
C:\Users\GSO\Desktop\AH Draft Menu.docx 

 
 

 
 

 

 
 

Angels House 
Monday 16th March, 2026 

 

 Menu  

Sparkles on Arrival 
Wine:  

1st Course Entrée 

Salmon Crudo   
Tasmanian Salmon, lemon, olive oil sauce, fennel, creme fraiche, dry capers 

Wine: André Delorme Crémant de Bourgogne 

2nd Course 

 Chicken Vol- au- vent 

Puff pastry, creamy chicken & mushrooms, bacon 

Wine: Joseph Cattin Pinot Blanc, Alsace 

Main Course 

BOEUF BOURGUIGNON  

Braised beef/ red wine sauce/ bacon/ mushroom/ creamy polenta 
Side: STEAMED ASPARAGUS Tartar sauce/ preserved lemon and Bread n Butter 

Bread & Butter. 

Wine :  

Dessert 

Lemon Tart Meringue 

Zesty lemon curd, crisp crust, toasted almond 

Wine:  Stormflower SBS Botrytis, Margaret River 

 

 

Please advise on any dietary needs 7 days prior to the event. Vegans cannot be catered for. 


