Celebrations at Sophia’s
Party Menu C

£31.50 per person

King Prawns
Lemon butter emulsion

Carpaccio of Beef
Balsamic reduction, cornichons and parmesan shavings

Minestrone

Seasonal vegetables, tomato broth, bread roll

Wild Mushroom Risotto
Truffle oil
******

Tornedos Rossini
Fillet, chieken live pate, Madeira jus

Pan-Roasted Sea Bass
Sherry, chorizo and roasted pepper sauce

Rack of Lamb

Red wine and redcurrant reduction

Breast of Duck
Port and cherry jus

Cannelloni
Ratatouille filled, rich tomato sauce, mozzarella

Chef’s selection of fresh vegetables are served with the main courses
*****

Poached Pear
Mulled wine, cinnamon cream, chocolate

Belgian Chocolate and Brownie
Raspberry sorbet

Apricot and Amaretto Cheesecake
Toasted almonds and vanilla cream
*****

Cappuccino, Espresso or Americano
Chocolate mint
Please note a 10% service charge applies to all parties of eight people or more

Celebrations at Sophias
Party Menu B
£25.50 per person

Starters

Seafood Salad
Calamari, clams and mussels in homemade vinegrette

Chicken Liver pate
With melba toast

Avocado and Prawn salad
With seafood dressing

Tortellini Alfredo
Meat filled pasta in ham, mushroom, parmesan and cream sauce

Minestrone
With fresh bread

Main Courses

Salmon Steak
Grilled with lemon parsley butter

Prime Sirloin Steak
Served with pepper sauce

Pork fillet Marsala
Pan-fried with mushrooms in a marsala cream sauce

Chicken Caccitore

In red wine sauce and tomato sauce with peppers and olives

Fillet of Beef Stroganoff
With wild and basmati rice

All main courses are served with the chef’s selection of vegetables and potatoes

Desserts
Banoffi Pie
Tira-mi-su
Cheesecake Seasonal flavours
coffees are available which are charged as taken

Celebrations at Sophia’s
Party Menu A
£18.95 per person

To begin we bring to your table
A selection of garlic breads
With mozzarella, tomato and chill, simply garlic

Choose one of these starters
Mushrooms alla Mama Mia
Baked in tomato sauce topped with mozzarella

Prawn Cocktail

On a bed of seasonal mixed leaves with traditional marie rose sauce

Iced Honeydew melon with prosciutto
Sweet melon, prosciutto with maraschino

Minestrone soup

Homemade with vegetables and parmesan

For your main course our chef presents you with
A variety of our famous Pizzas
with
Freshly prepared salads
Followed by
Three traditional pasta dishes
Including vegetarian options

And we will bring as much as you can eat !
A full range of desserts, ice creams and coffees are available which are charged as taken

