
HISC SUMMER PARTY MENU
SATURDAY 25  JULY 2026TH

MAIN DISHES
HOG ROAST LAMB HOGor

BUTTERNUT SQUASH SERVED WITH KALE, PESTO, FETA

GRILLED AUBERGINE TOPPED WITH SPRING ONIONS AND CHIMICHURRI SAUCE

GRILLED VEGETABLE SKEWERS 
bell pepper, zucchini, apple and red onion, glazed with balsamic

SALADS
ROASTED POTATO SALAD WITH GARLIC DILL DRESSING

PINEAPPLE SLAW
ASPARAGUS AND LAMB’S LETTUCE SALAD, TOPPED WITH

PARMESAN AND HOUSE DRESSING
PANZANELLA SALAD
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