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Communion Lunch Menu 
The Montenotte Hotel

2012 

Cream of Spring Vegetable Soup with Oven Roasted Croutons

Golden Fried Button Mushrooms with a Garlic and Herb Dip

Warm Honey & Soya marinated Chicken Salad, Balsamic Dressing
West Cork Seafood Salad with Cocktail Sauce 

Trio of Melon served with what type of Fruit Puree
((((
Roast Sirloin of Irish Beef with Red Onion Compote & a Red Wine Jus

Pan-fried Breast of Chicken with a stuffing of Chipolata Sausage and Sage 

and served with a natural Jus
Delice of Cod with a Herb Crust served with a Creamy Langoustine Sauce
Hand rolled Ricotta & Spinach Tortellini smothered in a Roast Pepper and Plum Tomato Sauce topped with Crusty Garlic Bread
Served with a Selection of Fresh Garden Vegetables & Potatoes 
((((
Warm Apple Pie with Crème Anglaise and Freshly Whipped Cream
Death by Chocolate with Warm Belgian Chocolate Sauce and Chantilly Cream
Bailey’s Cream Cheesecake with a light Caramel Sauce & Fresh Cream

Creamed Filled Profiteroles with a Warm Chocolate Sauce
Freshly Brewed Tea or Coffee
€25 adult €14 childrenComplimentary meal for the Communion child
