KVRC 90t Anniversary

Awards Dinner

STARTER
1. Button Mushrooms cooked in Stilton and Garlic Cream Sauce
or

2. Homemade Salmon Fishcakes with buttered leeks and Dijon Mustard Sauce

MAIN COURSE
3. Pan-roasted Chicken Breast with Mushrooms and Pancetta
Wilted Spinach with Dauphinoise Potatoes
or
4. Sirloin Beef slow-cooked with mushrooms, tomato and brandy
Rosemary Chateau Potatoes and Yorkshire Pudding
or
5. Feta and Sun Blushed Tomato Tart

With Pine Kernels and Balsamic-dressed Rocket

SWEET COURSE
6. Vanilla Creme Brulee with Homemade Shortbread
or

7. Warm Apple and Cinnamon Crumble Tart with Vanilla Ice Cream




