Conference Dinner Wednesday 10th September 2008

Please indicate your choice for each course


	Your Name:      

	Starter
	

	Soup of the day with crunchy bread
	 FORMCHECKBOX 


	Homemade seasonal terrine with melba toast and accompaniments
	 FORMCHECKBOX 


	Paupiettes of smoked salmon filled with cream cheese, capers and red onion
	 FORMCHECKBOX 


	Seasonal melon with Parma ham drizzled with port syrup
	 FORMCHECKBOX 


	Main course
	

	Roast rack of lamb served pink with butternut squash puree, seasonal beans and rosemary jus
	 FORMCHECKBOX 


	Whole roast poussin served with new potatoes, fine beans and tarragon, white wine cream sauce
	 FORMCHECKBOX 


	Roast fillets of seasonal white fish (usually sea bass or sea bream) served with saffron mash, wilted spinach and beurre blanc
	 FORMCHECKBOX 


	Whole roast bell pepper stuffed with spinach, button mushrooms &melting goat’s cheese
	 FORMCHECKBOX 


	Dessert
	

	Vodka & cranberry pannacotta drizzled with lime syrup
	 FORMCHECKBOX 


	Platter of European cheeses with condiments and oatcakes
	 FORMCHECKBOX 


	Layered duo of dark and white chocolate tortes drizzled with Drambuie syrup
	 FORMCHECKBOX 


	Warm banoffee sponge with dark rum toffee sauce
	 FORMCHECKBOX 



