
 

Eastern Counties Branch 
Reception and Grand Charity Dinner 

 
Menu 

 
To Start 

 
Mulled Wine Gravlax with Crème Fraiche and Sourdough Toast 

 
or 
 

Vegetarian: Heritage Rainbow Carrot Terrine with Pickled Wild Mushrooms 
 

 
Main Course 

 
Chicken Ballotine with Celeriac Fondant, Wilted Spinach, Sweetcorn Puree with a 

Wild Mushroom Jus 
 
 

or 
 

Vegan: Beetroot Tarte Tatin with Celeriac Fondant, Wilted Spinach, Sweetcorn 
Puree with a Wild Mushroom Jus 

 
Dessert 

 
Poached Pear with Spiced Apple Compote, Brown Butter Crumble, Crème Anglaise 

and Vanilla Ice Cream 
 

Platters of cheese with grapes and celery. 
 

Coffee and after dinner mint chocolate 
 
 


