;’\ \o Join us for our
90th anniversary
celebration dinner

1st November 2023 /)l hee course dinner with

£75 per person
Venue: Clive Emson building
Celebration drinks reception: 6.30pm

National Show

gng[(ls/z spa’zﬂing wine teception

Carriages: Mi(jnight Pesentation 0][ the 2023 Bonanza Phize
Dress code: Black tie preferred
Hosted by: Nigel Barden 5p0n50’zec/ AL/ gm/lam Mill

Email to book tickets: info@nationalfruitshow.org.uk
www.nationalfruitshow.org.uk

g@nationalfruit nationalfruitshow o nationalfruitshow @ TheNationalFruitShow



Bardogs farm game terrine
Oak smoked bacon, Damson chutney, Kentish huffkins

or

English leek and potato soup
Onion crumb, Westcombe cheddar scone

Slow roast belly of Princes Christian farm pork
Roasted flower of Kent apple, savoy cabbage, Biddenden matured apple cider

or

Pithivier of Jerusalem artichoke
Savoy cabbage, purple sprouting broccoli, cobnut vinaigrette (Vegetarian)

or

Ballotine of English leek
Crispy Jerusalem artichokes , pickled cucumber, dill pickle (Vegan)

Gribble bridge poached Williams pear

Spiced gingerbread, Calvados cream

Kentish cheese board
Damson chutney, huffkins

Everything can be made Gluten Free




