
SUPER SOCIAL
SUPPER CLUB

MENU
 

ENTREE
 

CRUDITES WITH ONE THOUSAND ISLAND DRESSING AND MANGANJI PEPPER
HUMMUS

 
STARTER

 
POLENTA WITH CREME FRAICHE CARAMELISED ONIONS AND SMOKED PANCETTA

 
SALAD

 
ROMAINE LETTUCE WITH ASPARAGUS, ARTICHOKE HEARTS, HEARTS OF PALM,

AVOCADO AND CHEF’S DRESSING
 

MAIN
 

SALMON FILET ON QUINOA CHICKPEAS AND SHALLOTS BASE WITH A TOUCH OF
TARRAGON AND CONCASSE OIL DRESSING

 
DESERT

 
FRUIT MIX WITH CHOCOLATE DIP

MERINGUE
MINI CREAM CAKES

ECLAIRS



SUPER SOCIAL
SUPPER CLUB

VEGETARIAN MENU
 
 

ENTREE
 

CRUDITES WITH THOUSAND ISLAND DRESSING AND MANGANJI PEPPER HUMMUS
 

STARTER
 

POLENTA WITH CREME FRAICHE AND SUNDRIED TOMATOES
 

SALAD
 

ROMAINE LETTUCE WITH ASPARAGUS, ARTICHOKE HEARTS, HEARTS OF PALM,
AVOCADO AND CHEF’S DRESSING

 
MAIN

 
LAYERED AUBERGINE WITH COURGETTE BAKE ON QUINOA CHICKPEAS AND

SHALLOTS BASE WITH A TOUCH OF TARRAGON AND CONCASSE OIL DRESSING
 

DESERTS
 

MIX OF FRUITS WITH CHOCOLATE DIP
MERINGUE

MINI CREAM CAKES
ECLAIRS



SUPER SOCIAL
SUPPER CLUB

VEGAN MENU
 
 

ENTREE
 

CRUDITES WITH MANGANJI PEPPER HUMMUS
 

STARTER
 

POLENTA WITH AVOCADO CREAM AND SUNDRIED TOMATOES
 

SALAD
 

ROMAINE LETTUCE WITH ASPARAGUS, ARTICHOKE HEARTS, HEARTS OF PALM,
AVOCADO AND CHEF’S DRESSING

 
MAIN

 
LAYERED AUBERGINE WITH COURGETTE BAKE ON QUINOA CHICKPEAS AND

SHALLOTS BASE WITH A TOUCH OF TARRAGON AND CONCASSE OIL DRESSING
 

DESERTS
 

MIX OF FRUITS WITH DARK CHOCOLATE DIP
MINI JAM CAKES


