| saturday 10th march |

menu

manor minestrone soup (V)
chicken liver parfait served with a tomato chutney and brioche

classic prawn cocktail'wrapped in a cucumber riblbon

lamb shank with garlic and herb mash
sea bream with mediterranean vegetables and sautéed potatoes

wild:mushroom and spinach risotto topped with

parmesan cheese and roquette (v)

strawberry fool made with fresh cream and strawberries

lemon and passion fruit cheese cake served with coulis

join us for a night of mystery and intrigue at the manor selection of ice cream or sorbets

the evening includes a three course meal and drink on arrival
from 7.00pm until late

£4250 per person. book now to avoid disappointment

tea, coffee and after dinner mints

the
mManor

hotel & restaurant

the manor hotel & restaurant J[h e
berwick pond road, rainham, essex rm13 9el

01708 555586  [11aM0Of

hotel & restaurant 20.00 per head non refundable deposit required. full payment to be received by the 1st march

themanoressex.co.uk



