
Gala Dinner Menu
Starter

Mango & brie parcel, crisp leaves & mango coulis  

Main Course
Roast loin of pork, buttered greens, carrots, fondant potato, 

crackling with an apple & cider jus

Dessert
Tart au citron garnished with fresh strawberries & raspberry coulis

Followed by
Tea/Coffee with after dinner chocolates

Dietary requirements provided at the point of booking will be catered for 
at the Gala Dinner. Requirements provided less than 48hrs prior  

to the conference cannot be guaranteed to be met.


