
Most people love chocolate but  
know very little about it or how it is 
made into the tasty treats they eat. But 
there’s more to chocolate than meets 
the eye (and mouth)! Let Jon guide 
you through the history and mythology 
of chocolate. You’ll also taste a range 
of different types of chocolate from 
mass produced, through to coverture 
and single origin, learning how to 
taste it properly using your senses and 
comparing chocolate made with cocoa 
from around the world. Towards the end 
of the evening you’ll be given a selection 
of Jon’s handmade chocolates to enjoy.

MAIN COURSES
Traditional Roast Turkey 
Served with chef’s thyme roasted 
potatoes, homemade cranberry 
stuffing and chipolata sausages 
wrapped in bacon, accompanied  
by fresh carrots, Brussel sprouts  
and a rich pan gravy.

Fillet of Hake 
Roasted fillet of hake topped with  
a soft herb and lemon crumb on 
sautéed leeks and mushrooms with 
buttered new potatoes and a white 
wine cream sauce.

Vegetarian Parcel (v) 
Spinach, mushroom and ricotta 
wrapped in filo pastry, served with  
new potatoes and a wild mushroom 
white wine cream sauce.

DESSERTS
‘Flamed’ Christmas Pudding 
Rich and fruity spiced pudding, 
flambéed with rum and served  
with a homemade creamy vanilla  
and rum sauce.

Baked Blueberry Cheesecake 
Chefs own recipe American-style 
baked cheesecake, flavoured with  
fresh blueberries, vanilla pod and 
homemade blueberry compote.

 
COFFEE
Freshly Filtered Coffee  
with After Dinner Mints 
Served by staff from the coffee station

 
 
Jon Collins is a Hull born chef 
turned chocolatier who has been 
producing luxury handmade 
chocolates for over 10 years.   
 
Making up to 2,000 chocolates 
each day, with unusual ingredients 
such as red wine or beetroot,  
Jon’s creations provide delicious 
flavours that are not found 
anywhere else on the high street. 
As an award winning chocolatier 
and having been featured in The 
Independent as a ‘chocolatier 
challenging perceptions’, we hope 
you find your evening with Jon  
fun, informative and delicious!

WITH LIGHT 
SUPPER

 
Thursday 21 December 2017 

Join us for an evening of 
‘Call My Quaff’, a light-
hearted take on the TV 
panel game show ‘Call My 
Bluff’ but with wine!

Bar opens at 7pm 
Light supper served at 7.30pm 

Entertainment from 8pm

To book contact our events 
team on 01482 465341 or 
yourevent@hull.ac.uk

per  
person£18

BOOKINGS: 01482 465341
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WITH 2 COURSE 
DINNER

 
Thursday 7 December 2017 

Enjoy a delicious 2 course 
dinner then sit back and 
relax as your host for the 
evening, chocolatier Jon 
Collins, takes you on a 
journey through the world 
of chocolate. 

Bar opens at 6.15pm 
Dinner served at 7pm 

Chocolate tasting from 8.30pm

To book contact our events 
team on 01482 465341 or 
yourevent@hull.ac.uk 

per  
person£24

The aim of the game is to match the 
wine with the correct description. Can 
you identify the difference in bouquet 
between a Merlot and a Pinot Noir? 
Can you tell your Chardonnay from a 
cheeky little Sauvignon?

Two panellists will describe the 
wine in front of you but only one 
description will be the correct one  
for the wine in the glass; the other 
will be totally false and full of red 
herrings! A fun way to test your 
knowledge on wine, as well as 
sampling some great varieties! 

This event is not to be taken too 
seriously but, for the intrepid  
winning table, there will be a prize!

LIGHT SUPPER
Homemade Lasagne 
Served with salad, coleslaw  
and garlic bread

 
 

The House of Townend was 
established in 1906 in Yorkshire 
and has remained in the 
ownership of the same family  
for over 100 years.

They work hard at being at 
the cutting edge of the wine 
world, seeking out new star 
performers. House of Townend 
wines are therefore individual 
and handcrafted, providing 
quality and great taste.

Chocolate 
Tasting 
Evening

   Call My 
Quaff   

   Wine Quiz 


