CONFERENCE
& EVENTS

MIENIUS 2026




DINNER MENU

STARTERS

Roasted Plum Tomato & Basil Pesto Soup with Herb Croutons (V, Ve, DF, GFa)

Pulled Chicken & Ham Terrine with Mixed Leaf, Crisp Croutes & Tomato Chutney
(GFa/ DF)

Beetroot Cured Smoked Salmon with Dill Mayonnaise, Mixed Leaf, Brown Bread &
Butter (DFa)

Glazed Goats Cheese on Brioche, drizzled with Truffle Honey with Rocket, Pea
Shoots & Balsamic (V/DFa/GFa)

Butternut Squash, Pine Nuts, Guacamole, Pink Grapefruit, Pea Shoots (V/Ve/DF/GF)

Parma Ham, Vine Tomatoes & Olives with Mixed Leaf, Herb Croutes, Olive Oil &
Balsamic (GFa/DF)

MAIN COURSES

Seared Chicken Breast, Goats Cheese & Sun Blushed Tomato Farce, Herb Crushed
Potato Cake, Thyme jus (GF)

Lemon & Herb Crusted Salmon Steak, Minted New Potatoes with Spiced Tomato Salsa
(DF/GFa)

Roast Chicken, Chipolata, Stuffing, Roast Potatoes, Rich Roast Gravy (DF/GFa)
Roast Beef Sirloin, Yorkshire Pudding, Roast Potatoes, Red Wine & Thyme Gravy (DF/GFa)
(£5.00 supplement per person)

(Please note the beef is cooked & served medium)

Seared Sea Bass Fillet, Potato Champ, Fennel, Caper & Sun Blushed Tomato Confit (GF)

Seared Lamb Rump with Grain Mustard Mash & Chimichurri (GF)
(£5.00 supplement per person)

VEGETARIAN OPTIONS
Roasted Beetroot & Balsamic Tart with Olive Oil Mash & Pea Shoots (V/Ve/DF)

Wild Mushroom Arancini, Tomato Fondue with Artichoke & Pea Ragout (V)

Aubergine, Plum Tomato & Courgette Filo Stack with Tomato Salsa (V/Ve/GF/DF)

Mushroom Bourguignonne Pie with Gravy (V/Ve/GF/DF)




DESSERTS

Fresh Cream filled Profiteroles with Warm Milk Chocolate Sauce (V)
Baked New York Cheesecake with Raspberry Compote & Coulis (Ve/GF)
Strawberry Pavlova (V/GF)

Warm Chocolate Brownie with Chocolate Sauce & Vanilla Ice Cream (V/GFa)
Spiced Apple & Sultana Crumble with Hot Devonshire Vanilla Custard (V)
Rich Belgian Chocolate Truffle Torte
Caramelised Lemon Tart with Raspberry & Mango coulis (V/GFa)
Warm Sticky Treacle Tart with Vanilla Custard (V)

Seasonal Fresh Fruit Salad (V/Vve/GF/DF)

TO FOLLOW
Teaq, Coffee & Chocolate Mints

Add petit fours for £3.00 per person

PRICING

Set menu, (1 starter/ 1 main/ 1 dessert)
£39.00 Per Person

2 menu choices, including Vegetarian (2 starters/2 mains/2 desserts)
£41.50 Per Person

3 menu choices, including Vegetarian (3 starters/3 mains/3 desserts)
£44.00 Per Person

4 course, including Vegetarian (2 starter/2 main/2 dessert/cheese & biscuits)
£55.00 Per Person

For booking enquiries, Essex Cricket
please contact us via: Ambassador Cruise Line Ground

New Writtle Street
01245 254036 Chelmsford

events@essexcricket.org.uk EESVS\ESX Essex CM2 OPG




CANAPES s:.ccrion

Smoked Salmon & Lemon Mayonnaise Blinis
Caramelized Onion, Goats Cheese & Thyme Crostini (v)
Roasted Vegetable & Red Pesto Tartlets (v)

Roast Coronation Chicken Croutes
Feta, Cherry Tomato & Cucumber Skewers with Mint Dressing
Roasted Red Arancini (v)

Mini Warm Quiche (v)

Baby Baked Potatoes with Sour Cream & Sweet Chilli Sauce (v)
Honey & Grain Mustard Glazed Mini Sausages
Country Paté Crostini topped with Plum Chutney
Prawn & Thousand Island Crostini

Mini Beef Sliders (£2.00 supplement per person)

Teriyaki Chicken Tulips (£2.50 supplement per person)

Tempura Tiger Prawns (£2.50 supplement per person)

Sushi Selection (£3.00 supplement per person)

3items - £8pp
4 items - £9.75pp
5items - £11.25pp

6 items - £13.00pp

For booking enquiries, Essex Cricket
please contact us via: Ambassador Cruise Line Ground

New Writtle Street
01245 254036 Chelmsford

events@essexcricket.org.uk EESVS\ESX Essex CM2 OPG




BBQ MENU

MENU A - £17.50 Per Person
Beef Burger with Cheese & Relish
Cumberland Sausage in French Stick
Lightly Salted Wedges & Tomato Ketchup

MENU B - £20.00 Per Person
Beef Burger with Cheese & Relish
Cumberland Sausage in French Stick
Pesto Pasta Salad
Leaf Salad
Coleslaw

MENU C - £27.00 Per Person
Grilled Piri Piri Chicken Fillets
Sticky Baked Pork Ribs
Herb & Garlic Baked New Potatoes
Bread & Butter
Mixed Leaf Salad
Coleslaw

MENU D - £29.50 Per Person
Grilled Minute Steak
Beef Burger
Cumberland Sausage
Herb & Garlic Baked New Potatoes
A Selection of Rolls
Mixed Bean Salad
Leaf Salad
Coleslaw

70 covers or more for the BBQ to be used (weather dependant),
otherwise it will be cooked in the kitchen on the grill

For booking enquiries, Essex Cricket
please contact us via: Ambassador Cruise Line Ground

New Writtle Street
01245 254036 Chelmsford

events@essexcricket.org.uk EESVS\ESX Essex CM2 OPG




ALLERGEN
TABLE

V - Vegetarian
Ve -\Vegan
DF - Dairy Free
DFa - Dairy Free Available
GF - Gluten Free
GFa - Gluten Free Available

N - Contains Nuts

Should you have any special requirements for
specific food items, please do let us know and
we will do our best to include them where
possible.

For booking enquiries, Essex Cricket
please contact us via: Ambassador Cruise Line Ground

New Writtle Street
01245 254036 Chelmsford

ESSEX

EVENTS Essex CM2 OPG

events@essexcricket.org.uk
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