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Insurance Institute of Sheffield

Annual Dinner – 10 November 2022
Menu

Kiln roasted Salmon and Dill Fishcake with tartar sauce and Yorkshire watercress
-
Carrot soup with coriander oil (V/VE/LF/DF/GF)
-
Trio of Yorkshire Lamb with pommes Anna, cauliflower cheese purée and sautéed Yorkshire Savoy cabbage (GF/DF/LF)
-
Vanilla Panna Cotta with raspberries, Yorkshire Rhubarb purée and ginger syrup (GF)
-
Tea and Coffee 
Alternative Dietary Menu 
Roasted Courgette and Dill cake with tomato ragu and Yorkshire watercress (V/VE/DF/LF/GF)

-
Carrot soup with coriander oil (V/VE/LF/DF/GF)

-
Yorkshire Wild Mushroom Wellington with pommes Anna, cauliflower cheese purée and sautéed Yorkshire Savoy cabbage (V/VE/DF/LF)
-
Coconut Panna Cotta with raspberries, Yorkshire Rhubarb purée and ginger syrup (V/VE/DF/LFGF)
-
Tea and Coffee 
V = Vegetarian, VE = Vegan, LF = Lactose Free, DF = Dairy Free, GF = Gluten Free

	
	
	
	



