
K A T E ’ S  B I R T H D A Y  D I N N E R

T U E S D A Y  7  A P R I LT H

P I G E R T O N S ,  H E S D I N  E S T A T E

Roasted  Organic  Cas t l emead Chicken
Lemon & Thyme

or

Roasted  Rib  o f  Bee f
Sa l t  & Peppered

served  wi th
Roasted  Potatoe s ,  Grat in  Dauphino i s ,  Honey  & Thyme Root s ,
Caul i f l ower  & Leek  Grat in ,  Glazed  Sha l lo t s ,  Spr ing  Greens ,

Yorksh i re  Pudding .  Bee f  S tock  Gravy
Horserad i sh  Sauce  

Dark  Choco late  Pro f i t e ro l e s  wi th  Crème  Pât i s s i è re

- - -

Strawberry  Mer ingue  Pav lova
Vani l la  Cream,  B lackcurrant  Coul i s

T O  F I N I S H

R O A S T  S U P P E R


	Roasted Organic Castlemead Chicken Lemon & Thyme or
	Roasted Rib of Beef Salt & Peppered
	served with
	Roasted Potatoes, Gratin Dauphinois, Honey & Thyme Roots, Cauliflower & Leek Gratin, Glazed Shallots, Spring Greens, Yorkshire Pudding. Beef Stock Gravy Horseradish Sauce
	Dark Chocolate Profiteroles with Crème Pâtissière
	---

	Strawberry Meringue Pavlova Vanilla Cream, Blackcurrant Coulis

