
Shanklin Sailing Club Laying Up Supper 
 
Starter Courses 
 
Bruschetta (v) 
A trio of Olive, Mushroom and Sundried Tomato Tapenade Bruschetta with a fresh leaf garnish 
 
Melon Cocktail (v, g) 
A duo of Melon drizzled with White Wine, Orange and Lemon zest 
 
Chicken Liver Parfait 
Served with Oven-toasted Bread Fingers and Chutney 
 
 
Main Courses 
Poached Salmon Fillet (g) 
With a Lemon and Dill cream sauce 
 
Trio of lamb noisettes (£3.50 supplement) 
Served with a Mint, Red Wine and Wild Berry Jus 
 
Spinach and Ricotta Tortellini (v) 
Served with a Pesto Cream sauce, Parmesan shavings and Parsnip crisps 
 
 
Dessert Courses 
Tangy Lemon Posset (g) 
With a Shortbread Biscuit 
 
Apple Crumble 
Served with a Crème Anglaise 
 
Chocolate Profiteroles 
With warm Chocolate sauce 
 
 
Coffee / Tea & Mints 
 
 
Children’s Menu (for children 12 and under)  
Starter:  Children’s Bruschetta or Melon 
Main:  Penne Pasta with a Tomato sauce, topped with Cheese 
Dessert: Ice cream Sundae 


