
St George’s Gourmet Dinner

Menu
Canapés & a glass of bubbly

oOo
Potted Gressingham Duck

brioché soldiers – warm chutney – spiced apple spring roll
or

River Trout & Prawn Roulard
saffron velouté – caviar – buttered spinach

oOo

Chilled Gazpacho & Vodka Shot
paprika straw

oOo

Roast Baby Lamb Rack
smoked garlic - pommé Puree – leek suet pudding – glazed carrots – rosemary jus

oOo

Warm Chocolate & Hazelnut Fondant
hazelnut ice cream – chocolate sauce – tuille

or

Peppered Cotherstone Fondue
croustini – homemade bread

enjoyed with a glass of dessert wine
oOo

Fresh Coffee & Treats

£90 per Person
inclusive of St George’s Day Dinner plus bed & breakfast

Upgrade to Gold for £100 per Person or Platinum for £110 per Person
Friday, 23 April 2010
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