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RORC ANNUAL DINNER AND PRIZEGIVING
Saturday 13th November at 1830
MENU 

Starter
Ballotine of Salmon and Dublin Bay Prawn

With Pan-Fried Foie Gras and Apple Tubers
Seared English Asparagus (v)
With Tomato and Feta Salad, Roasted Capsicum Puree and Black Olives

Main Course
Breast of Aylesbury Duck

With Confit Shallot and Garlic, Sweet Potato Dauphinoise, Wilted Spring Greens
Risotto of Porcini Mushroom and Welsh Goats Cheese (v)
Roccolla and Pine Nuts

Dessert
Bitter Chocolate and Rasberry Delice

Vanilla and Honeycomb Ice

Warm Chocolate Sauce

Willowglen Semillon Sauvignon

Chardonnay, 2007, Australia
Willowglen Shiraz

Cabernet, 2007, Australia

