
teyc fitting 
out supper

7pm
for 

7.30pm

 

only £18.50
per head

Menu
please choose one from each course 

when you book and pay for your berth.

Starters Fans of seasonal melon, - served with hedgerow fruits, raspberry 
  coulis and garnished with fresh mint leaves 

Potted branston pickle pate - coarse pate with Branston served 
  with mixed leaves, toasted french bread and cheese and onion chutney 

king prawn and smoked salmon - served on a mixed salad with 
  lime and a light chilli dressing. 

mains chicken chasseur - served with seasonal vegetables, roast potatoes  
  and gravy. 

 leaf spinach and mozzarella parcel - Baked Puff Pastry parcel 
  served with two individual sauces, creamy mushroom sauce, and tomato 
  and basil sauce, seasonal vegetables, roast potatoes. 

desserts glazed mango and raspberry mouse - light creamy mousse  
  served with forest berries, ice cream or pouring cream 

 chocolate fudge cake - served with ice cream or pouring cream 

 english cheeseboard selection - served with cheese biscuits, salad 
 and onion chutney

we only have 40 berths for this function, 
so please book early to guarantee your berth.

to book your berth, please contact ruth lowden via email:- 
ruth.lowden67@gmail.com 

All berths must be paid for by Tuesday 27th February 2018

our thanks go to affinity restaurant for the catering, and for 
pampering us all evening


