BURY CHEFS COME TO BILDESTON
Monday 12th November at The Bildeston Crown
Dinner – £90 per person to include matching wines
and a raffle ticket for prize draw
All profits and raffle takings to go to the St Nicholas Hospice
in Bury St Edmunds

104 High Street, Bildeston, Suffolk IP7 7EB
01449 740510 reception@thebildestoncrown.co.uk
thebildestoncrown.com

Menu

Canapés
Chef: James Carn
***
Suffolk Peer potato & cep terrine, black garlic and quail’s egg
Chef: Greig Young, The Northgate
***
Lightly curried lamb sweetbreads
Chef: Justin Sharp, Pea Porridge
***
Pan-fried cod with yoghurt & basil dressing and butternut squash velouté
Chef: Pascal Canevet, Maison Bleue
***
Partridge, cabbage, bacon & onion
Chef: Chris Lee, The Bildeston Crown
***
Lemon curd parfait, tea, crème fraîche, mint
Chef: Zack Deakins, 1921
***
Coffee and petits fours
Chef: James Carn

Meet the Chefs

Chris Lee and his wife Hayley
run the award-winning The
Bildeston Crown, beginning in
2003 as Chef and Manager but
now operating as very much their
own business. Chris has developed
a strong reputation for his selftaught style and his passion for
championing local produce. It was Chris’s idea to hold
this event, primarily to highlight in one great dinner the
best chefs, restaurants and food producers of West Suffolk
but also because he counts all these talented chefs as good
friends and thought it would be a great opportunity to
get together to raise some much-needed funds for the
local hospice.

Greig Young is originally from
the west coast of Scotland and
was trained using the best of the
Scottish larder and this passion
for sourcing the finest ingredients
is still a massive part of Greig’s
cooking style. Currently Greig is
Head Chef at the Northgate hotel,
Bury St Edmunds, which is part of the Chestnut group.
The opportunity to the run the Northgate kitchen came
while heading up the kitchen at the Moulton Packhorse,
which is part of the same group. Greig creates a unique
dining experience by offering a 5 course or 7 course Taste
of East Anglia menu.

James Carn has had a
varied career ranging from
neighbourhood restaurants, to
large boutique hotels. In 2016
he won Suffolk Chef of the Year.
Since departing from the Angel
Hotel in Bury St Edmunds earlier
this year, James Carn has been
doing various pop-ups across Suffolk as well as working
with All Saints Hotel in Fornham. James is very active with
his local college taking lectures and classes throughout
the year as well as volunteering with Passion to Inspire
mentoring students in the competition.

Justin Sharp is Chef Patron of
Pea Porridge in Bury St Edmunds,
which he opened with his wife
Jurga, in 2009. The restaurant
has retained the Michelin Bib
Gourmand award for eight years,
and alongside numerous other
accolades, in 2010 was awarded
with the best new restaurant opening in the UK by
the Hardens guide and The Craft Guild of Chefs. Pea
Porridge is well known for the use of the more “forgotten”
cuts and promotes “nose to tail” eating. Justin cooks
primarily in a Bertha charcoal oven, burning sustainable
locally sourced fuels. They are potty about wine
at Pea Porridge and favour organic, biodynamic and
natural producers.

Brittany born Pascal Canevet
is the man behind the success
of multi award winning Maison
Bleue. Quality and creativity
are the hallmarks of the menu
including fresh prime ingredients
beautifully presented with an
innovative twist that highlights the
flavours. His unique style is loved by Trip Advisor reviewers
for his French modern menu full of flavour and locally
sourced. Boasting an extensive cellar of New and OldWorld labels each selected by sommelier Karine Canevet
to complement Pascal’s seasonal menu; Maison Bleue is
renowned for its exceptional service offering a chic and
welcoming atmosphere in the heart of Bury St Edmunds.

Chef Zack Deakins’ love of food
began at the age of thirteen whilst
working in his local village pub.
Now as Chef Patron of the multiaward winning 1921 Angel Hill
in Bury St Edmunds his dream of
running his own place has been
realised. The restaurant follows
an unconventional approach combining Zack’s artfully
plated fine food with unobtrusive, knowledgeable service
in a relaxed environment.

Raffle

Raffle in aid of the St Nicholas Hospice in Bury St Edmunds.
Thank you to all the chefs and the businesses in which they are involved
for their very generous donations.
The raffle will take place at The Bildeston Crown on the evening of the 12th November
and tickets are only available for purchase on the night.

Prizes
A three course gastronomic dinner at Maison Bleue for two people
including a glass of Champagne on arrival and a bottle of wine
chosen by our sommelier to complement your dinner
***
Two course lunch for two people at Pea Porridge
***
A seven course tasting menu for two people
at The Bildeston Crown with an overnight stay
***
A seven course tasting menu for two people at 1921 Angel Hill
***
A Taste of East Anglia menu at the Chef’s Table at The Northgate
***
Afternoon tea for four at All Saints Hotel
***
Suffolk Feast – One County, Twenty Chefs, donated by Tessa Allingham, Feast Publishing

104 High Street, Bildeston, Suffolk IP7 7EB
01449 740510 reception@thebildestoncrown.co.uk
thebildestoncrown.com

