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FROM THE BUFFET

SELECTIONS
BUFFET SPECIALS

Antlpastl Selectlon Salad

Soup Corner

Vegetable outons
Breaded Display Station
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SWEET TREATS
BUFFET DESSERTS
Gateaux Fresh Fruits
A variety of exquisite gateaux cake A selection of fresh fruits




FROM THE KITCHEN
FROM THE KITCHEN

SALMON CRUSTED LAMB SHANK

WITH LEMON HERB' WITH GRAVY
Oven-baked salmon finished with a light Tender lamb shank braised slowly and ser-
herb crust and a touch of lemon. ved with a rich gravy.

Allergens: Fish, Gluten, Milk, Sulphites. Allergens: Milk, Gluten, Celery, Sulphites.

CRISPY PORK BELLY MIXED SEAFOOD

WITH GRAVY' WITH SWEET CORN & BABY POTATOES’

Crisp-skinned pork belly served with A combination of seasonal seafood served
warm, savoury gravy. with sweet corn and baby potatoes.

Allergens: Milk, Gluten, Sulphites. Allergens: Fish, Crustaceans, Molluscs, Milk, Sulphites.

BEEF CHUCK ROLL

SLOW COOKED WITH MUSHROOM SAUCE
Slow-cooked beef served with a smooth mushroom sauce.

Allergens: Milk, Gluten, Sulphites.

All Main Dishes are served with roasted potatoes, mashed potato & fresh seasonable
vegetables together with various sauces including cranberry, traditional rich gravy,

peppercorn & lemon sauce.

A list of allergens is available from Reception. Please let us know if you have any food allergies or intolerances and don't hesitate to ask

the Novotel team if you have any questions.
le from Reception. Please let us know if you have any food allergies or intolerances and don't hesitate to ask the Novotel team if

Government taxes as applicable.

Government taxes as applicable





