Sample 7 Day Menu
Lynley Wicks

[ enjoy preparing food made with fresh local ingredients. The weekly menu will vary depending on clients’
preferences, food availability and daily itinerary. [ have experience cooking for vegetariang and children. [ am
very willing to try new recipes.

Breakfast

Selection of Cereals

Fregh Fruit Dlatter or Fruit Salad

Selection of Breads, Pagtrieg or Freshly baked muffing with gpreads
Eqgge to order, Pancakes or Vegetable Fritters

Lunch
Selection of Salade and Breads plug one of:
o Twice Baked Cheege and Chive Souffle
* Tagliatelle with Homemade Pegto and Ratatouille
* Sweet Dotato Soup with Coconut and Ginger
«  Spiced Thai Beef Salad with Grapes
* French Onion Tarte
¢ Crilled Goat’s Cheege Warm Salad
«  Homemade Sughi Selection

Dinner
Day |
Entree: Carpaccio of Tuna with Seed Mugtard
Main: Sautéed Scallops with Cardamom, Lemon and Puy Lentil Sauce
Sidle: Braiged Fennel
Desgert: Sparkling Fruit Jelly
Day 2
Entree: Tian of Prawn, Avocado and Tomato
Main: Herb Marinated Chicken Breagte with Couscoug and Apricot Stuffing
Side: Julienne of Vegetableg

Deggert: French Apple Tarte



Day 3

Entree: Capri Salad
Main: Steamed Snapper Parcels with Lemon and Basil on a bed of Seagoned Dotatoes
Side: Bok Choi with Ginger
Deggert: Chocolate Fondant
Day 4
Entree: Pearg With Cheege And Orange Vinaigrette
Main: Herb Crugted Lamb with Red Wine Sauce and Sweet Potato And Ginger Magh
Side: Roagted Vegetable Stack
Desgert: Mini Pavlova
Day 5
Entree: Moules Marniere
Main: Rigotto with Gorgonzola and Walnutg
Side: Green Salad
Desgert: Creme Caramel
Day 6
Entree: Gazpacho
Main: Monkfigh With Pancetta with Sauce Antiboige and Rice Timbales
Sidle: Steamed Spinach with Nutmeg
Deggert: Poached Pear in White Wine Sauce
Day 7
Entree: Mughroom Gratinee
Main: Fillet of Beef with Chocolate Sauce and Potatoes Riggole
Side: Cabbage Parcele

Deggert: Tiramigu



