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Meetings & Events | Radisson RED Liverpool

DINNER

PLATED MENU 1

STARTER

Roasted Pepper & Tomato Soup, bread & butter 7.1
Prawn Cocktail, baby gem, Marie Rose sauce '.24.6.7.89,10,11,12,13

Duck Pate, chutney 16.7.8.9.10.11.12

MAIN

Grilled Chicken Breast, roast potatoes, seasonal veg, jus 12

ZSg;T&ra 1fzil1lgt, creamy mash, seasonal vegetables, Hollandaise

Beetroot & Goats Cheese Salad, baby leaves, balsamic,
walnuts, smashed avocado 16.7.8.10.11.12

DESSERT

Vanilla Cheesecake, berry compote '-7.8.12
Sticky Toffee Pudding, salted caramel sauce, vanilla ice cream 1.2:5.6.7.8.12
Fresh Fruit Bowl

DRINKS PACKAGES

Arrival drink £8pp
Bottled beer, prosecco, wine, soft drinks

Wine £13pp
Half a bottle of house white, house red or rose per person (upgraded
wine options available)

Tea and coffee after dinner £5pp
Tea or filter coffee, with chocolate truffles




Meetings & Events | Radisson RED Liverpool

DINNER

PLATED MENU 2

STARTER

Butternut Squash & Ginger Soup, bread & butter 1.6.7.8.11
Calamari 1:46.7.2.8.12,13
Duck Pate, chutney 16.7.89.10.11.12

MAIN

Pork Chop, creamy mash seasonal veg, jus 67.8.10.11,12
Seabass fillet, warm potato salad, Hollandaise 1.2:4.6.7.8.9,10,11,1213
Mediterranean Veg Gnocchi, roasted pepper sauce -2 6.78 12

DESSERT

Tiramisu 1.2:56.7.8.11,12
Eton Mess 27:12 Per Person

Chocolate Brownie, warm with ice cream 2.6.7

DRINKS PACKAGES

Arrival drink £8pp
Bottled beer, prosecco, wine, soft drinks

Wine £13pp
Half a bottle of house white, house red or rose per person (upgraded
wine options available)

Tea and coffee after dinner £5pp
Tea or filter coffee, with chocolate truffles
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