Wirral  League  Dinner   23rd October  2010

7pm for 7.30pm @ Neston Function Suite
Home made chicken liver and mango pâté with mixed leaves and melba toast

Feta, tomato, cucumber and olive salad with basil and olive oil dressing

Minted melon and grapefruit salad with raspberry  vinegar and honey dressing

*****

Slow roasted leg of lamb with redcurrant and rosemary jus

Fillet of salmon with white wine, cheese and dill sauce

Goat’s cheese and roasted vegetable tart with warm plum and apple chutney

Seasonal vegetables and potatoes

*****

Meringue nest with autumn berries

Tiramisu

Tangy lemon cheesecake

*****

Tea / coffee

