——
LT 2019 COWES WEEK
NORTHWOOD  DRINKS RECEPTIONS

HOUSE & PARK

Smoked Salmon on Dill & Mustard Granary
Peking Duck Wraps with Plum & Spring Onion
Locally made Cocktail Sausages glazed with Honey & Mustard
Caramelised Red Onion & Goats Cheese Tartlette
Gallybagger Shortbread topped with Roast Fig & Roquette

Smoked Salmon and Citrus Cream Cheese Blinis
King Prawn marinated in Ginger & Chilli wrapped in Filo
Baby Yorkshire Puddings with Rare Roast Beef, Horseradish and Pea Shoots
Duck Rillette on a Potato Rosti with Confit Orange
Asparagus with Chive Mascarpone on Toasted Brioche

Pimm’s & Lemonade with all the trimmings (250ml glass)
Slingsby Premium Harrogate or Rhubarb Gin & Fever-Tree Tonic (250ml glass)
Westerhall’s Rum Pink & Stormy (250ml glass)
Premium Italian Prosecco (120ml flute)



