apricot tagine with lemon cous cous, coriander
and yoghurt

£11.00

Pot roast chicken with confit garlic herb roasted new potatoes panache of
vegetables and creamed tarragon sauce

£13.50

Pan seared chicken supreme with pink peppercorn and shallot stuffing, thyme
roasted potatoes seasonal vegetables and Madeira sauce

£13.50

Breast of chicken wrapped in Parma ham and sage, new potato and spring
onion cake, panache of peas and wholegrain mustard sauce

£14.00

Slow braised shoulder of lamb with garlic and lemon, rosemary and sea salt
potato wedges and chargrilled vegetables

£16.00

Confit duck leg with caramelised red onion mashed potato and star anise
scented sauce

£17.00

Braised beef with colcannon potatoes, honey glazed carrots parsnips and
shallots with a red wine reduction

£17.00

Roasted rump of lamb with rosemary and mustard glaze,
bubble and squeak potato cake with home dried cherry tomato vinaigrette

£17.00

Salmon en croute with steamed new potatoes and asparagus with celeriac sauce

£17.00

Roasted fillet of cod topped with a herb crumb goats cheese mashed potato,
vine roasted cherry tomatoes and basil pesto

£17.00

Dessert

Praline and orange mousse served with milk chocolate sauce and orange sorbet

£5.50

Lemon and passion fruit crème brulee with sable biscuit

£5.50

Fruit of the forest and vanilla mousse served with caramelised meringue and raspberry
sorbet
£5.50
White chocolate and marinated sultanas mille-feuille, served with chocolate ice cream and
pistachio custard
£5.50

Pear and cherry clafoutis served with blackcurrant sorbet and raspberry coulis

£5.50

Duo of chocolate
Chocolate filled choux pastry and salted caramel & chocolate mousse

£5.50

Tropézienne
Vanilla mousseline brioche served with apricot pate de fruit and passion fruit coulis

£5.50

To Finish:
Coffee & Welsh Chocolates or Mini Welsh Cakes (please advise)

Complimentary

All prices exclude VAT. Please select a single option for each course unless you have
arranged to select multiple options with your event co-ordinator.
All dietary requirements can be catered for as long as we know about them prior to your
event.

