
                     
 

	
National	Astronomy	Meeting	2019	

Royal	Astronomical	Society	Awards	Dinner	
 

6:45pm (TBC), Wednesday 3rd July 2019 

Lancaster Institute for Contemporary Arts 
Lancaster University 

 
 
Welcome drinks on-arrival 
 
Starters 

• Watermelon, golden beetroot, cucumber and poppy seed salad with an apple dressing 
and baby cress (VG)(GF)(LF) 

• Hot-smoked salmon with pink grapefruit on frisée lettuce with a honey and mustard 
dressing topped with toasted fennel seeds (GF) 

• Free range chicken and leek terrine with pistachio nuts and a sweet pepper relish on a 
bed of chicory (GF) 

 

Main courses 

• Roast rump of Lake District lamb with a red wine and red currant sauce (GF)(LF) 
• Herb-crusted cod fillet, baby spinach and chive buerre blanc 
• Parsnip Gnocchi with roasted beetroot, greens and a sun-dried tomato sauce (VG) 

 

Desserts 

• Lemon polenta cake with toasted almonds and a spoon of mascarpone (V) 
• Chocolate mousse with shortbread crumb and fruits of the forest (V) 
• Refreshing fruit and berry salad with strawberry sorbet (VG)(GF) 

 

To follow 

• Coffee and Tea 
• Confectionary 

 
 
 

(V) = Vegetarian        (VG) = Vegan        (GF) = Gluten Free       (LF) = Lactose Free 

 


