
Day 1

Tomato and Cumin soup with Herby Croutons

Beef Bourguignon with Rosemary Roast Potatoes and Broccoli Gratin

Chocolate Pannacotta with an Espresso Cream

Day 2

Savoyarde Salad

Crockpot lemon chicken served with Wild Rice and Garden Peas

Banana Rum Raisin and Ginger Crumbles with Vanilla Ice Cream

Day 3

Sweet Red Onion Tart with Light Chilli Oil and 
Peppered Mache Leaves

Roast Lamb served with Roast Parsnips, Carrots and Potatoes in a 
Red Currant, Red Wine Jus with Sautéed Savoy Cabbage

Baked Raspberry Cheesecake

We happily cater for guests with specific dietary requirements. Please inform our staff of your needs.

www.skibasics.co.uk

6 day menu

Days 1 to 3



Day 4

Roast Butternut Squash and Ginger Soup

Fresh Tagliatelle tossed with a prawn, Coriander and Chilli cream, 
Topped with Pan Fried Red Mullet

Profiteroles Filled with Whipped Cream in a Rich Chocolate Sauce

Day 5

Vine Tomato and Basil Bruschetta drizzled in Extra Virgin Olive Oil 
with Melting Mozzarella

Dijon Mustard Pork Chops with Aligot and Leek Mash

Pear and Almond Tart with an Apricot Glaze 

Day 6

Thyme, Roast Garlic and Pancetta Risotto

Pan Fried Duck Breast with Garlic Green Beans and a Potato and 
Sweet Potato Gratin in a Red Wine, Cinnamon and Orange Jus

Cheeseboard of local cheeses with Rosemary Toast

6 day menu

Days 4 to 6

We happily cater for guests with specific dietary requirements. Please inform our staff of your needs.

www.skibasics.co.uk


