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SAMPLE Conference Dinner Menu Selector
STARTERS

Goats Cheese Panna Cotta Served With Slow Cooked Vine Tomatoes e
Marinated Artichokes

Tartlet Of Spiced Peppers Served With Summer Leaves And Tomato Dressing
Marinated Salmon With Celeriac Remoulade And Baby Leaves
Smoked Chicken &I _Avocado Tian Served With A Citrus Salad

A Trio Of Melons With Pimms Sorbet
Tomato And Aubergine Tart Tatin With A Lentil And Spring Onion Dressing
MAIN COURSE

Roast Sirloin Of Beef With Yorkshire Pudding, Roast Potatoes, Wilted Greens And Honey
Glazed Carrots, Rich Pan Gravy (Supplement £5.00)

Roast Rump Of English Lamb With Creamy Mash And Grilled Courgettes With Thyme Petals
Slow Cooked Leg Of Duck Served On Apple And Celeriac Mash With Wilted Spinach, Port Sauce
Corn-Fed Chicken With Fondant Potato And Fine Green Beans

Grilled Fillet Of Salmon With Roasted Fennel, Crushed New Potatoes With Parsley,
Sun-Blushed Tomatoes, Lemon & Chervil Sauce

Fillet of Pollock Served On A Saffron Risotto With Roasted Mediterranean Vegetables, Herb Oil
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VEGETARIAN MAIN COURSE
Herb Risotto With Grilled Goats Cheese And Summer Leaves

Marinated Tomato And Mushroom Tart With New Potatoes And Baby Vegetables

Jersey Royal, Red Onion And Cashel Blue Frittata Served With Summer Leaves

Char-Grilled Asparagus On A Caesar Salad With Ciabatta Crostini
Pissaladiere Of Confit Saffron Onions With Crushed Sweet Potato And Basil Oil
Crushed Salad Blue Potatoes Braised Baby Fennel, Herb Broth With White L Green Asparagus

Spiced Polenta Cake With Roasted Mediterranean Vegetable Tower, Tomato Dressing

DESSERT
Elderflower Jelly Served With Marinated Strawberries And Clotted Cream Ice Cream
Summer Pudding Terrine With Framboise Cream
Strawberry Eaton Mess In A Brandy Snap Basket
Praline And Passion Fruit Parfait With Citrus Syrup
Chocolate Truffle Torte Served With Crushed Raspberry Compote And Vanilla Ice Cream

Egg Custard Tart With Lavender Ice Cream



