Starters
· Smoked Haddock and Applewood Fish Cake served with Creamed Leeks

· Butternut Squash, Sun Blush Tomato and Smoked Mozzarella Arancini Ball with a Chunky Tomato Concasse and Fresh Parmesan (V) Can be adapted for Vegans

· Gressingham Duck served in a Crisp Filo Basket topped with Leek and Cucumber, drizzled with a Hoisin Dressing

Main Courses

· 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

· Mediterranean Tart topped with feta cheese served with a crisp salad and sweet potato fries

· Chicken stuffed with Asparagus, wrapped in Smoked Bacon and Puff Pastry, served on a Leek and Stilton Mashed Potato, Seasonal Vegetables, accompanied with a Sparkling White Wine and Tarragon Sauce

Desserts

· Salted Caramel Chocolate Brownie topped with a Salted Caramel Ice Cream, Fresh Berries and Fruit Compote

· Suffolk Cheese Board – Suffolk Gold, Suffolk Blue and Suffolk Brie served with Celery and Red Onion Chutney
· White Chocolate and Honeycomb Cheesecake topped with a Honeycomb Biscuit Crunch

