Classic Formula Ford Register Dinner

21st February 2008

Starters
A -Roasted Plum tomato & rosemary soup-herb croutons

Or

B - Platter of honeydew & galia melon-compote of pears, stem ginger syrup

Or

C - Baked flat mushroom - topped with creamed haggis laced with Scottish whiskey

Or

D - Chicken & Parma ham terrine - scented with fresh sage, accompanied by rich tomato chutney

Main Course

A -Baked chicken breast - pearl onion & tarragon sauce

Or

B - Roast rib eye of beef- served pink, accompanied by Yorkshire pudding & pan roast gravy

Or

C - Baked cod fillet-topped with a herb crust, warm tomato compote

Or

D - Mozzarella & roasted Mediterranean vegetable Wellington-wrapped in puff pastry
Accompanied by a panache of seasonal vegetables & roast potatoes

Desserts
A -Steamed treacle sponge pudding - traditional sponge dessert topped with a light golden syrup, crème anglaise

Or

B - Classic lemon tart - a light palette cleansing dessert, served with Chantilly cream & citrus syrup

Or

C - White Chocolate & honey mousse – white chocolate mousse with a hint of honey set on a biscuit base, baileys cream
Or

D - A selection of cheese & biscuits, celery & grapes

Freshly brewed tea or coffee with chocolate mints

