
Day 1

Mille Feuille of Butternut Squash and Feta 
finished with a Thyme and Honey sauce

Moroccan Lamb Tagine served with Minted Couscous

Sherbet Lemons

Day 2

Risotto Verde served with Sautéed King Prawns

Brie and Apricot Crusted Pork with Roasted Baby Potatoes,
Spiced Red Cabbage and a Cider Jus

Pear Tatin served with Crème Anglaise

Day 3

Warming Parsnip and Apple Soup with Parsnip Crisps

Filet de Boeuf served with Mushroom Duxelles and Chunky Chips

Dark Chocolate Fondant with Crème Fraîche

6 day menu - Ski Basics plus+ service

Days 1 to 3

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

www.skibasics.co.uk



Day 4

Asparagus wrapped in Prosciutto di Parma with Hollandaise Sauce

Calabrian Chicken served on a bed of fresh Linguini 
with a Rocket Salad

White Chocolate mousse with Passion Fruit Sorbet

Day 5

Quails Egg Salad

Italian Baked Fish with Lemon and Herbed Rice 
served on a bed of Wilted Spinach

Almond Meringue with Marinated Raspberries

Day 6

Thai Fish Cakes with Homemade Chilli Dip

Pan Fried Duck Breast with Dauphinoise Potato, Green Beans and a Carrot Puree
finished with a Black Cherry Compote

Chocolate Profiteroles with Coffee Cream

6 day menu - Ski Basics plus+ service

Days 4 to 6

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