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DINNER BUFFET

Buttermilk Biscuits with whipped chive butter

Potato, scallion & egg salad

[ ISCOMBE LODGE

Resort and c.fas;;f’armr,ﬁ Cestre Honev Cider slaw
Mediterranean grilled vegetable salad with feta & lemon basil vinaigrette
Pickled vegetables

Wild mushroom, sun dried tomato & roasted garlic arancini with pesto aioli
Blackened shrimp & chorizo with roasted sweet peppers
Steamed island mussels with garlic, rosemary & white wine
House made olive focaccia with balsamic glaze

Candied smoked ham with pineapple chutney
Liscombe cedar planked Atlantic salmon with a dijon maple glaze
Southern style barbecued beef brisket
Vegetarian Morracan lentil & chickpea stew finished with harissa yogurt
Honey roasted root vegtables
Potato & cheddar gratin

Cupcakes featuring boston cream, red velvet cream cheese, lemon curd &
double chocolate fudge
Fresh melon & berry salad wth chantilly cream
Chocolate, peanut butter & salted caramel torte
Scottish shortbread cookies with buttercream frosting

CALL
+
$55 per person +hst 1-800-665-6343 TO

Kids 6-12 Half Price / 5 & Under Free BOOK A TABLE




