East Sussex County Scout Council

Queen’s & King’s Scout

Anniversary Dinner

East Sussex National Golf Resort & Spa

Clubhouse

28th September 2007

7pm

3 Course Banqueting

Menu

STARTER

Parisian melon cocktail soaked in Cointreau  served with a mixed berry compote,

fruit garnish and raspberry coulis

MAIN COURSE
Traditional roast turkey served with sausage wrap, chestnut stuffing, game chips,

cranberry sauce and a white wine jus-lie

Vegetarian Option

Avocado, mozzarella, cherry tomato and basil filo tart served with

 roasted vegetable, parsnip crisps and a creamy white wine sauce.

DESSERT
Banoffee pie - a slice of the classic Sussex sweet served with a peach coulis

and fresh strawberry drizzled with double cream

Coffee

