malton

Sample Dinner Menus
Menu 1

Bai«ic{ Chicken & Button Mushroom Fithivier,
T arragon Velouté, Mushroom & | omato Vinaigrette
& =t

Homemade Cream of [ eck & Potato Soup
Char-grilled 100z Sirloin of |rish Hereford Beef,
PBrandy & Black Pepper Cream
Or
Grilled Fillet of [Fake, Spinach and Fiquillo Peppers,
Warm Paprika Dressing

Pecan Nut and Panana FrangiPane Delice,
T'jonegcomb ]ce Cream & Buttcrscotch Saucc

EX )

Freshlg brewed Bewlcg’s Teaor Coﬁee
Herba] Teas
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Mcnu 2:

Confit Duck Spring Roll with Spring Onion and Ginger,
Crispg \/egetab]es, [Hoi Sin Dressing

Cream of Celeriac & Apple Soup
Char-grilled 100z Sirloin of |rish [Hereford Peef, Crisp [Fried Onion Rings,
Wild Mushroom & Roast (Garlic Cream

Or

Baked Duo of Salmon and Sea T rout with Sundried T omato (rust,
T omato & [Herb Béarnaise

Or

Pan-roasted Supreme of Chicken, | ightly Spiced Vegetable T agine,

Lemon Gremolata

*kk

PBaked Rhubarb and Hazelnut Macaroon Crumble,
Creme Fraiche |ce Cream, Cinnamon Anglaise
Freshlg Brewed Bewlcg’s TeaorCoffee
[Herbal Teas

EX )



malton

Mcnu 3

Priec & (Chorizo (Galette with White Asparagus & Rocket,
Scallion and Sweet Comn \/inaigrette

[Homemade (Cream of (eleriac & APP]e Soup
Or
Mango & Fassion Fruit Sorbet

Char-grilled [Fillet of [rish Angus Becf with Dijon Mustard Crust,
Prandy & Plack Pepper Cream
Or
Baked [Fillets of Sea PBass, | obster and Crabmeat Cream
Or
Fan Roasted Supreme of Chicken, Spring Ohnion & Mushroom [Tricassee,
Noilly Pratt Veloute
The Malton Dessert T rio
Gooseberry & Ginger Crumble
Mini Passion [Truit Pavlova
Caramel Delice
reshly Brewed Bewley's Tea or Coffee
Herbal T eas

*kk
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Mcnu 4

Amuse PBouché
Pave of Qak Smoked Salmon, Chilled Jumbo Frawns,
Beetroot Cured Salmon, Pickled Cucumber
Or
Or Confit Duck Spring Roll with Spring Onion and Ginger,
CrisP9 Vegetables and Noodle Salad, [Hoi Sin Dressing
Or
T he Malton T asting Flatter (On its own)

[Homemade Cream of Cauliflower & Broccoli Soup
Or
Wild 5trawberr9 Sorbet

Char-grilled Fillet of [rish Angus Beef,
Classic Red Wine Jus, Grilled Mushroom Brochette
Or
Girilled Fillet of Monkfish, |_ightly Spiced Vegetable and Tomato Tagine
Or
Pan-roasted Supreme of Chicken,

Smokcy Pacon & Bahg Onion Ragout, Scented with Tarragon
The Ma!ton Dessert Trio
| imoncello Meringuc Pie
Baked Baileg’s (Cheesecake
Marshmallow |ce Cream

k%

]:reshlg Brewed Bcwleg’s TeaorCoffee / Herbal T eas
Petit Fours
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Mcnu 5:
Amuse Bouché

kK

Salad of Pear and Walnuts with Smoked Cheese,
Minted Peas & Fine Nuts, Apricot & Mustard Dressing
Or
(lassic Malton Prawn (Cocktail, Marie Rose Sauce,
Marinated Cucumber & | ittle (Gem
Or
T he Malton T asting Flatter (On its own)

Homemade (ream of Farsnip & Potato Soup with Spicccl T'joncg (Cream
Or
Kir Kogal Sorbet

