
 

 

 

 

The SCL Lunch in Manchester 

Friday 5th June 2026 

 
Starter 

 
Salmon carpaccio with oregano, chilli avocado and olive oil.  

 
San Marzano tomatoes with goat's cheese, capers and basil (v) 

 
Main Course 

 
Roasted duck with spiced potatoes, clementine sauce and red 

cabbage infused with cinnamon and juniper 
 

Butternut squash risotto with pine nuts, gorgonzola and rocket (v) 

 
Dessert 

 

Baked sour cream cheesecake with raspberry coulis and 

crushed biscuit 

 

Filtered Coffee and Petit Fours 
 

 

Please note all guests will be served the meat option unless they request the vegetarian/vegan 

option or have specific dietary requirements.  

https://www.scl.org.uk/participate/events/annual-scl-lunch

