
Valentines Dinner & Dance 11th Feb 2012
Members £35 / Guests £40

Please chose a head name for your table and write in the column below. 
This is the person we will contact with any questions about your booking.
Table name: 
Contact number: Please write the names of everyone on your table in the box below. Please put 
e-mail:  the letter of your food choice in the column e.g. if you would like pork belly

for a starter write a in the starter column. Please note if you have a party of 
Food Choices 10 or more you may be split onto 2 or more tables.

Starter Number Name Mem/ 
Guest

Starter Main Dessert Paid /Initial

a) Pork belly comfit with crispy pancetta & black bean sauce 1

b) Potted salmon with tartare pickle & rye bread

c) Roasted chickpea & vegetable broth with baba ganoush 2

& baked bloomer

Main Course 3

a) Pan seared duck breast (served pink) with an apple & plum

sauce served with duchess potatoes & a parsnip & celeriac  4

dauphinoise

b) Beef wellington with creamy mash potato, panache carrots 5

corn & green beans & red wine jus

c) Asparagus polenta, nutmeg spinach & poached eggs with a 6

mushroom cream sauce & spiced vegetable stir fry (v)

d) Sea & rainbow trout roulade served with sweet potato 7

mash & stuffed courgettes

Dessert 8

a) Chocolate bavarois served with raspberry coulis

b) Lemon panna cotta with a passion fruit coulis 9

c) Continental cheese & biscuit plate with home made

chutney, celery & grapes 10
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