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Crowne Plaza Leeds

Yorkshire Themed 
Dinner

Starter
Charcuterie Board Sharing 

Platter

********

Main
- Pan Fried Chicken Breast stuffed 

with a Black Pudding and
- Smoked Bacon Darce served with 

Cream and Garlic Potato,
- Medley of Vegetables and a Red 

Wine Reduction

********

Dessert
Yorkshire Forced Rhubarb Trifle 
with a Ginger Biscuit Crumble

********
Yorkshire Cheese Board

********
Tea and Coffee

Menu

Starter
Antipasti sharing platter

********

Main
- Himalayan Salt-aged Irish Sir-
loin, with hand cut triple cooked 
chips, field mushroom, grilled to-

mato & Béarnaise sauce

- Plum tomato & basil risotto with 
shaved Parmesan 

********

Dessert
Vanilla cheesecake with passion 

fruit sorbet

Holiday Inn Bromsgrove

Menu

Starter
Sharing Platter of Starters – Mezze

********

Main
- Lamb Two Ways, Parsnip Textures, 

Balsamic Jus,

- Crispy Polenta Cake, Confit Cherry 
Tomato & Marinated Artichoke

********

Sharing plata of 
desserts

Macaroon, mini Pavolva, Passion-
fruit Curd Tart & Chocolate Truffle

********
Tea, coffee and mints

Marriott Forest of ArdenWyboston Lakes

Menu

Starter
- Antipasti

- Antipasti veg

- Seafood platter

********

Main
- 28 day aged fillet steak 

********

Dessert
Chocolate Bavarois 

********
Selection of British cheese and 

biscuits 

********
Tea and Coffee

Menu

Starter
- Selection of Artisan Breads 

- Salt Baked Breast of Duck

- Air Cured Parma Ham

- Smoked Spanish Chorizo

Peppered Devonshire Goats Cheese 
and Honeyed Fig (V)

********

Main
- Rump of Hert fordshire Lamb 

marinated in Harissa & Preserved 
Lemon 

- Creamed Spinach and Goats’ 
Cheese Panier (V)

********

Dessert
Chocolate & Black Cherry Delice 

********
Tea, coffee and mints

Radisson Blu East Midlands 

Menu

Starter
Antipasti - Selection of cured 

meats and Italian bread with

grilled and marinated vegeta-
bles

********

Main
Roast corn-fed Chicken breast, 

saffron risotto rice, English

peas

********

Dessert
Yuzu & Praline Baked Tart

********
Coffee, tea and herbal infusions

Petits fours

The Westbury

Menu

Starter
Chicken skewers wrapped in 

pancetta - Roast figs wrapped 
in Palma ham  - Prosciutto and 

sundried tomato brochette - Deep 
fried mozzarella balls flavoured 

with rosemary coated in Japanese 
breadcrumbs - Fresh olives and 

SDT - Garlic bread with pesto and 
salamis - Japanese rice crackers 

and chilli crackers

********

Main
Corn fed chicken supreme, confit of 
chicken leg bon bon, potato puree, 
roast root vegetables, tarragon jus 

********

Dessert
Lemon Tart with walnut praline, 

Strawberry cream coulis 

Fairfield York







“What a great evening we had at our annual Come Dine With Us event. 
With a total 145 members across the country joining one of our seven 
fantastic venues to enjoy, great food and networking.
The engagement on the night was amazing, raising a staggering £680 
for Beyond Food. The social media hashtag was trending right through 
the night with 100+ tweets of pictures and group shots and this Keepsake 
book just pulls together some of the highlights
Pulling a good networking event together takes, effort, sincerity and 
time on behalf of everyone. We all know how important this is to our 
businesses, supplier or buyer, our relationships with each other are key!  

We look forward to seeing you all at the Forum in July!”

We’d love to hear your thoughts on this or any of our events, so please 
share via any of the below channels:

HBAA Executive Office, MSS - Portland House, 1 Coventry Road, Market Harborough, Leicestershire, LE16 9BX

executiveoffice@hbaa.org.uk

hbaa.org.uk

@The_HBAA

HBAA

HBAA

f

Louisa Watson
HBAA Venue Chair


