IFEDA: NATIONAL CONFERENCE
9th October 2021
Saturday Evening Menu

Rather than a fixed menu there is a choice for each course. Please tick the boxes to indicate your

choices and return one form for each diner.
Delegates NAME ...t s st st s e sa e
COMPANY et et et ettt st e e et et sae e eb e s seeen e e et

Starter

Chicken liver parfait (toasted sweet brioche, red onions & cranberry marmalade).

Cured mackerel (sweet pickled cucumber, pumpernickel bread).

Mediterannean mixed bean & tomoto soup (garlic & black olive oil) Vegan.

Main

Breast of chicken wrapped in crispy smoked bacon
(buttered caraway kale & cabbage potato fondant, lentil & red win jus).

Braised shoulder of lamb (sweet potato and red onion bake, red & rosemary jus)

Moroccan spiced vegetable & rice paper parcel
(braised brown rice, peas & broad beans) Vegan.

Sweet

Lemon posset (vanilla shortbread).

Blood orange & chocolate torte (dark chocolate sauce).
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Sweet cont........

OR

Vanilla poached pear (anise & almond sauce) Vegan |:|

To finish
Coffee/Tea & Mints

Reminder — one form for each diner please
(Forms are also available on the Events page of the Ifeda website: no need to log in. Or please
photocopy this original)
This form may be returned to the IFEDA National Office via post or email (info@ifeda.org)

PLEASE RETURN FORM NO LATER THAN 17" SEPTEMBER 2021
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