Year 8 Rebecca Project — Manderley Recreated by Alice (8L)
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MENU

SUMMER BREAKFAST

HoT

TEA
COFFEE
MOULDED PORRIDGE
JAM OMELETTE
SCRAMBLED EGGS
FISH — GRILLED SoLEs
CHICKEN CROQUETTES
BEEF RoLL
POTTED SALMON
SCONES . ROLLS

. ToAasT
CoLb
RED AND WHITE CURRANTS
READ

o BUTTER
S — STRAWBERRY, RASPBERRY
CREAM
MiLk

CLD'”'EDCREAM . MARMALADE

BREAKFAST

HoT

TEA
COFFEE
SCRAMBLED EGGS
BOILED EGGS
BACON
FisH — SEA BASS, MACKEREL
PORRIDGE
TOAST
CROISSANTS
SCONES

CoLD

COLD HAM AND BACON
FRUIT PLATTER — STRAWBERRIES, APPLES,
. GRAPES, CHERRIES, PLUMS, GREENGAGES, PEARS,
s PEACHES

JAMS — STRAWBERRY, RASPBERRY
 CLOTTED CREAM ¢ MARMALADE




MENU

HOT LUNCHEON
APPETISERS

ENTREE
RED MULLET
Al Soac co

VEAL CUTLETS
Provant Saice

SIDES

NEW POTATOES
SPINACH

DESSERT

RED CURRANT FRITTERS
DECORATED RICE SHAPE

CHEESE

MENU

HOT LUNCHEON

HORS D’OEVRES
CURRIED PRAWNS
ENTREE

ROAST VEAL

SIDES

ASPARAGUS

DESSERT

CoLD CHOCOLATE MOUSSE

CHEESE




