
Set Menu
Valentine’s Day

Indulge in the vast selection of fresh crispy salads, assorted cold meat cuts and antipasto from our buffet counter.

SOUP STATION
Rich Beef and Vegetable Broth with shredded Oxtail

Curried Butternut Squash and Sweet Potato puree

MAIN COURSE

Fresh Angus Beef Fillet
Distinctive to the black coloured cattle, Aberdeen angus beef is renowned for its fine quality meat, with just enough fat 
to make the meat juicy, tender and most tasty. Located under the skeleton, this cut works much less than other joints 

and that is why it is the most tender and juicy cut from the animal.

or

Fresh Hereford Uruguain Beef Tagliata
Rusty brown coloured cattle, known for it’s marbled texture, that gives a rich flavour to the meat. Briefly seared on 

high heat and left to rest to retain it’s bursting beefy flavours, srved with rucola leaves, parmesan shavings and pepper 
corns.

or

Fresh Milk Fed Veal Ribeye
The finest and most tender cut from the front part of the animal, lean and low in fat content

or

Fresh Scottona Picanha
The generous marbling from this cut, gives a very tender and rich meaty flavour

or

Roast Fresh Scottish Salmon
Plumpy pink flesh, on a bed of black greek olives and fennel.

or

Smoked Barbary Duck Breast
Carrot puree, cranberry compote, orange flavoured glaze

Including a choice of Mashed Potatoes, Garlic Roast or French Fries and a choice from Port Wine Jus or Truffle and 
Mushroom Cream

DESSERTS

Passion Fruit Creamy

Chocolate Tart

Red Berry Velvet Delice

Strawberry Vacherin

€48 per person


