
 

 

 
 

City Livery Yacht Club 

Fitting Out Dinner – Waterman’s Hall 

Monday 11th March 2024 
 

Menu 
 

Individual Fillet of Scottish Salmon Wellington 

Stuffed with Spinach & Sundried Tomato  

Watercress Sauce [SS] 
 

or 
 

Vegetarian:  Heritage & Sundried Tomato Salad 

Roasted Jerusalem Artichoke  

Red Pesto Drizzle [VM] 

 

Selection of Breads  
 

 

  

Fillet of Rare Breed Cornish Grass Fed Beef 

Tarragon Sauce 

Dauphinoise Potatoes  

Honey Roasted Root Vegetables [MM] 
 

or 
 

Vegetarian:    Roasted Field Mushroom 

Fennel & Yellow Carrot Puree  

Basil Drizzle [VM] 
 

 

  

Citrus & Orange Marmalade Crème Brulee 

Blueberry Coulis  

Lemon Sorbet  
 

 

  

Fair Trade Rich Roast Coffee 

Tregothnan Cornish Estate Grown Tea / Peppermint Tea 

Barão de Vilar Ruby Port 

Chocolate Truffles 

 

 
 

 

 

 

 

 

Wine Selection: 

 

Sauvignon Blanc 2022 IGP Pays d'Oc 

Domaine Bergon Vias Languedoc 
 

Château Pierron, Bordeaux 2018 


