	HAYDN FOSTER SENSEI MEMORIAL COURSE DINNER

SAT 12TH MAY 2012

Redgrave Suite,  Holiday Inn,
Handycross, Crest Road, High Wycombe, Bucks, HP11 1TL

Cost £35.00

19.30 for 20.00

Advance closing date for Course and Dinner is 29th February 2012

(see advance Booking form, menus choice to be returned no later than 30th March)

Name:____________________________________________Club:_________________

Contact details:__________________________________________________________

	Please tick

	Starters

	Soup of the day served with warm rustic bread
	

	Spiced Pate de Campagne confit red onions and Madeira Aspic accompanied with toasted brioche
	

	Smoked Salmon and Prawn Mousse Roulade, pickled Samphire, Capers and Avruga Caviar
	

	Mélange au Caprese, 

Junno tomato jelly, mini Bocconcini, Almond oil foil 
	

	Main Courses

	Seared Rump of lamb roasted with fresh herbs, Dijon mustard and whole nuts served with Dauphinoise Potatoes, French beans tossed with garlic over a Rich Port Jus
	

	Breast of Guinea Fowl filled with brown Parisienne mushrooms, Leek and Mashed Potatoes, French beans, Petit pois over a Périgord Sauce 
	

	Salmon Poached in Green Tea, Camomile and Pink Grapefruit Segment, Juliette Potatoes, Fennel Ragout and Sauce Vierge
	

	Roasted winter Vegetable Ratatouille served in a Butternut Squash cup and Neapolitan Sauce (V)
	

	Desserts

	Rich Chocolate and Praline Truffle, Caramel Sauce
	

	Warm Home made Bread and Butter Pudding, Crème Anglaise
	

	Traditional Tiramisu, Chocolate dust
	

	Fruit Cocktail and Mango Sorbet
	

	Coffee

Freshly brewed coffee served with Petits Fours


Form to be returned to : janet@scorpweb.co.uk, or Janet Pain, IOA, 25  Chiltern View Road, Uxbridge UB8 2PE.   

Any queries please contact Janet on janet@scopweb.co.uk or 07711 552265
