NORTH STAFFS ADVANCED MOTORISTS
ANNUAL PRESENTATION DINNER
SATURDAY 30™ JANUARY 2010
AT

THE UPPER HOUSE COUNTRY HOTEL BARLASTON
7.00pm for dinner at 7.30pm

MENU

Starters
Smoked Chicken and Rocket Salad with Shaved Parmesan,
Rustic Croutons and Caesar Dressing
Plum Tomato Soup and Basil Créeme Fraiche
Galia Melon, Orange Sorbet and Passion Fruit Syrup
-0-0-0-0-0-0-0-
Main Course
Baked Fillet of Natural Smoked Haddock
Spinach Stuffing and Cheese Sauce

Braised Lamb Shank on Crushed Root Vegetables
With Rosemary and Garlic Scented Cooking Juices

Roast Rib-Eye Steak with Roast Potatoes and Wild Mushroom Sauce
Vegetarian Option

Portobello Mushroom and Goats Cheese Galette

All served with a selection of Fresh Seasonal Vegetables & Potatoes
-0-0-0-0-0-0-0-
Desserts
Chocolate Brownie and real Vanilla Ice Cream with Warm Fudge Sauce
Lemon Tart with Raspberries and Creme Fraiche
Orange and Whiskey Bread & Butter Pudding with Custard Sauce
Cheese Plate with Biscuits and Chutney
-0-0-0-0-0-0-0-

Fresh Coffee served with Mints



