
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

On Arrival 
 

Prosecco / Pinot Rosé Sparkling / Orange Juice 

Vol Au Vents & Crostini 

 

Starter 

Salmon & Prawn Salad 

Antipasto Misto 

Homemade Minestrone Soup 
 

 

Main Course 

Roast British Beef with all the trimmings! 

Pollo Alla Valdostana 
Butterfly breast of chicken baked with ham,  

mozzarella cheese in a cream & white wine sauce and herbs 

served with roasted new potatoes & seasonal vegetables 

Risotto Vegeteriano (V) 

 

Dessert 

Vanilla Baked Cheesecake  
Drizzled with fruits of the forest coulis 

Homemade Tiramisú 

Caramel Apple Pie 

Served hot with vanilla ice cream 

 

Followed by Coffee, Tea & Biscotti 
 

& opening of Luxury Cheese Table 

 

£32.50 per person 

 
 

 
 

The Amalfi Suite 
    

    

    

    

    

    

    

    

www.thesharnbrookhotel.com 


