
 
 
 
Conference Dinner Selection Menu 
 
Please select one option from each course for your entire party.  Vegetarian & special dietary 
options are also available. 
 
Starters 
Chilled Melon & Paw Paw, Mango Sauce 
Roasted Carrot & Parsnip Soup, Herb Croutons 
Terrine of Chicken & Smoked Bacon with Bitter Leaves & Sherry Vinegar 
Fan of Melon & Seasonal Berries with Kiwi & Blackcurrant Sauce 
Tomato & Basil Soup laced with Sour Cream 
Salmon & Sole Terrine served, Lemon & Dill Mayonnaise 
Oriental Smoked Duck Salad, Soy Sauce, Ginger & Sesame Dressing 
Chicken Liver Terrine with Smoked Chicken & Tarragon, Fig & Raisin Chutney 
Caramelised Onion & Goats Cheese Tartlet on Crisp leaves with Olive Oil & Cracked Pepper 
Prawn, Spinach & Grapefruit Salad, Lemon & Coconut Dressing 
 
Intermediates 
Chilled Gaspacho, Chilli Croutons 
Roasted Salmon, Horseradish Crust & Red Wine Jus 
Steamed Fillet of Plaice on a Red Pepper Sauce infused with Coriander 
Wild Mushroom Soup with Crisp Croutons 
Warm Tartlet of Roasted Pepper & Spinach with Tomato & Chilli Salsa 
Parsnip & Apple Soup with Wholemeal Croutons 
(A supplement charge of £4.50 will be applied for this course) 
 
Main Course 
Roast Breast of Chicken, Tomato, Mushroom & Baby Onions, Red Wine Jus 
Seared Salmon with Cajun Spices & a Hot Tomato Salsa 
Breast of Leg of Guinea Fowl with grain Mustard & Tarragon Cream 
Roasted Leg of Lamb with a rosemary Jus 
Steamed Salmon with Wild Mushrooms in a Creamy Madeira Sauce 
Grilled Maize-Fed Chicken on Stir-Fried Vegetables, Plum & Black Bean Sauce 
Roast Cod Fillet with Yorkshire Pudding, Horseradish & Red Wine Sauce 
Roast Loin of Pork, Apricot & Blueberry Stuffing with a light Herb Gravy 
Grilled Turkey Escalope on Roasted Mediterranean Vegetables tossed in Pesto 
Roast Saddle of Lamb with a light Honey & Mint Jus 
 
Dessert 
Fresh Fruit Salad with Spearmint Syrup 
Raspberry & Vanilla Brulee with Crisp Biscuits 
Coconut Tart with a Passion Fruit and Mascarpone Cream 
Strawberry Pavlova with Clotted Cream 
Caramel Cheesecake with Pecan Nut Brittle 
Lemon & Lime Delice with Raspberry Sauce 
Chocolate & Pear Tart, Vanilla Cream 
Strawberry Cheesecake with a Mint Cream 
 
 
 


