
 

 

GP14 & YWDB OPEN DINNER 

Saturday 19th July – 1900hrs 
 

STARTERS 

 

 SMOKED SALMON AND PRAWN ROULADE, WILD ROCKET, CREAM CHEESE & BAGUETTE 
CRACKERS 

 CREAMY GARLIC MUSHROOMS IN A WHITE WINE AND GARLIC SAUCE WITH GARLIC 
BREAD AND PARSLEY 

 CHICKEN BREAST & BACON SALAD WITH BABY GEM, CRUTONS, PARMESAN & 
DRESSING 

MAINS 

 POT ROAST 10OZ FEATHERBLADE OF BEEF SERVED WITH A RICH MERLOT AND BEEF 
GRAVY WITH BUTTON ONIONS, MUSHROOMS & BACON LARDONS WITH A MEDLEY OF 
VEGETABLES. 

 WILD MUSHROOM, ASPARAGUS, EDAMAME BEAN & SPINACH LINGUINI WITH VEGAN 
PARMESAN 

 FRENCH TRIMMED BREAST OF CHICKEN, FILLED WITH MUSHROOM DUXELLES, 
SERVED WITH A MUSHROOM AND THYME SAUCE AND A MEDLEY OF VEGETABLES 

 SUPREME OF FRESH SALMON WITH ROASTED KING PRAWN AND GARLIC SAUCE, WITH 
FRESH VEGETABLES 

All Served with Creamy Rooster Mash 

DESSERTS 

 WHITE CHOCOLATE AND VANILLA PANNACOTTA WITH BERRIES 
 STICKY TOFFEE PUDDING WITH TOFFEE SAUCE 
 PROFITEROLES WITH CHOCOLATE SAUCE 

 


