DINNER MENU ORDER FORM

You must preorder a set menu (1 starter, 1 main course, 1 dessert only) and advise us at the latest by 26/11/2007. Please choose one option only for each of your guests. Failure to do so will result in Bateaux London selecting a set menu on your behalf. Please send back this form to Sue and Dave by fax 020 7488 2148, or by email to laptop@marlervous.com. Should you have any special dietary requirements please contact us.

n.b. Exceptions will be made for vegetarians and guests with special dietary requirements.

	GUEST NAME
	STARTER
	MAIN
	DESSERT

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Welcome Cocktail

***

Freshly made Soup of the Day

Roulade of Oak Smoked Salmon

Filled with Citrus Crème Fraiche and Chives

Duo of Pork & Chicken Liver Pâté
Gooseberry Chutney & Toasted Rustic Sour Dough

Baked Filo Filled with Sweetened Cranberries & Goats Cheese

with vanilla balsamic dressed leaf
…To Cleanse the Palate…

Refreshing Water Ice

…Main Course…

Turkey Escalope wrapped in Bacon with a Cranberry & Port Stuffing

Served with the traditional trimmings
Shallow Fried Salmon & Cod Fishcakes

Lemon Dressed Roquette and Roasted Haricot Vert

Tartin of Roasted Tomato, Peppers & Artichoke

Fondant Potato & Creamed Spinach
Roast Rump of Lamb with a Redcurrant Glaze

 Baby Sautéed Potatoes and a Raspberry Jus 

…To Finish

Fresh Fruit Trifle 

Christmas Cheesecake

Warm Fig Frangipan

with Clotted Cream

Dark Chocolate Torte

Coffee
***

Valid from 01ST DECEMBER  2007 onwards.
NB. Bateaux London reserves the right to change menus as and when required without prior notice. Bateaux London does not certify that products are free from nuts or traces of nuts.
DINNER DRESS CODE - SMART FORMAL 

Jeans, trainers (sneakers), t-shirts or other casual wear will not be allowed on board the dinner cruise


