Kettering Hockey Club Dinner Dance.
Thank you for purchasing your ticket for Kettering HC’s end of season Dinner which is to be held on the 24th April at Kettering Golf Club.

Please tick in the column next to your meal choices in the tables below. Please fill in both tables as the top one is for you to keep to remember what you ordered. Please can you get the bottom table back to your captains as soon as possible, or you can post it back to me at: 14 Ashby Close, Burton Latimer, Kettering, Northants, NN15 5GN or email your choices to me at: laura_cave@hotmail.com. 

	Starters
	

	Tomato & fresh basil Soup
	

	Finest Greenland Prawns served on a medley of leaves with a tomato & paprika dressing
	

	Homemade chicken liver pate with pink peppercorns and clarified butter
	

	Main Course
	

	Supreme of chicken cooked with sun dried tomatoes, mixed fresh herbs, white wine and cream sauce
	

	Supreme of Salmon served on a lake of Champagne and watercress sauce
	

	Mediterranean Puff Pastry Vegetable Parcel with Aribiata Sauce (v)
	

	Braised Lamb Shank with Red wine, baby onions, mixed fresh herbs, and a white wine and cream sauce.
	

	Dessert
	

	Mini Individual Chocolate Fondue (Individual pot of rich warm chocolate fondue served with assorted fresh fruit and marshmallows for dipping)
	

	Assorted English and Continental Cheeses served with biscuits, celery and grapes
	

	Marinated Mixed Berry Pavlova
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