The Rufus Centre
V‘ Celebrate in Style

£36 PER HEAD \‘kld~\

Pick any two hot dishes and any two desserts from the menu below.

All hot dishes served with chef’s choice of rice / new potatoes & seasonal
vegetables / mixed leaf salad.

HOT DISHES

Thai Green Chicken Curry
Coq Au Vin
Classic Beef Lasagne
Beef Chilli Con Carne
Slow Cooked Braised Beef with Shallots
\ Baked Salmon Fillet in a Creamy White Wine Sauce + £3.50
Quorn Chilli Con Carne (VE + GF)
Thai Green Vegetable Curry (VE + GF)

Roasted Moroccan Vegetable Tagine (VE + GF)

DESSERTS
/\ Served with either Ice Cream / Custard / Cream

Fruit Crumble
Banoffee Pie

Lemon Meringue Pie {

Warm Chocolate Brownie
Chef’s Cheesecake

Sticky Toffee Pudding

Followed by Tea/Coffee & Mints




