Cooking Demonstrations at

The Modern Pantry

£100.00 per person

Canapés and Bubbles on Arrival

Beetroot, cranberry & feta fritters, mint yoghurt

Truffled wild mushroom bruschetta, parmesan
Jeio Prosecco NV, Valdobbiadene, ltaly

Anna Hansen Cooking Demonstration

6.30pm — 8.00pm

Dinner

Morcilla scotched quail eggs, tomato relish

Sauvignon Semillon, Arlewood, Margaret River, Australia 2007

Singapore style wokked crab, crispy shallots, Thai basil,
coconut flatbread

Gruner Veltliner “Hasel” 2009, Birgit Eichinger, Kamptal, Austria

Salted coconut tapioca, green tea & white chocolate
mousse,

yuzu mango, coconut tuile
Jurancon “Magendia de Lapeyre” 2006, Pyrénées, France

Tea/Coffee



