23-05-07

The fo//bwmﬂ are a mm/a/e selection of We&/&ﬁnﬂ, Function and Buffet Menus available af the
Penmorvah Wanor Hotel,

Our team of. expem’enm/ and talented chefs ave able to cater for up to 100 quests, All our soufs, sauces
and sweets are home~made and fresh Cornish /wo&/uce is used extensively on our menus,

Dlease do not hesitate to contact us ifyou would like to pﬁ's’cwj’yow :ﬂeaim’:ﬂemem‘y in more detaill We

list below a few comments from our many ‘thank you letfers’
ﬁomz‘@ S/ﬁﬂ@ ~ Helston~ (3th Teémmy 2007

"We wish fo SaY thank you to all the yfaﬁ[ at Cenmorvah ﬂw ma(iry our ﬂ/ﬂujﬁfer's we/aﬁ'rg such a
very specia/ and ﬁapﬁy /ay, All our requests for arrangements on the ﬁ/ay were ﬁx@ met. Our very
yﬁecia/ thanks must g0 to the recefption staff, the chefs for a wonderful meal and to Debbie the
restaurant manager who was 5o ﬁroﬁm‘ona[ We are ﬁ/e@ﬁfeﬁ/ to have discovered Penmorvah
Manor and will cerfain@ be fpromoting the hotel to friends and| fam@. ‘

DPauline Biyﬂm‘ — Budock Women's Institute Lunch - 28th Teé:ﬂm@ 2007

"Thank  you to all the staff and management for the ﬂé@ﬁffu[ lunch. Your attention to our needs was .vu/yeré and
the service was great. Thank, . you again fo all the staff for their 6@@ and cheerfulness,”

Hazel Wills - Budock Cmﬂﬁez‘ Rowls Club - 12th March 2007

“Onee again it is my ﬁ/eamnf /u@ to express apfreciation on behalf of all present for ‘et another
fﬁoro»gﬁ/ eg‘oya% Club Luncheon. The meal, service and. seaﬁry armryemenfs were excellent and
your ﬁﬂmmnf staff, ﬁu//eﬁ/ out all the stops for us, ensuring a successful occasion, "
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\S’am'ﬁ[e Menu

Al menus must consist of 3~courses made up of Soup or Starter, Main~course and Sweet

( on@ t item per course). A mm/a/e menu is as follows:

Smoked Chicken, Feta and Sundried Tomato Salad with a
Cumberlond Sauce (£4. 75)

C—55,9 O
Roasted Sirloin of Beef served with Home-made Yorkshive Pudding
and Gravy (£13.25)
= Vegetarian Option: Fricassé of Wild Mushrooms in a White Wine and

Garlic Cream

A selection of Seasonal Veﬂefaé/ey
55,9 D

Duo of Profiteroles with a White and Dark Chocolate Sauce (£3.95)

£21.95 per head
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SOUPS

(Please select on@ 1 choice)

«  Roasted Pimento, Tomato and Basil - £3.75
«  Cornish Lock and Potato - £3.75
« Courgette and Cornish Blue Cheese - £3.75
o Sweet Potato, Butternut Squash and Cumin - £3.75
< Smoked Bacon and Butter Bean - £3.75
«  Carrot and Coriander - £3.75
« Spring Vegetable - £4.00
» Cornish Cral and Lobster Bisque - £5.50

STARTERS

( /Jéa.ve select on@ 1 choice)

o Smoked Duck, Avocado and Pink, Gmfwﬁw’f Salod with a Rﬂjpéemy and crushed

TPeppercorn Vinaigrette - £5.25
o Smoked Chicken, Feta and Sundried Tomato Salad with a Cumberland Sauce £4.75
o Home-made Paté lnced with Port served with a Cumberland Sauce and Toast - £4.75

o Marinated Satmon in Dill and Lemon L%in@ sliced and J'imp@ served with Brown Bread and

Cornish Farm Butter - £5,50
. Cr@ﬁ'yﬁ Tail and Melon Cocktail Succulent Cmyﬁ}'ﬁ tails and a foan of Melon accompam‘e/
« by cither Lime Mayonnaise or Marie Rose Sauce - £5.50
o Cornish Crab Salad White and Brown Craly Meat J'imp@ /)myenfe/ with mixed leaves and a

Sweet Chilli Dressing - £6.50
o Tomato, Basil and Mozzarella Salad dvizzled with seasoned organic extra Virgin Olive Oil

from Southern Greece - £4.75
« Fruit Trio with Melon nest filled with a safpicon of Strawberry and Mango with a

Passionfruit Coulis - £4.50
o Home-made Wild Mushroom and Garlic Paté served with Rocket, Bruschetta and a

Red Onion Marmalade ~ £4.50
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MAIN-COURSE

(Please select on@ 1 choice)

Sufpreme of Chicken with a Bacon and Wild Mushroom Sauce -

Roasted Guineafow! Breast in Honey and Wholegrain Mustard with a
Chartreuse Jus ~

Braised Cornish Lamb Shank, on a bed of Root Vejefaééy with a Mint Jus -
Roasted Sirloin of Beef served with Home-made Yorkshire PW//;'@ and [ gravy -
Open Beef wellington our way Fillet of Beef with a Rossini Gravy served with

o Ol of Mustrooms and smolked Ham En Croute -

£12.25

£12.75
£(3.25
£(3.25

£18.00

Roasted Tur@y Rreast with a Cmnéewy and Umrye \S’fuﬁé@, Cﬁi/zo/afa wm/;/;ep/ in

Racon and a Tur&ey Jus ~
Roasted @ of Cornish Pork served with F(/;/;/e and Calvados Sauce -

