
TO FINISH

LEMON MERINGUE PIE
ZESTY LEMON CURD TOPPED WITH
GOLDEN MERINGUE
HOT CROSS BUN & BUTTER PUDDING
SPICED BUNS BAKED INTO A WARM
PUDDING
CHERRY BAKEWELL TART
CHERRIES & ALMONDS FRANGIPANE
IN A PASTRY CASE
CARROT CAKE
SPICED CAKE WITH A CREAM CHEESE
FROSTING

TEAS & COFFEES AVAILABLE

Ea s t e r
3 COURSES - £24.95 
UNDER 12'S - £12.99
UNDER 3'S - EAT FREE

CARVERY STATION

CARVED TO ORDER BY THE CHEF:
ROAST LEG OF LAMB
ROAST TOPSIDE OF BEEF
THIS ISN’T FLANK STEAK (V/VE)
(PLANT-BASED ALTERNATIVE PACKED
WITH FLAVOUR

BUFFET
YORKSHIRE PUDDINGS
CRISPY ROAST POTATOES
MINTED NEW POTATOES
HONEY ROASTED CARROTS
BUTTERED SPRING GREENS
CAULIFLOWER CHEESE
BRAISED RED CABBAGE

MINT SAUCE 
APPLE SAUCE
HORSE RADISH
TRADITIONAL GRAVY

TO START

TRUFFLE POTATO SOUP
VELVETY POTATO SOUP FINISHED
WITH A HINT OF TRUFFLE OIL
HERITAGE TOMATO & BURRATA
SALAD
SERVE WITH FRESH BASIL
CLASSIC POTATO SALAD
TENDER POTATOES TOSSED IN A
LIGHT, CREAMY DRESSING
CHICKEN & HERB TERRINE
SERVED WITH CRISP TOAST

FROM THE SALAD BAR
SEASONAL LEAVES 
FRESH VEGETABLES
GRAINS 
DRESSINGS

TO BOOK:
(+44) 01865 671480
RESERVATIONS@COURTYARDOXFORDSOUTH.COM

COURTYARD BY MARRIOTT OXFORD SOUTH
6 MILTON GATE | ABINGDON | OX144FP

CARVERY


