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7 ] RIVIERA BEACHOTEL
> STARTERS ®
‘ ® Red berry pumpkin seeds & mozzarella salad
Salmon, seafood with cocktail sauce
Cous cous lamb tajin salad
tuna with citrus
o cheese, patés and iberian sausages assortments
® Special seafood platter
g MAIN COURSES
) Leek and potato soup
Sweet potato parmentier :
~ ® MEATS ®
PY Roast lamb with trimmings o
® Roast suckling pig
Fillet steak with port sauce .
Roast beef carvery with trimmings .
- Cottage pie
Lamb cutles @ .
A FISH VEGETARIAN .
. PY Salmon in cava sauce Homemade vegetable burguer
Grilled turbot loins Cheese and onion pie ®
Stuffed sole with prawns & seafood sauce Noodles with seasonal vegetables .
Shrimp scampi
@
DESSERTS
. | Apple pie - Vanilla créeme - Pineapple and apricot tart - Cava jelly with red cherries - Nougats .

American chocolate cake - Mascarpone cream with raspberry puré - Mince pie - French pastries
Black forest Cake - Chocolate fondue - Profiterols - Waffles - Selection of Xmas delights - seasonal fruits.

. *Subject to last minute changes



New Year's
Cockeail

FRUIT & GUACAMOLE CUPS
SHRIMP WITH COD BRANDADE TAPA
FOIE WITH FIG & PINE NUT JAM SPOON
SMOKED SALMON & CHEESE SKEWER
HAKE SALAD TAPA
SALMON DELIGHTS
PORK FILLET & APPLE BROCHETTE

MUSHROOM WITH PARMESAN CHEESE TARTLETS
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