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Conference Dinner Menct 2010

Starters

Chicken Tikka
Potato Skins
Garlic Bread
Avparagus Rolls in filo
Tempura Battered Vegetables

Served with : hummud, guacamole, Cheese ¢5 Chive dip and salad Bowl

Maing

Homemade Steak ¢ Ale Pee
Tender Chunks of Steak cooked in locally brewed ale with a Suet Crust Lid
Smoky Frsh Pre
A medley of smoked frsh and prawns combine in a bechamel vauce with a creamy potato top
Chicken Chasseur
Suceulent chicken breast in a rich red wine sauce with black olives
Tomato Tumble (v)

A tomato ragout with a cheese scone topping

All dwshes are served with Herby New Potatoes and a Seasonal Vegetable Medley

Deasserts

Baked Vanilla Cheesecake
Chocolate Profiteroles/Eclacrs
Lemon Meringue Pie
All served with fresh pouring cream

Coffee or 1ea to finwsh

Catering by Devizes Calering Company



