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Menu’s are priced at £20.00

Please note menu consists of 1 Starter, 1 Main Course* and 1 Dessert

STARTERS
SOUPS

% Homemade soup of your choice

CoLD

< Chicken & liver pate with toasted brioche
accompanied by sage & apple jelly

< Smoked duck with cherry tomatoes & a sun
dried tomato dressing

< Smoked salmon & prawns with
a cucumber salsa

<+ Duo of melon & paw paw with a wild berry
compote (v)

+ Rocket & dolcelatte salad with a balsamic & olive
oil dressing (v)

WARM

% Grilled mushrooms with bacon & Stilton served
with a pesto dressing

% Goats cheese & basil filo wrap (V)

< Chicken yokataki with minted yoghurt

*we will allow other options for vegetarians and cater for special dietary requirements.
Menu items are subject to availability.

We cannot guarantee that items on this menu do not contain nuts or nut derivatives.
If any member of your party has a food allergy or a particular dietary requirement,

details must be given in writing.

Prices include 20% VAT and are subject to change.

All information thought to be correct at time of printing.

MAIN COURSE

% Roast Sirloin of beef & Yorkshire pudding
with a choice of one of the following
+ Rich red wine sauce + A wild mushroom sauce

« + Pink & green peppercorn sauce « Port & Stilton sauce

Supreme of chicken

with a choice of one of the following

« A creamy jus « A Chasseur sauce « A blue cheese sauce
o <+ Mixed herb sauce

Roast turkey with all the trimmings drizzled with
< a redcurrant jus

Poached salmon fillet
with a choice of one of the following
o+« Aherb crust « A white wine sauce « A citrus sauce + Asparagus sauce

Grilled tuna steak served

with one of the foIIowingJr

+ Lemon and lime butter = Peppercorn sauce + Tomato salsa
+ Balsamic dressing

VEGETARIAN

< Roasted red pepper, cherry tomato and goats
cheese tart (v)

< Wild woodland mushroom risotto with asparagus
finished with parmesan cheese (v)

< Ratatouille vegetables baked in a tortilla basket with
a spinach & tomato sauce (v)

< Roasted baby vegetables, spinach & mascarpone
lasagne with garlic bread (v)

% Baked Mediterranean cous cous with rocket & black
olive cream sauce (v)

DESSERTS

w Truffle au chocolate
< New York style deep
baked cheesecake % Fresh fruit salad in a
* Trio of chocolate brandy snap basket
* Raspberry pavlova % Peach Schnapps
cheesecake

>
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% Mango & passion
fruit delice
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ACCOMMODATION

At the Ramada Bury St Edmunds , relax at the end of day in one of our
rooms, with our compliments*
(*complimentary rooms are discretionary)

We also have a variety of rooms to accommodate your guests. Just ask our
Wedding Co-Ordinator about the special overnight rates for those who wish
to stay with us.

Why not start married life off with a sparkle by either having a Champagne
breakfast the following day or a home-cooked lunch wiyh your friends and
family in our restaurant, we would be delighted to make the necessary
arrangements for you.

THE FINER DETAILS

A full breakdown of our terms and conditions are available for you from our
Wedding Co-ordinator or on our website -
www.ramadaburystedmunds.co.uk




