
 

 
Menus subject to availability at the time of confirmation. Some of our dishes may contain nuts. VAT is included in the prices quoted. A discretionary service charge of 12.5% is automatically 

added. All guests must pre order a minimum of 7 days before the event date. Minimum party size 10 persons. A non-refundable deposit required to confirm all reservations. Force Majeure: If due 
to exceptional circumstances beyond our control Paramount Restaurants are unable to provide the agreed product or service then we reserve the right to substitute any product or dish as 

necessary and may need to adjust pricing accordingly, and in such situations as much notice will be given 

 

 
 
 
 

LOIRE  MENU 
 

3 courses 
 
 

Cocktail de crevettes 
North Atlantic prawns with Marie Rose sauce 

 
Soupe à l’oignon (v) 

A classic French onion soup glazed with Emmental cheese croutons 
 

Salade de chèvre chaud (v) 
Grilled goat’s cheese on a toasted crouton with little gem lettuce, black olives and marinated tomatoes 

 
_____________________________________________________________________ 

 
 

Steak frites 
6oz Rump steak, French fries, mixed leaves and beurre maître d’hôtel 

 
Filet de saumon grille 

Grilled salmon fillet with lyonnaise potatoes winter green and hollandaise sauce 
 

Demi poulet grillé 
Half a free-range ‘Cou Nu’ chickenwith French fries 

 
_____________________________________________________________________ 

 
 

Poire pochée (v) (n) 
Pear cooked in mulled red wine syrup served warm with mandarin sorbet 

 
Tarte au citron (v) 

Classic lemon tart with crème fraiche 
 

Torte au chocolat (v) 
Moist chocolate cake with caramel sauce and coffee ice cream 

 
_____________________________________________________________________ 

 
 

Café filtre 
Filter coffee 
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VEGETARIAN MENU 
 

The vegetarian dishes above can be substituted with dishes within the set menus 
 
 
 

Soupe du jour (v) 
Today’s seasonal soup 

 
Salade de chèvre chaud (v) 

Grilled goat’s cheese on a toasted crouton with little gem lettuce, black olives and marinated tomatoes 
 

_____________________________________________________________________ 
 
 

Risotto à la courge “noix de beurre” (v) 
Butternut squash risotto with toasted pumpkin seeds and chives 

 
Charlotte de légumes aux champignons (v) 

A timbale of carrot and courgette filled with spinach, roasted red peppers, mushroom and leek duxelles, 
served with creamy goat’s cheese sauce 

 
_____________________________________________________________________ 

 
 

Torte au chocolat (v) 
Moist chocolate cake with caramel sauce and coffee ice cream 

 
Poire pochée (v) (n) 

Pear cooked in mulled red wine syrup 
served warm with mandarin sorbet 

 
_____________________________________________________________________ 

 
 
 
 
 
 
 
 
 


