
Convention 2011 Menus  
 

Friday 
 

Starter 
 1. Cream of Mushroom soup. 

  2. Smooth Chicken parfait with fried chutney & toast. 
3. Caesar salad with cheese. 
 

Main 
1. Roast Pork loin with roast vegetables & Bramley apple. 
2. Roast chicken with pan gravy served with potatoes & chef’s selection of 
    Vegetables. 
3. Grilled Haddock fillet with Potato cake; Courgettes & Parsley sauce.  
 

                    V. Vegetable Risotto. 
 

Sweet 
1. Selection of British Isle Cheeses with House chutney & Savoury  
    Biscuits. 
2. Fresh fruit salad with Fresh Cream or Ice Cream. 

  3. Rich Chocolate tart with Coffee sauce. 
 
 

Saturday 
 

Starter 
  1. Tomato & Basil soup. 
  2. Ham Hock & Baby Leek Terrie with Rocket & Mustard mayo. 
  3. Chilled Prawn Cocktail  

 
Main 

1. Free range Chicken Breast with Buttered fondant Potato & fine Green  
    Beans. 
2. Beef Served with Yorkshire pudding and horseradish sauce. 

  3. Grilled Shetland Salmon fillet with Potatoes & young Vegetables. 
 
                    V. Tomato & Herb Pasta.  
 

Sweet 
  Bramley Apple Pie with custard 
  Dairy Cream Filled Profiteroles with a rich chocolate sauce. 
  Glazed Lemom Tart 
 


