A Night At The Musicals
Saturday 8" October

Starters
* Prawn Cocktail with a Marie Rose Dressing
¢ Yorkshire Feta, Rocket and Nectarine Salad
* Butternut Squash Soup with Créeme Fraiche and Homemade Bread
Stick

Mains
* Red Hill Farm Free-Range Pork, wrapped in Bacon and Sausage
Meat
* Eaton’s Championship Winning Sausages with Lentils and Morelle
Mushrooms
* Local Roast Free-Range Chicken Breast with a Pine Nut and
Yorkshire Blue Cheese Centre with Red Currant Jus

* Roquefort and Pear Tart

Served with a selection of locally sourced vegetables and creamed

potatoes.

Dessert
* Hazelnut Meringue with Raspberry Melba Sauce
» Apple and Blackberry Crumble with Creme Anglaise

¢ Tiramisu

Your Choice of Fairtrade Tea or Freshly Ground Columbian Coffee with

Hand Made Chocolates.



