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Soup
Spiced Butternut Squash

Hot dishes
Pork, leek and rosemary ragu
Gnocchi with roasted peppers, spinach and pesto (v)

Cold dishes
Seared salmon with pistachio crust and pineapple salsa
Courgette, potato and goats cheese frittata (v)

Rustic big bowl salads

Roasted aubergine with saffron yoghurt and pomegranate seeds
Chicory, pear, radish and watercress salad with blue cheese dressing
Garden leaf and fresh herb

Mixed bean salad with lemon and black pepper houmous

All served with a selection of home baked breads,
oils and dressings

Desserts

Glazed lemon tart

Black forest shots

Selection of Artisan cheeses with wheat wafers,
oatcakes and rhubarb chutney

For dietary information on this menu, please visit www.conferenceaston.co.uk/cams1
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Soup
Minted pea and chilli

Hot dishes
Spanish style chicken and chorizo casserole with garlic mash
Mediterranean vegetable and butter bean stew with garlic mash (v)

Cold dishes
Smoked salmon with roasted potato, lemon and caper salad
Caramelised Flemish onion tarts (v)

Rustic big bowl salads

Roasted carrot salad with coriander seeds, garlic and orange yoghurt
Garden leaf and fresh herb

Char grilled broccoli, garlic and chilli

Tabbouleh

All served with a selection of home baked breads,
oils and dressings

Desserts

Dark chocolate and Macadamia brownie

Eton mess with a twist

Selection of Artisan cheeses with wheat wafers,
oatcakes and rhubarb chutney

For dietary information on this menu, please visit www.conferenceaston.co.uk/cams2




