

	Charity Dinner
	Starters
	Minestrone Soup [G] Fresh seasonal vegetables with cannellini beans and pasta, finished with a tomato and basil broth.
	Chicken Liver Pâté [D, G] Served with toasted crostini and onion chutney.
	Caprese Salad [D, N, SU] Mozzarella cheese, beef tomato, and avocado with balsamic and pesto dressing.
	Salmon Rémoulade [D] Shredded smoked salmon and julienned celeriac with rémoulade dressing.

	Mains
	Cornfed Chicken Supreme [D] Grilled chicken supreme, turned potatoes, carrots, and green beans with mushroom and Parmesan sauce.
	Juicy Lamb Chops [SU] Lamb chops, Parmentier potatoes, broccoli, and baby carrots served with mint sauce.
	Slow-Cooked Pork Belly Pork belly with braised Savoy cabbage, new potatoes, and green beans served with apple cider gravy.
	Pan-Fried Sea Bass [F, D] Sea bass, sautéed spinach, star anise carrot purée, and new potatoes with lemon and dill sauce.
	Eggplant Parmigiana [VE] Grilled aubergine, onion, and courgette layered with tomato sauce and grated cheese.

	Dessert
	New York Cheesecake [E, D] Served with forest fruit compote.
	Sticky Toffee Pudding [E, M] Served with vanilla ice cream.
	Lemon Tart [G, S, E, D] Served with forest fruit compote.
	Fruit Salad A selection of fresh summer fruits.
	Selection of Ice Creams Chocolate, vanilla, and strawberry.




