


Menu

Thursday 4th June
Gorse Hill Hotel, Garden Suite, Hook Heath Road, Woking GU22 0QF

Starters

Pea and Mint Soup (V)
with a dollop of créme fraiche

Prosciutto Ham and Glazed Fig (GF DF NF)
with crispy mixed leaves & balsamic glaze

Atlantic Prawn Tian (GF, DF, NF)
with cocktail sauce and mixed leaves

Mains

Roasted Chicken Supreme (GF, NF)
with butternut squash and sage risotto with chive cream sauce

Light Spiced Pork Steak (GF DF NF)
served sauteed potato, seasonal vegetable & fragrant curry sauce

Roasted Herb & Garlic Hake Fillet (GF, NF)
with sautéed vegetables, roasted potato mids, and lemon & caper
dressing

Desserts

Madagascan Vanilla Cheesecake (V)
With Berry Compote

Chocolate Fudge Cake (V)
With Salted Caramel Ice Cream

Poached Pears (GF, DF, V, Vg)
With Lemon Sorbet and Candied Hazelnut Crumb

To reserve your place, please contact Teresa Stedman
0771 890 4708 | teresa.stedman@rotarywoking.co.uk

Fundraising beneficiaries from the evening will be Woking & Sam Beare Hospice
and other local charities
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