
The Incora County Ground, Nottingham Road, Derby, DE21 6DA 

T: 01332 388 105 E: events@derbyshireccc.com 

www.events.derbyshireccc.com 
@DCCCEvents 

GALA DINNER & BALLS 
We understand that each event takes time and  

preparation so to take the stress out of the  

organisation we have designed a  

transparent package, with you in mind. 

ANY RELEVANT TERMS & CONDITIONS 

Private Hire of The Marquee or  
Incora Pavilion 

Set 3 Course Banquet   
Dancefloor   

Dedicated Events Coordinator 

 

Our resident DJ is available at an  
additional cost of £550 

  

Pavilion Minimum numbers 80  Marquee Minimum num-
bers 150   

PRICE 
£46.50pp 
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ANY RELEVANT TERMS & CONDITIONS 

MENU 
 

Please select one option from each course, you may also chose one vegetarian option from the starters 

and mains. 

 

OPENERS 
 

Terrine of Chicken and Pork Belly, Caramalised Red Cabbage 

Aubergine Summer Tower with Basil Leaves and Vine Tomatoes 

Baked Goats Cheese, Red Onion and Beetroot Tart, Spring Onion and Purple Potato Salad, Balsamic Glaze  

Soup of the Day, served with Crusty Bread Roll 

Watermelon and Feta Salad, with sliced Radish, Pickled Cucumber and Balsamic Dressing 

Grilled Halloumi, Carrot and Orange Salad, with Mixed Leaves, Honey and Mustard Dressing 

Chicken Liver Parfait, Red Onion Marmalade  

 

MIDDLE ORDER 

Slow Cooked Feather Blade of Beef, Fondant Potato, Bourguignon Sauce, Seasonal Vegetables  

Steamed Salmon Supreme, Crushed New Potato and Red Onion, Chive Cream, Seasonal Vegetables 

Chicken Supreme, Pesto Flavoured Ratatouille, Garlic and Rosemary New Potatoes seasonal vegetables 

Confit Belly of Pork, Bubble and Squeak, Apple and Cider Jus, Seasonal Vegetables 

Asparagus and Pea Risotto, Parmesan Tuile v 

Mediterranean Vegetarian Wellington, Spiced Tomato Salsa, Seasonal Vegetables v Ve 

Lentil and Vegetable Moussaka, Seasonal Vegetables  v Ve     

Herb Crusted Rack of Lamb, Goose Fat Minted Roast Baby Potatoes, Roasted Parsnip, Compressed Peas, Braised Red Cabbage, Lamb 

Bone Reduction (£7.00 supplement)  

Sirloin of Rare British Beef, Homemade Yorkshire Pudding, Thyme Roasted Potatoes, Rosemary Roasted Parsnips and Carrots,      Ten-

derstem Broccoli (£7.00 supplement) 

TAIL ENDERS 

  

Chocolate and Almond Tart, Creme Anglaise 

Vanilla Bread and Butter Pudding, Vanilla Custard 

Vanilla and Ginger Cheesecake  

Strawberry and Basil Eton Mess 

Rich Dark Chocolate Brownie, Salted Caramel Sauce, White Chocolate Tuille 

Tart Au Citron with Crème Chantilly, topped with Summer Fruits  

 

Should you like a choice menu of 3 Starters, 3 Main Courses and 3 Desserts this is a £5 supplement 


