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BUFFET MAINS

SLOW COOKED ROAST BEEF

WITH GRAVY AND BABY CARROT

Tender slices of slow-cooked roast beef served with rich gravy and
baby carrots.

Allergens: Celery, Gluten, Milk, Sulphites

GRILLED CHICKEN BREAST
WITH MUSHROOM SAUCE

Grilled chicken breast served with a creamy mushroom sauce, fini-
shed with herbs.

Allergens: Milk

FROM THE BUFFET 50.00pp
N NE ncEe FPOtvatais PARMIGIANA DI MELANZANE
SELECTIONS

Layers of aubergine baked with tomato sauce, parmesan, and
melted mozzarella.

BUFFET EXTRAS

Charcuterie Board Sides
An arrangement of Cured Meats, Mashed Potato Allergens: Milk
Cheeses with Fruits, Nuts & Spreads Roasted Potatoes with Rosernary and

Garlic

Selection Salad Crilled Vegetables

Creek Salad BOILED SEAFOOD

Pasta
Beetroot Salad
Cgisrcious go(/joc/ Ravioli with Spinach and Ricotta in WITH SWEET CORN & BABY POTATOES

Octopus Salad Tomato sauce

Spaghetti with meatballs A selection of boiled seafood served with sweet corn and baby

Mix Leaves
Cherry Tomatoes potatoes.
Soup Allergens: Crustaceans, Molluscs

Soup of Chef's Choice

SWEET TREATS
BUFFET DESSERTS . . .
Free Flowing Wine ) Coffee Soft Drinks
Selection of Cakes Special Mother’s Day Donuts - E
A variety of cakes. A selection of Mother Day Donuts
Fresh Fruits
A selection of fresh fruits. 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.
Alis e ailable 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 question
Government taxes as applicable.

Covernment taxes as applicable




