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Menu for women in medicine international network 
Summer meeting 
Hawthbush farm

Morning   Tea, coffee & homemade shortbreads 

 Lunch British Charcuterie sliced meats – South Downs Ham, 
Fennel Salami, Chorizo & airdried Coppa, 

  Homemade Pork pies with outdoor reared locally 
sourced pork Richard Bates, Uckfield, (V option) 

 Scotch eggs – Gun Hill eggs, ( V option) 

 Salad bowls (V&VG),  
  
 Tartlets (V),  

 Flaked Salmon from Southern Head Fishing Company, 
Eastbourne,  

 Roasted courgettes (V&VG) & Slaw(V&VG) accompanied 
with seeded sourdough & every day bagels from To The 
Rise Bakery – Eastbourne. 

Afternoon Tea, coffee & homemade vegan brownies  

 


