Overton Harriers dinner

Starters

Spring vegetable soup, toasted focaccia
Pan fried mushrooms in a thyme and stilton cream on toasted sourdough

Chicken satay skewers, peanut sauce, crispy “seaweed”

Mains

Pan fried free range corn fed chicken chasseur, mashed potato and seasonal
vegetables

Salmon and haddock fishcakes, sautéed samphire and spinach, poached eggs and
hollandaise

Roasted cauliflower steak, sagg aloo, korma sauce, onion bhaji crumb and rice

Steak and mushroom pie, puff pastry lid, seasonal vegetables and hand cut chips

Desserts

Individual lemon meringue pie
Sticky toffee pudding and custard

Chocolate brownie, blood orange sorbet



