Black Jacket Events
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Three-course menu - bronze

Starter

Ham hock terrine, ale chutney, toast
Chicken liver pate, red onion marmalade
Heirloom tomato & bocconcini salad
Prawn cocktail, brown bread & butter

Chicken croquette, smoked tomato sauce

Main

Classic sausage & mash, caramelised onion gravy, crispy onions
Seared chicken breast, dauphinoise potatoes, pancetta-wrapped green beans
Slow braised red wine beef, roasted garlic mash & buttered greens
Breaded fish cake, buttered spinach, roasted tomato & pepper sauce

Vegetable phanaeng curry with jasmine rice

Dessert

Apple & blackberry crumble, creme anglaise
Triple chocolate brownie, chocolate puree, vanilla ice cream
Glazed lemon tart, lime Chantilly
Dark chocolate mousse, Baileys cream

Baked New York cheesecake, fruit compote
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