
M E N U

M A Y F L O W E R  S A N C T U A R Y  B A W T R Y
A D C H  C O N F E R E N C E

S T A R T E R S

Leek  & Po ta to  Soup  w i th  Ch ive  Sour  Cream (GFO)
 

Class i c  P rawn  Cock ta i l  w i th  Baby  Gem Le t tuce ,  Mar ie  Rose  Sauce  &

Granary  B read  (GFO)
 

Chicken  & Apr i co t  Te r r ine  w i th  Ba l samic  Red  Onion  Chutney  &

Sourdough  Toas t
 

Sp iced  Cau l i f l ower  w i th  Red  Len t i l  Dah l ,  Coconut  & Cor i ander

Cress  (VE /GF )

M A I N  C O U R S E

Supreme o f  F ree  Range  Ch icken  w i th  Red  Wine  & Smoked  Bacon

Sauce  (GF )
 

Baked  F i l l e t  o f  Sa lmon  w i th  Pes to  & Lemon Cream Sauce  (GF )
 

Red  Pepper ,  Courge t te  & Auberg ine  Pave  w i th  Gar l i c  Roas ted  Swee t

Po ta toes ,  P lum Tomato  & Smoked  Papr i ka  Sauce  (V /GF )
 

Ches tnu t  Mushroom Bourgu ignon  w i th  Rosemary  Po len ta  & Ka le ,

Tender  B rocco l i  (VE /GF )

 

Baked  Van i l l a  Cheesecake  w i th  Mar ina ted  S t rawber r ies  & Whi te

Choco la te  Masca rpone
 

Warm S t i cky  To f fee  Pudd ing  w i th  Carame l  Sauce  & Van i l l a  Bean  I ce

Cream (GFO)
 

Lemon Mer ingue  Ta r t  w i th  Raspber ry  Sauce  & F reeze  Dr ied

Raspber r i es
 

Choco la te  T ru f f l e  B rown ie  Tor te  (VE /GF )

D E S S E R T


