
 
 

 Gala Dinner Menu 

28th August 2011 

 

Smoked Scottish salmon with lime and chervil crème fraiche, castle baked soda bread 

 

Roast rump of lamb with mint crust 

Roast potatoes, grilled courgettes and red wine sauce 

Vegetarian option 

Feta and marinated tomato frittata 

Summer leaves, warm new potato salad and chive dressing 

 

Strawberry Eton mess 

 

Coffee with chocolate mints 

 

Please advise of vegetarian choice prior to the evening  

£60/person to include welcome drink and ½ bottle of wine 

 

Guests  are reminded that they wi l l  be seated on round tables  for  the Gala Meal .   

Welcome drinks and wine can be ordered on the evening 

Guests  are permit ted to enter  the grounds from 6pm, dr inks wi l l  be served from 6.15pm  

with dinner served at  6.30pm  


