Penmorvah Manor Christmas Day 2011

Canapés on Arrival

¢

Vegetable & Lentil Soup

5
Grilled Goats Cheese on a Basil & Parmesan Bruchetta
with Chef’s Home Grown Tomato & Chilli Jam
IS
Pressed Duck & Cointreau Terrine with Spiced Pear Chutney
Rosemary & Sea Salt Focaccia
IS
Crayfish & Prawn Cocktail with Sun Blushed Tomatoes, Cucumber & Avo-
cado Marie Rose Sauce

&

Traditional Roast Turkey with Roast Potatoes
Bacon & Sausage Roll, Sage, Onion & Chestnut Stuffing and Roast Jus
5
Roast Cornish Sirloin of Beef with Homemade Y orkshire Puddings
Roast Potatoes & Roast Jus

S

Fillet of Line Caught Cornish Cod Roasted with Parma Ham

Butterbean & Tomato Ragout
S
Wild Mushroom & Chestnut Risotto
Blue Cheese stuffed Mushrooms & Tomato Oil Dressing (V)

&

Homemade Traditional Christmas Pudding with Brandy Butter or Vanilla
Custard

5

Citrus Lemon Tart with Caramelised Orange & Cointreau Creme Anglaise
5

Roskilly’s Ice Cream Sundae
5
Cornish Cheese with a selection of Cracker Biscuits, Grapes & Chutney

£55.00 per head

Penmorvah Manor Hotel, Budock Water, Falmouth, TR11 5SED
01326 250277; reception@penmorvah.co.uk



