Clare and Sean’s Wedding Reception
Saturday the 11t of February, 2017

Boat House Dining

Celeriac velouté, pickled almonds & truffle oil (V)
Or
Peter Hannan’s rare beef salad, Horseradish snow & buttered salsify
Or
Bangor Bay crab raviolo, Irish Sea vegetables & sea fumet

XXXXXXXXXX

lona Farm beetroot risotto, Fivemiletown goats cheese & candied almonds (V)
Or
Confit of chicken leg, fondant potato, textures of lona Farm carrot & pan jus
Or
Ardglass Halibut, Parisienne potato, Wexford foraged Chanterelles,
tender stem broccoli & sauce tartare

XXXXXXXXXX
Boat House Dining grand plated dessert of
Helen’s Bay Walled Garden poached pear, honey dust,
Neary Nogs bean to plate with iced raspberries &
Oops, Andy dropped the lemon tart!

Or
Selection of homemade ice cream

Wines

Beauvignac Picpoul de Pinet 2015, Languedoc, Pomerols, France
Forrest Estate Pinot Noir 2013, Marlborough, New Zealand

Montagner Valdobbiadene Prosecco Superiore DOCG Spumante 2015,
Millesimato, Italy



