Special Guest Night

(Alumni in attendance)

Sunday /7t June 2026, 7.30pm

STARTER

Smoked Mackerel Pate with Brioche Croutons in Red Endive
Leaves and Topped with Dill Pickled Cucumber Ribbons

OR

Tunisian Beetroot Dip (V)

SECOND COURSE

Isle of White Tomato and Charred Red Pepper Soup with Pesto
Focaccia Croutons (V)

MAIN

Pan Roast Corn Fed Chicken Supreme with Chicken Braised Hispy
Cabbage, Barley Risotto and Drizzled in Toasted Sage Oil

OR

Pan Seared King Oyster Mushroom with Sauteed Cabbage, Barley
Risotto and Drizzled in Smoked Garlic Infused Oil (V)

DESSERT

Cookies and Cream; Triple Chocolate and Roasted Nut Cookie
Filled with Cereal Ice Cream and Dulce de Leche



