FROM THE BUFFET
DRINKS NOT INCLUDED

SELECTIONS

BUFFET SPECIALS

Antipasti

Beef carpaccio, parmesan, rocket,
lermon olive oil

Burrata with roasted cherry tomatoes
and basil oil

Crilled vegetable terrine, balsamic glaze

Soup Corner

Creamy Leek & Potato Soup with
Croutons

Charcuterie Board

An arrangement of Cured Meats,
Cheeses with Fruits, Nuts & Spreads

SWEET TREATS
BUFFET DESSERTS

Selection of Easter Cakes
A variety of festive Easter cakes.

Fresh Fruits
A selection of fresh fruits.

50.00pp

Selection Salad

Caprese Salad

Creek Salad

Avocado Salad

Coleslaw

Tuna & Mixed Bean Salad

Coesar Salad

Red Cabbage Salad with Rasins &
Orange

Sides

Rice With Raisin & Nuts
Roasted Potatoes
Steamed Vegetables

Easter Eggs

A selection of Easter Eggs

Little Bunny Corn
A selection of nuts,
chocolate eggs & pretzels

MAINS FROM THE BUFFET

MAINS

OVEN BAKED LASAGNA
WITH BEEF RAGU'

Layers of fresh pasta baked with slow
cooked beef ragu, rich tomato sauce,
creamy béchamel and melted parmesan.

Allergens: Gluten, Milk, Eggs, Celery

KING PRAWN SPAGHETTI

WITH TOMATO PUREE’

Spaghetti tossed with sautéed king
prawns in a light tomato sauce with gar-
lic, olive oil and fresh herbs.

Allergens: Fish, Sulphites.
GRILLED SALMON
WITH LEMON DILL SAUCE

Fresh salmon fillet grilled and finished
with a fragrant lemon and dill sauce.

Allergens: Fish, Milk

HONEY GLAZE GAMMON HAM
WITH LEMON DILL SAUCE

Roasted gammon ham glazed with honey
and mustard, served with a savoury jus.

Allergens: Mustard

WHOLE ROASTED CAULIFLOWER

WITH GARLIC & HERBS

TORTELLINI
WITH CREAM & MUSHROOMS'

Pasta parcels filled with cheese, served in
a creamy mushroom sauce finished with
parmesan and herbs

Allergens: Gluten, Milk, Eggs

STUFFED CHICKEN THIGHS
WITH SPINACH & CHEESE

Oven roasted chicken thighs filled with
spinach and cheese, served with a light
pan jus.

Allergens: Fish, Sulphites
LAMB SHANK
WITH GRAVY

Slow braised lamb shank cooked until ten-
der, served with rich traditional gravy.

Allergens: Celery, Sulphites

ROAST BEEF RIBEYE
WITH ROSEMARY JUS

Slow roasted ribeye beef served pink with
rosemary infused jus.

Allergens: Celery, Sulphites

Roasted gammon ham glazed with honey and mustard, served with a savoury jus.

Allergens: Mustard

KIDS MENU FROM THE BUFFET

KIDS MENU
CHICKEN NUGGETS

FRENCH FRIES

FISH FINGERS

CRISPY BREADED CHICKEN BITES  GOLDEN CRISPY POTATO FRIES BREADED CRISPY FISH FILLETS

MAC & CHEESE
CREAMY BAKED MACARONI CHEESE

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.
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