
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

Reception Drinks On Arrival 
 

Prosecco / Pinot Rosé Sparkling / Orange Juice 

 

 

Starter 

Frittata Di Asparagi (V) 
Asparagus Omelette slices on a bed of crispy salad drizzled with balsamic vinegar 

 

 

 

Main Course 

Pollo Alla Valdostana 
Butterflied breast of chicken topped with ham & mozzarella baked in a cream & white wine sauce  

served with seasonal vegetables and roasted new potatoes 

 

 

Dessert 

Vanilla Baked Cheesecake topped with Belgian white chocolate flakes  

& trickled with Belgian white chocolate sauce 

 

 

Followed by Coffee, Tea & Biscotti 
 

 

£25 per person 

 
 

The Amalfi Suite 
    

 

www.thesharnbrookhotel.com 


