
 

 

 
 

 
CARNIVAL SUPPER 2004 

To Start 
 

Smoked Salmon and Prawn Parcel with Lime Mayonnaise  
* 

Chef’s Homemade Pate 
* 

Leek and Potato Soup with Crusty Bread Rolls 
 

Main Courses  
  

Selection of Cold Meats and Salads 
* 

Cold Poached Salmon 
* 

Beef Stew and Homemade Dumplings 
* 

Shepperd’s Pie and Cheesy Mash 
* 

Grilled Haddock with Capper Butter 
* 

Wild Mushrooms and Spinach Tart 
* 

All served with Seasonal Vegetables and New Potatoes 
 

Desserts 
  

Selection of Cheese and Biscuits 
* 

Chocolate Tart with Fresh Redcurrants  
*  

Apple and Walnut Crumble and Custard 
* 

Fresh Fruit Salad 
* 

Freshly Brewed Coffee 
 

£16.50 Per Person 
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