NORTHALLERTON CAMERA CLUB ANNUAL DINNER
FRIDAY 12TH APRIL AT 7:30  


Starters
Homemade Soup

Duo Of Melon
Served with seasonal fruits and a fruit coulis

Chicken Liver & Cognac Pate
Served with melba toast and caramelised onion chutney

Prawns bound in a creamy Marie Rose Sauce
On a bed of crispy Leaves served with Farmhouse Loaf


Mains
Chicken Breast filled with Basilino Cheese wrapped in Bacon served with a creamy White Wine, Tarragon and Leek Sauce

Crab Crusted Salmon with a creamy Chive Sauce

Slow Braised Beef with creamy Pomme Puree and Bourguignon Sauce

Mediterranean Vegetable and Plum Tomato Tart, Basil and Pesto Dressing


Puddings
Sticky Toffee Pudding served with Butterscotch Sauce

Profiteroles filled with Fresh Cream served with a Chocolate Sauce

Lemon Posset with Blueberry Compote and Shortbread Biscuit

Strawberry Pavlova finished with Strawberry Coulis and fresh Mint Leaves

Tea and Coffee
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