Two Counties Annual Presentation Dinner 2021
Menu

Starters
Smoked Haddock and Applewood Fish Cake served with Creamed Leeks

Creamy Leek and Potato Soup topped with a Ragout of Potatoes and Leeks served with Fresh Bread (V)

Bruschetta of Plum Cherry Tomatoes, Fresh Basil, Red Onion and Shropshire Blue Cheese with a Balsamic Vinegar Dressing (V)

Mains

Skin-on Chicken Breast with a Chestnut Mushroom Mousse served on a Leek Puree with Broad Beans, Peas, Asparagus and Boulangère Potatoes

Extra Matured Roasted Topside of Beef served with Homemade Yorkshire Puddings, Chateau Potatoes and a Vegetable Parcel of Carrot, Parsnip and French Beans and Natural Juices Gravy

Butternut Squash and Sage Macaroni topped with fresh basil and crumbled vegan blue cheese (V)

Sweets
Sticky Toffee Pudding with a Toffee Sauce and Fresh Whipped Cream

Fresh Strawberries topped with Prosecco and Strawberry flavoured Ice Cream

Apple and Blackberry topped with a Crunchy Oat Crumble served with Ice Cream
Cheeseboard

Suffolk Cheese Board – Suffolk Gold, Suffolk Blue and Suffolk Brie served with Celery and Red Onion Chutney
