SAMPLE CREW DINNERS

Mains
Breast of chicken, stuffed with haggis and black pudding, served with a roast garlic sauce
Steak and Guinness pie, with potato, peas and gravy
Lasagne, with garlic bread and salad
Beef Bourgignonne, with grain mustard mash 
Chicken stir-fry, with soy sauce, served with rice and salad
Roast topside of beef, with Yorkshire pudding, roast potatoes, vegetables and onion gravy 
Breast of chicken, stuffed with sage and onion, with roast potatoes, vegetables and gravy 
Roast leg of lamb, with roast potatoes, vegetables, gravy, and mint sauce
Lemon marinated breast of chicken, with roast vegetables
Fillet steak, with potatoes, peas, tomato, mushroom, onion and pepper sauce
Fillet steak, served on stir-fried julienne of vegetables with Scotch broth 
Homemade pizza with chips, garlic bread and salad
Lamb and mint burgers, with spiced potato wedges and salad
Casserole of pork, braised with mushroom, mustard and cream, with spring onion mash
Giant Yorkshire pudding, filled with sausage, potato, vegetables and gravy
Cumberland sausage and mash, served with peas and onion gravy
Beef stroganoff, served with crusty bread
Lamb meatballs, in tomato sauce, served on spaghetti topped with cream cheese
Chinese style chicken curry, with rice and naan
Homemade beef and chilli burgers, with potato croquettes and salad
Seared pork fillet, on roast red peppers with a honey glaze 
Spaghetti Bolognese, with garlic pizza bread
Toad in the hole, with spatchcock
Chicken and wild mushroom risotto, with a saffron cream sauce
Barbeque rack of ribs, with rice and salad
Roast lamb chops, served on a potato cake with mint jus
Seared breast of Barbary duckling, with a black cherry jus and braised red cabbage
Sea bream, cooked whole with sautéed potato and onion
Fillets of lemon sole, served with a lime velouté and green beans
Cod, chips and mushy peas, with tartar sauce
Deep fried scampi, with chips, peas and tartar sauce
Deep fried squid rings, with Russian salad