FISHOPTIONS

(Please select on@ 1 choice)

Paupistte of Sole with a Salmon and Herb WMousseline and a Noi@ Prat Sauce ~
Poached Fillet of Salmon with Citrus Hollandaise -
Seabass haked with Fermel, Butter and \S’am/;ﬁire Grass ~

VEGETARIAN OPTIONS

(Please select on@ 1 choice)

£12.00

£12.25

£12.25
£12.75

£6.75

" Twice haked Cheese and Red Onion S’ouﬁ‘/e’ served with a Feta, Tomato and Pesto Sauce

= Fricassé of Wild Mushrooms in a White Wine and Garlic Cream
» A Tartlette of French Onion and C}ruye’re with Red Onion Com/zofe
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SWEETS

(Please select on@ 1 choice)

ALL SWEETS £3.95

S’ﬁc@ Toffee ?u/ﬁﬁ'ry with Toffee Sauce and Cornish Clotted Cream

Syrup Sponge Pu/ﬁﬁ'ry served with Custard

Tro/:ica/ Fruit Salad with Cornish Clotted Cream

Sfrawéerry Meringues with Clotted Cream (seasonal)

Cappuccino Mousse with a hutter biscuit

Mango and Passionfruit Chessecake

Glazed Lemon Tart with a Vanilla Cream Sauce

Bmm@ Snap Baskets served with Cﬁfmﬁ@ Cream and’ Rmpéerm’ey with White Chocolate
Duo of Profiteroles with a White and Dark Chocolate Sauce

CHEESE

Cornish Cheese board served with Water Biscuits and Gm/zey~ £4.25

Can be an alternative to a sweet or as an extra course

COFFEE

?'re.vﬁ@ brewed coffes - £150
?'re.vﬁ@ brewed coffes with home-made Petit Fours - £2.75
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BUFFETS

Evening Finger Buffet £850

A selection of Pizza, \S’picy Chicken Kebabs, Mixed Sandwiches, Veﬂefaé/e Crudities with ﬁipy, Cocktail Pasties
and Potato We@ey

Hot and Cold Buffet £47.50

A selection of Quiche Lorraine, Spicy Chicken Kebabs, Hot Jacket Potatoes, Barhecue Spare Ribs, ﬁeeﬁ~ﬁﬂiep/
Mep/@ of Fish served with Lemon Wea@ey, selection of Salads, Pickles and Rolls

A choice of Sweet

1872 Buffet Selection £22,00

Starter - Chef's Home-made Tomato and Basil Soup fo/:/:ef/ with Crispy Croutons OR Fan of Sweet Melon
resting on a poo/ of Fruit Coulis and ﬂmﬂm}'ﬁef/ with Quinell of Cream Cheese

Main Course - Cornish Peﬁﬁe:ﬂep/ Beef. Roast Turéey, Home-cooked Honey Glozed Ham, /zfaffem' of Quiche,
Ruttered New Potatoes and a selection 0/[ Salads with Pickles and Cﬁufneyy

Sweef ~ A choice of sweets
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ORINKS PRICE LIST for 2008

Drinks %cel/yﬁon on Arrival (Price includes Caml/yés]

RY fmwéerry Cocktail
Veuve Valmante Brut and, ﬁmﬂeep/ strawbherries

Rucks Fizz
Veuve Valmante Brut, and fresh orange juice

Pimms Cocktail
Pimms No 1, lemonade fruit and fresh mint

Fruit Punch (Aleoholic)
Mixed| ﬁﬂuifjuicey, white wine, lemonade & ﬂrenm/ine

Fruit Punch (Non-alcoholic)
Mixed| ﬁﬂuifjuicey, lemonade & ﬂrenm/ine

Fresh Orargejuice

Or a/femafiuejuicey

Whines with the Weﬁ/ﬁﬁ‘rg Breakfnst

Cﬁmﬂpﬁ)m/my Vin De Pay’s U'oc (France)
Sauvignon Blanc Puente del Inca (Chile)
Cabernet Sauvignon Puente del Inca (Chile)
Merlot Vin De Pay’s D'oc (France)

é"/mréﬁ‘r!g Wines and Cﬁanfl'ﬁa\lqne

Veuve Valmante Brut/Demi Sec N.'V.
Asti \S’/mnmnfe N.V. Ricadonna

House Cﬁampaﬂne
Eofﬁryer \S’/zeciﬂ/ Cuvee Brut

£5.25
£4.50
£4.50
£3.95
£3.00
£75
Glass Bottle
£330 £12.50
£330 £12.50
£3.30 £12.50
£330 £12.50
£15.50 prer bottle
£47.00 per bottle
£30.00 per bottle

£55.00 prer bottl
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Suggested Wines from our extensive list

Whites
No. 22 Dry Reiyﬁry 2005 (German]) £16.00 per bottle
No. 27 Pinot Gm’ﬂio San Antonio 2006 ( %ﬂ@ ) £16.00 per bottle
No. 48 Poachers Blend 2005 (Australian) £16.25 per bottle
No. 56 Cﬁam/ommy Insigne 2005 ( Chile) £16.75 per bottle
Reds
No. 6 Chateau La Tour Des Graves (Bordeaux) £145.50 prer bottle
No. 16 Cote Du Rhone 2003 (Rhone) £16.00 per bottle
No.36  Barrique Pinotage 2004 ( S/ Africa) £19.00 prer bottle
No, 44 Tarrango 2005 (Australia) £16.00 per bottle
No.58  Merlot Insigne 2005 ( Chile) £17.00 per bottle
Water
Cornish Spring Water - \S’/m%ﬁ@ £3.00 per bottle

DPenmorvah Pure H20 Water £1.00 per bottle




