
                                          

Dinner – 14th April 2026 - £40 per person - Price includes standard Tea or Coffee 

Matt Willby 

An ex-student of the College, Matt left in June 2000 taking up placement cooking for the Royal Household 

at Windsor Castle and then moving onto a five star country house hotel in America.  Matt has refined and 

honed his skills working through the kitchen ranks around numerous local restaurants before side stepping 

into a role in the contract catering industry ten years ago.  Matt is now Executive Chef for Lexington, part 

of the Elior Group at BT Adastral Park in Ipswich.  There he manages food production across the whole site 

catering to 2500+.  In 2024 Matt won Elior Chef of the year beating off competition from over 1500 other 

chefs.  Away from work, Matt freely gives his time to the next generation of chefs coming through the 

College, supporting and mentoring through regional competitions, working with lecturers to ensure the 

current syllabus in still relevant to industry. 

 

Beer Bread with Whipped Cream Honey Butter – D/Al/G 

 

New Season Asparagus, Grilled Purple Sprouting Broccoli, Feta Cheese & Hazelnut Dressing – 

N/D 

 

Cod, Leek Velouté, Crispy Cockles, Pickled Celery & Samphire – D/G 

 

Roast Duck Breast, Confit Leg, Fondant Potato, Spinach & Peppercorn Sauce – D 

 

Banana Spring Roll, Coconut & Tonka Ice Cream, Passion Fruit, Dark Chocolate Sauce – D/Al 

 

Petit Fours 

If you would like Speciality Coffee an additional £1 will be added to your bill 

Card payments only – Cash Gratuities to your server, at your discretion - No Under 16 Year Olds 

V = suitable for Vegetarians/N = contains Nuts/GF = Gluten Free/DF = Dairy Free/Al = contains Alcohol 

Our Suppliers and Kitchen handle numerous ingredients and allergens.  Whilst we have controls in place to reduce contamination, 

unfortunately it is not possible for us to guarantee that any dishes we prepare for Customers with special dietary requirements will be 100% 

allergen or contamination free. 

With thanks to our sponsors: 

 


