[image: image1.png]Setting the Standard for Automation=

ISAY Ireland
-/ Section




30th Anniversary of Charter Dinner
The Maryborough Hotel Cork
Saturday 8th November 2008 @ 8:00 PM

Menu
Starter

Warm Thai Chicken Salad with Coconut, Lemongrass and Ginger (c)

Or

Oven Dried Plum Tomato and Buffalo Mozzarella Salad with Baby Gem and Mustard Dressing (c)

Soup

Cream of Forest Mushroom & Fennel
or
Leek and Potato Scented with Basil

Main Course

Roast Sirloin of Irish Beef, Braised Fondant Potato, Traditional Yorkshire Pudding with Button Onions & Lardons, Red Wine Jus
or
Fillet of Salmon Stuffed with a Light Crab Mousse, Saffron Braised Baby Fennel, Asparagus, Béarnaise Sauce

and served with 

Melange of Vegetables
Buttered Carrots
Creamed Potatoes

Dessert

Vanilla Scented Cheesecake with Malteesers, Butterscotch Sauce
or
Lemon Curd and Strawberry Shortbread, Redberry Coulis

and followed by
Tea/Coffee

Wine


Two bottles of House Red per table

Two bottles of House White per table
