FRESHWATER
&
YARMOUTH
CE PRIMARY SCHOOL

INVITES YOU TO JOIN US
FOR A

I undraising
Dinner

3 COURSE MEAL

COOKED BY
CHEF

27th January

6:30PM
£20 PER PERSON



ON THE MENU

BUTTER POACHED CHICKEN AND SALT
BAKED CARROT TERRINE WITH
SOURDOUGH CROUTES AND PICKLED
VEGETABLES. (GF)

MARINATED VEGETABLES WITH FETA
CHEESE, WARMED SOURDOUGH V)
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BRAISED PORK COLLAR WITH APPLE TART,
CARROT PURLE, CARAMELISED ONION
POLENTA,

CAVOLO NERO PORK JUS (GF)

POT ROASTED CAJUN CAULIFLOWER,
BEETROOT TART, CARROT PUREL,

CARAMELISED ONION POLENTA, CRISPY
CAVOLO NERO. (GP
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WARMED STICKY TOFFEE PUDDING WITH =

TOFFEE SAUCE AND VANILLA ICE CREAM. . S
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