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Eastern Counties Branch
Reception and Grand Charity Dinner

Menu

To Start

Venison scotch quails’ egg with port poached pear and celeriac remoulade

or

Vegetarian: Roasted portobello mushroom rarebit with crispy rocket and chive oil 


Main Course

Duo of partridge roasted breast and confit thigh, pomme puree, steamed kale,
roasted beetroots with a blackberry jus (gf)


or

Vegetarian: Butternut, goat’s cheese and spinach wellington, steamed kale, roasted beetroots with a blackberry jus (v)

Dessert

Black cherry and chocolate delice with Chantilly cream, micro mint and chocolate soil

Coffee and after dinner mint chocolate

A selection of British cheeses – with biscuits and grapes
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