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AHC Dinner & Dance 

7th May 2011

Starter

Minestrone Soup (v) topped with crispy croutons

Honey Dew Melon (v) drizzled with berry compote

Prawn and Mango Salad with a citrus dressing

Ham Hock Pate, piccalilli and toasted brioche

Main

Roast Sirloin of Beef, traditionally served with Yorkshire pudding and a pan jus

Supreme of Chicken, red wine and mushroom sauce
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aked Salmon Fillet finished with lime and coriander and crème fraiche

Goats Cheese, Mozzarella and Sun Dried Tomato Panzotti (v) with rocket and chilli oil

Dessert

Apple Tart finished with crème fraiche

Fruits of the Forest Cheesecake accompanied by Cream

Warm Chocolate Pudding served with vanilla ice cream

Fresh Fruit Platter finished with lemon sorbet

Coffee and Mints