Char-grilled [Tillet of Irish Angus Beef with
(lassic Perigourdine Sauce, [Toie (5ras Croute
Or
Roasted [Fillet of Wild Jrish T urbot,
Warm Vinaigrette of (Crabmeat with Broad Beans and T omato
Or
Pan-roasted Rack of Kerry [_amb with Aubergine CaPonata, Mint and Port Gravy

The Malton Dessert T rio
Strawberry and Fink Champagne Jelly
Mini Chocolate Paris Breast with Praline Cream
Greek Honey and |_emon Cake

k%

Freshly Brewed Bewlcg’s Teaor(Coffee / Herbal T eas
Petit Fours

*kk



malton

The Ma‘ton Tasting Flattcrs

Flatter 1
(Chicken | iver and [Toie (Gras Parfait
Plack Pudding and Apple Samosa
Jumbo Prawns in Chermoula
Cantaloupe Melon and [Honey Shot

Flatter 2
Duck Confit Spring Roll, Chilli Jam
Pave of Smoked Salmon, Fickled Cucumber
Smoked Chicken & Sweet Corn (Galette
(lassic (Gazpacho Shot

Platter 3
Crabmeat and [Herb Mayonnaise
Smoked Chicken and Fimento Crostini, [aprika Pesto
Golden [Fried Goats Cheese Pon Bon, Onion Jam
Prawn and | obster Pisque Shot
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Vegetarian Dinner Menu
Wild Mushroom, | eek and Potato (Gratin
Or
Cocktail of Cantaloupe and Watermelon with Seasonal Berries and Midori Syrup

Soup/ SOrbet as Wedcling Menu

kK

Vegetable & White Bean Stroganoff, | ong (Grain Kice
Or
Spinach, Farmhouse Cheese & Spring Onion T art,
Flum T omato Sauce

Sclcction of \/cgctablcs & Fotatoes

Dessert as weclcling menu

*

Freshlg Brewed Bewlcg’s Teaor Cogcc
[Herbal Teas

Potato & \/egetablc SC]cction

AH main course dishes will be accompanied bg the Fo”owing selection:
Fondant Fotato, Gratin Dauphinoise, Kec{ FePPer & Koot \/egetable Kogale, Green
Bean,/ AsParagus Bundle (Seasonal)

]n acldition, each table will have: Spring Onion Champ, Melange of Scasona
\/egctables Or Koastcd Koot \/egctab]es

Al P]ates are garnishecl with herbs from | he Malton garclens.



malton

Sample Lunch Menus

Main Course & T ea/Coffee

Fan-roasted SuPreme of Chicken, Classic (Chasseur Sauce,
Ser\/ecl with ]:reng Brewecl Tea,/Coffee

T hai Green Chicken Currg, Jasminc Kice FOPPadum
Ser\/cd with Fresh]\tj Brcwcd Tea,/Coffee

Pan-seared [Fillet of [ake, Chirizo & Proad Bean Dressing
Served with Fresl—zly Brewed T ea /Coffee

Girilled Tillet Salmon, Babg CaPcr Beurre Blanc
Ser\/cd with Fresh]\tj Brcwcd Tea,/Coffee

A” Main Courses served with f:rcsh \/egetab]es & Fotatoes
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Main Coursc & Dessert served with T ea/ Coﬁcc

OP’cion i
SUPreme of Clﬁicken wrappecl in Pancetta, Ragout of Wild Mushrooms with Tarragon,
Served with \/egetables & [otatoes
Tangg | emon T art, Cassis FPuree, Kiwi & Mint Sa]ad
Served with Freshlg Brewed T ea /Coffee

OPtion 2
Esca]ope of Porkina Spicec{ Crumb, Kagout and Pell FCPPers and SPring Onions
Served with \/egetables & Potatoes
Tangg Passion [Fruit Meringue Fie, Cointreau Anglaise
Served with Freshlg Brewed T ea /Coffee

OP’cion %
Roast Sirloin of [rish Beef, T raditional Chasseur Sauce, Yorkshire Pudding
Served with \/egetables & Fotatoes
(Chocolate Prownie, Vanilla Bean Jce (Cream (Chocolate Sauce

Served with Fresh]g Brewed T ea/Coffee

\/cgc’carian Dishes on Kequest



