
 
 

  RSGB Convention 2017  
 

Dinner Menus 
(pre-booked tickets only) 

 

 
Friday Night ML&S Welcome buffet 

Bar 5.30pm dining from 7.30pm 
 

 

~oOo~ 
A selection of salads and chilled appetisers 

Spiced Parsnip Soup 
 

~oOo~ 
A choice of 

 

Braised Beef Steaks 
Chicken chasseur  

Lemon and herb baked cod  
Mushroom and Blue Cheese Tarts (V) 

 
With a choice of vegetables and salads 

 

~oOo~ 
Selection of desserts and Freshly Cut Fruit 

 
 

Saturday DX Dinner 
7.30 for 8.00pm 

 

 

~oOo~ 
Confit duck rillettes  

Served with toasted brioche, beetroot and orange chutney 
 

~oOo~ 
Pork belly cooked in cider and loin wrapped in smoked bacon  

Served with mustard mashed potato, savoy cabbage, cider sauce 
 

~oOo~ 
Poached pear, caramel ice cream, chocolate sauce 

 

~oOo~ 
Red & White wines 
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