2 Course

SILVERBIRCH

HOTEL - OMAGH

COMMUNION &
CONFIRMATJON

Silverbirch Vegetable Soup 3 Course
2 1 .95 Served with Bread Roll {25 95

g mon Fan of Melon per person

Seasonal Fresh Fruit & Fruit Coulis

Breaded Brie Wedges

Mixed Leaves served with Red Onion Marmalade

MAIN COURSES

Traditional Roast Turkey & Baked Ham
Herbed Stuffing, Chipolata, Gravy & Cranberry Sauce

Pan Fried Fillet of Salmon
Served with a Lemon & White Wine Sauce

Roast Sirloin of Beef
Prime Dry Aged, Yorkshire Pudding, Roasting Gravy

All above served with Seasonal Vegetables & Potatoes

Assiette of Desserts
Freshly Brewed Tea or Coffee

KIDS - £12

Mini Roast, Chicken Goujon & Chips, Sausage & Chips
followed by ice cream

Lunch from 12 noon, Dinner from 4pm
£10 deposit required on booking.



