2010 CONFERENCE MENUS PRE ORDERING FORM

Please note: pre ordering of **cheese & biscuits and *vegetarian meals is required

Friday Dinner King prawns & fresh smoked salmon
with rocket leaves & dill dressing
or vegetarian option
*Fan of melon or fruit juice (pre order if required) Name/s

Roast pork with sage & onion seasoning with apple sauce
or vegetarian option
*Tomato& aubergine tower (pre order if required) Name/s

served with a selection of fresh seasonal vegetables & potatoes
Vanilla cheesecake with fruit compote
with whipped cream
or ¥ Cheese & biscuits (pre order if required) Name/s

Coftfee and mints

Saturday Dinner Smoked chicken & orange salad with chefs dressing
or vegetarian option
*Melon or fruit juice (pre order if required) Name/s

e

Cooked slowly lamb shank with rosemary & red currant gravy
or vegetarian option

*Baked stuffed red pepper with tomato fondue (pre order if required) Name/s

served with a selection of fresh seasonal vegetables & potatoes

ittt

Toffee & date pudding & custard

or *Cheese & biscuits (pre order if required) Name/s

Coffee & mints

Sunday Lunch Chef’s Vegetable soup

Roast Chicken with seasoning
or vegelfarian option

*Stuffed baked field mushrooms (pre order if required) Name/s

served with a selection of fresh seasonal vegetables & potatoes

Chocolate profiteroles

or *Cheese & biscuits (pre order if required) Name/s

e

Coffee & mints

Saturday Lunch Ploughman’s lunch
Cheese, ham
crusty bread, apple & chutney
and salad gamish



