
    

 

 
 

 
 

EXAMPLE SET MENU FOR 40 PEOPLE 
CELEBRATE WITH STYLE AND SOPHISITICATION AT LIVERPOOL’S BEST KEPT SECRET 

  
  
 
  

3 COURSE SET MENU 
 

HOMEMADE ASPARAGUS AND BROCOLLI SOUP WITH GARLIC CROUTES 
PORTABELLO MUSHROOM AND HALOUMI TART WITH CITRUS CRÈME FRAICHE 
HANDIVED QUEEN SCALLOPS AND RISSOTO NERO WITH TOMATO CONCAST 

CHICKEN AND CHIRITZO SALAD 
SARDINE BRUSCHETTA 

 
________________________________________________________________ 

 
 

CHARGRILLED FILLET OF BEEF, WILD MUSHROOM POLENTA AND RED WINE JUS 
CORN FED CHICKEN STUFFED WITH SALSA VERDE AND SERVED WITH A CREAMY 

CITRUS SAUCE 
PORK MEDALLIONS, SAVOY CABBAGE AND CHERRY JUS 

HERB ENCRUSTED COD, PAN FRIED PAK CHOI AND A DILL AND GARLIC SAUCE 
ROASTED SWEET POTATO WITH SPAGEHETTI OF VEGETABLES SERVED WITH 

LEMON AND TOMATO DRESSING 
 

________________________________________________________________ 
 
 

HOMEMADE WHITE CHOCOLATE AND STRAWBERRY CHEESECAKE 
TIA MARIA AND EXPRESSO TIRAMASU 

EXOTIC FRUIT SALAD WITH RASPERRY COULIS 
INTERNATIONAL CHEESEBOARD WITH FRESH SEASONAL FRUIT 
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3 COURSES - £26.95 PER PERSON INCLUSIVE 
 

FOR RESERVATIONS CALL (0151) 227 3882 
OR VISIT WWW.ELUDELIVERPOOL.COM 

 
  


