[image: image1.png]


Hautlieu’s 60th Anniversary - Menu Choices [image: image2.png]








Friday 30 March 2012

This menu booking form is for - print name (lead name only for a full table):

…………………………………………………………………………………………………….
Please also complete the Guest list form on the reverse of this page with the names of all guests.
Please indicate how many of each menu choice below and in addition note the individual choices on the form on the reverse of this page.  If you need additional forms please photocopy this one or you can download it electronically from www.hautlieu.net (select the 60th Anniversary link) or request one by emailing 60th@hautlieu.sch.je.
	Code
	
	Number of:

	
	Starter
	

	S1
	*Panko crumbed Prawn Fishcake spiced Tomato and Ciantro Salsa, Asian style Slaw *


	

	S2
	*Goat’s Cheese 3 ways: Lollypop with Nuts, Terrine with Herbs and Gratinated Crotin served with Beetroot Jelly, Butternut Squash Cream and a Lentil Dressing*
	

	
	Main Course
	

	M1
	*Pan-Fried Chicken Breast “Bonne Femme” Style, glazed Baby Onions, Chantenay Carrots, White Wine Jus *


	

	M2
	* Roast Fillet of Salmon, Leek and Mushroom Ravioli, Carrot and Coriander Mousse, Rocket Pesto, Cream Sauce *

	

	M3
	*Open Lasagne with roasted Vegetables, Tomato Fondue,
Aubergine Picatta *
	

	
	Dessert – Coffee and Truffles included
	

	D1
	* Strawberry and White Chocolate Cheesecake with Red Berry Coulis *

	

	D2
	* Baked Lemon Tart, Raspberry Jelly, Jersey Cream *

	


