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Glass of Champagne upon arrival
Middle Eastern Bread with Cultured Butter & Mixed Olives

Starters
Chicken OFR. Veggie CQuuiche
Oven Roasted Hallowmi
Albondigas
Beef Carpaccio

Oictopus Carpaccio

Seared Scallops

Fried White Bait
Marinated Seabass

HOLBORN

Main Course

Served to All Guests
Roasted Beef with Vegetables, Dinner Rolls & Gravy

Choose One for Each Guest
Prawn and Mushroom Claypot
Lamb Stew
Oven Roasted Seabass with Mashed Potato & Shallots
Ribeye Steak with Peppercorn Sauce & Rosemary Boasted Potato
Vegetarian Moussaka
Vegan Stuffed Peppers & Tomatoes

Selection of Desserts
Tiramisu - Mango Fingers - Chocolate Finger
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*Celebrate in style with D] performances all night long!






