
 
 

PRESENTS 
 

The 2008 Joint Meeting With The  
British Society of Perfumers  

 

“FLAVOURS BY ATUL” 
A Menu Presentation by Michelin Star and TV Celebrity Chef 

Atul Kochhar 
 

BSF & BSP Members: £40.95 
Non Members: £50.95 

With Selected Wines: Members @ £74.95 
Non Members @ £84.95 

 

See attached Menu 
 

Places Limited So Please Book & Pay Early to Avoid Disappointment 
 

Date: January 28th 2008 
 

Venue: Benares Restaurant, Berkeley Square, London 
 

Time: Reception from 6.30 p.m. 



 

BSF/BSP MENU 28th January 2008 
 

“FLAVOURS BY ATUL” 
 

Arrival Cocktail: 
Lychee and Passion Fruit Cocktail (non alcoholic) 

Saffron, Cumin and Pepper Cocktail 
 

*************** 
Potato Cakes with Cumin 

A 125 ml glass of Crossroads “Destination series” Gewurztraminer 2005, 
Hawkes Bay, New Zealand 

 

 
 

Carom Infused Whiting Goujons with Smoked Tomato Chutney 
A 125 ml glass Riesling Jean Claude Gueth 

2006, Alsace, France 

 

Clove Smoked Sheekh Kebab with Pear Chutney 
A 125 ml glass Mahi Chardonnay “Twin Valleys Vineyard”  

2004, Marlborough, New Zealand 
Fennel Sorbet 

 

Coriander Crusted Chicken Supreme with Mushroom Kedgeree 
A 125 ml glass Grover Vineyards “La Réserve”  

2005, Cabernet Sauvignon, Shiraz, Nandi Hills, India 

 

Green Cardamom Flavoured Steamed Yogurt 
A 125 ml glass Cabidos “Cuvée Saint Clément” Petit Manseng    

2003, Vin de Pays du Comté Tolosan, France 

 

Tea, Coffee and Petit Fours 
 

BENARES RESTAURANT & BAR IS A NON SMOKING ESTABLISHMENT. 
 

 
28th January 2008 
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