LONDON ¥ THAMES

BOAT COMPANY

Great British Roast Carvery

The Great British Roast Carvery is a selection of traditional
English roast meats carved by the chef to your plate.

The carvery is served with a range of accompaniments,
great for any family occasion.

£42.95 per person

A staffing cost of £130.00 is applied
per 30 people or part of.

There is a one off chef cost of
£100.00 regardless of numbers.

How it works:

Choose two selections from the Roasted Joints options.
Choose two selection from the Dessert options

Let us know your selections.
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We will issue confirmation of your selections.

Roasted Joints

¢ Turkey crown ¢ ¢ Pork loin ¢
¢ Leg of lamb ¢ ¢ Topside of beef ¢
¢ Honey glazed gammon ¢ ¢ Vegetarian Wellington ¢

Desserts

¢ Aussie Pavlova with homemade lemon curd
topped with poacjed rhubarb & ginger syrup ¢

¢ Duo of chocolate mousses with a Bailey’s creme anglaise ¢

¢ Strawberry & cream tart topped with pistachio ¢
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Please note....

® Menu is served buffet style.

® Minimum numbers for this menu is 20 people.



® Make sure all dietary requirements for your guests have been covered, as
alternative requests on the day cannot be guaranteed.

® For your information, we are committed to helping the environment and
reducing our carbon footprint. These menus are supplied with high quality,
fully recyclable bamboo plates and vegware cutlery (tea & coffee served in
china cups). Should you wish to have china crockery & silverware, there
will be an additional charge of £160.

Please refer to the ‘Dietary’ button for all dietary
requirements and allergen information.

All prices are exclusive of VAT.

V:0425



