
St. Anne's Golf Club 
Candlelit Dinner  

Saturday 13th June 2009 

 
Salad of Cashel Blue, Poached Pear and Walnut with Seasonal Leaves and Herbs 

 

Crisp Confit Duck Leg, Rocket Salad & Beetroot Relish 

 

Roast Mediterranean Vegetable Soup, Basil Crostini 

 

Tian of Crab and Smoked Salmon with Horseradish Cream 

 

*************  

 

Fillet of Beef with a Forest Mushroom Ragout & Fondant Potato, Truffle Scented Jus 

 

Pan Seared Fillet of Halibut with an Asparagus & Pancetta Tart, Red Pepper Butter 

 

Baked Roulade of Chicken Stuffed with West Phalian Ham, Confit Tomato & Red Wine Sauce 

 

Parpadelle Pasta with Asparagus, Wild Mushroom & Rocket, Buffalo Mozzerella & Basil Oil 

 

*************  

 

Cafè Mocha Crème Bruleè 

 

St. Anne’s Assiette of Petit Deserts 

 

************   

Tea / Coffee  

 

Bon Appetite   

 


