
 

 

Main course 
 

 Seared red snapper fish with sundried tomato crushed potato, green beans, sauce 
anti bois 
Allergen: fish (gf) 

 
 Cotswold chicken breast with Mediterranean style polenta, wild mushroom, truffle 
jus 
Allergen: celery, sulphites 

 
 Goat cheese and pumpkin ravioli with roasted beets, and tarragon cream 

Allergen: wheat, eggs, milk (v) 

 
 Vegetable curry with rice, grilled polenta with grilled vegetable and tomato sauce 

(v, gf) 
 

Dessert 
 

 Chocolate fondant, vanilla ice cream 
Allergen: wheat, eggs, milk, 

 
 Pecan pie, honeycomb ice cream 

Allergen: wheat, eggs, milk, pecan nuts 

 
 Mango parfait, lemon and lime sorbet 

Allergen: wheat, eggs, milk 

 
 Chocolate cake, and coconut rice pudding with cardamom 

(gf, lactose free) 
 
 

Dinner includes half a bottle of wine per person, and tea or coffee. 
 

If you have a dietary requirement that is not catered for here, please tell us what 
you need. intimatereaderevent@gmail.com 


