
 

 

 

 

 

Friday 9 June 2017 
Old Government House Hotel 

Drinks reception at 18.30    Dinner at 19.15 

 

Leek Velouté (v) 
chive crème fraîche, balsamic 

  

Ham Hock and Potato Terrine 
mustard dressing, crispy capers, ciabatta 

 

Ceviche of Salmon 
pink grapefruit, spring onion and soya 

 

  
 

Coq au Vin 
crushed new potato and green beans 

 

Fillet of Bream 
new potatoes and root vegetables, kale and saffron 

 

Sweetcorn Risotto (v) 
pickled walnut and smoked Applewood 

 

  
 

Bea Tollman’s signature honeycomb ice cream 
crystalised hazelnuts 

 
Lemon Posset 

strawberry meringue 

 
Selection of French and English Cheese 

celery, grapes and chutney 
 

  
 

Coffee and chocolates 
 

GROWING TALENT- AWARDS DINNER 



 

 

 

 

 

 

Company Name: 

………………………………………………………………………………………………………………………… 

Table Lead Contact: 

………………………………………………………………………………………………………………………… 

Email: 

………………………………………………………………………………………………………………………… 

 

Name, Surname Starter choice Main choice Dessert choice 
    

    

    

    

    

    

    

    

    

    

 

Please return the booking form no later than 30 May 2017 to guernsey@cipdbranch.co.uk 

 

GROWING TALENT- AWARDS DINNER 

TABLE / PLACE RESERVATION FORM 

Friday 9 June 2017 
Old Government House Hotel 

 

mailto:guernsey@cipdbranch.co.uk

