Rainham CC - Dining Menu 12th November 2016 

Starters

1)  Leek and potato soup, crispy shredded leeks (v)

2) Prawn cocktail in Marie rose sauce, wrapped in a cucumber ribbon

3) Trio of melon with Parma ham, rocket, honey and mustard dressing

4) Warm goat cheese and onion tartlet on a bed of rocket, balsamic glaze (v)

Mains

1) Roast Suffolk chicken supreme, roasted potato, tarragon sauce

2) 6oz: sirloin served medium with sautéed potato and green beans, veal jus

3) Pan roast salmon fillet, chive mash, lemon and parsley cream sauce

4) Roasted vegetable and tomato penne pasta, basil and parmesan (v)

Desserts

1) Vanilla pannacotta with mixed berry compote and two coulis

2) Chocolate tart with Chantilly cream, fresh fruits and raspberry coulis

3) White chocolate and raspberry cheese cake with fruit compote, red coulis

4) Assorted flavours of ice cream or sorbet

5) British and continental cheese and biscuits, grapes and celery

Allergy sufferers – please ask if you need to know about ingredients of any dish

