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NORTH STAFFS ADVANCED MOTORISTS 

ANNUAL  PRESENTATION  DINNER 

 

SATURDAY 4
th

 FEBRUARY 2012 

AT THE  UPPER  HOUSE COUNTRY HOTEL BARLESTON 

7.00pm  for  dinner  at  7.30pm 

 
MENU 

 

Starters 

Homemade Soup with Crusty Bread 

 

Salad of oak Smoked Salmon 

 

Mushrooms in Sherry Cream and Herb Sauce with Crostini 

 

-0-0-0-0-0-0-0- 

 

Main Course 

Baked Fillet of Hake 

With Hollandaise  Sauce 

 

Braised Lamb Shank on Crushed Root Vegetables 

With Rosemary and Garlic Scented Cooking Juices 

(£3.00 supplement) 

 

Roast Sirloin of Beef with Yorkshire Pudding 

Chefs Pan Roast Gravy 

 

Vegetarian Option 

Mushroom Risotto with Rocket and Balsamic Syrup 

 

 

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 Caramel Sauce 

 

Lemon Tart with Berry Fruits and Crème Fraiche 

 

Cheese Plate with Biscuits and Grapes 

 

-0-0-0-0-0-0-0- 

 

Fresh Coffee served with Mints 
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