PARTY NIGHTS MENU

Thursdays: 30th November
and 7th, 14th and 21st December

Fridays: 1st, 8th, 15th and 22nd December
£25.50 per person

(with a deposit of £10.00 per person at the time of booking.)

OUR PARTY NIGHTS TAKE THE FOLLOWING FORMAT:
ARRIVE FOR PRE-DINNER DRINKS AT 7.00PM AND SIT TO YOUR CHOICE PARTY
NIGHT DINNER AT 7.30PM.

DURING DINNER KEVIN FAULKNER DISCO WILL ENTERTAIN YOU. AFTER DINNER,
DANCE THE NIGHT AWAY UNDER THE STAR LIGHT SKIES OF LOOE IN THE BAY OR
EVEN ON THE NEW VERANDAH UNTIL CARRIAGES AT 12.30AM.

THE MENU
CARROT AND GINGER Soup
TopPED WITH GRATED GINGER

Hot GARLIC CREAMED MUSHROOMS
WITH A HEART SHAPED CROUTON

CHEF'S PORK AND APPLE PATE
WITH HIS WESTCOUNTRY CIDER CHUTNEY AND TOASTED CIABATTA
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TRADITIONAL ROAST TURKEY
ACCOMPANIED BY BACON, CHIPOLATA SAUSAGE, BREAD SAUCE, SAGE AND
ONION STUFFING AND CRANBERRY SAUCE

POACHED LOOE LEMON SOLE
FILLED WITH PRAWNS AND MOATED BY A CREAM DILL SAUCE

RiB EYE STEAK
SERVED WITH A SHALLOT AND GUINNESS SAUCE ON A POTATO ROSTI

MIXED SWEET PEPPERS AND RED ONION TART TATIN
AND A SpicY RED CHILLI SAUCE

ALL DISHES ARE SERVED WITH A SELECTION OF FRESH VEGETABLES AND POTATOES.
P
TRADITIONAL CHRISTMAS PLUM PUDDING
WITH FRESH CORNISH CLOTTED CREAM
CHOCOLATE PROFITEROLES ACCOMPANIED BY A WARM CHOCOLATE SAUCE
BLOOD ORANGE TORTE ON A RASPBERRY COULIS
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FrESH FIELDHEAD COFFEE AND MINCE PIES

SAVE THE DRIVE HOME AND STAY THE NIGHT, SHARING A DOUBLE OR TWIN BEDDED
ROOM AND ENJOY A LEISURELY FULL FIELDHEAD BREAKFAST FOR JUST £35.00 PP.
YOU CAN ALSO ARRANGE YOUR OWN PARTY DATE IF NONE OF THE ABOVE DATES SUIT

YOU.

CHRISTMAS LUNCH
& DINNER PARTY MENU A

CHRISTMAS LUNCH
& DINNER PARTY MENU B

BOTH PARTY MENUS A AND B ARE AVAILABLE DURING DECEMBER. ALAN AND DARREN HAVE SPECIALLY CREATED
THESE MENUS FOR BOTH YOUR CHRISTMAS LUNCH PARTY OR DINNER PARTY.

£14.95 per person

CREAM OF MUSHROOM AND BUTTER BEAN Soup
TopPED WITH CHOPPED PARSLEY AND DRIZZLED WITH CREAM

FAN OF MELON AND STRAWBERRIES
WITH A RASPBERRY AND PASSION FRUIT SORBET

MONKFISH AND AVOCADO CERVICHE
WITH A SLICE OF LEMON ON A RED ONION AND TOMATO SALAD

PHEASANT AND PISTACHIO NUT PARFAIT
WITH FINGERS OF BROWN TOAST AND CARAMELISED RED ONION CHUTNEY
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TRADITIONAL ROAST TURKEY
ACCOMPANIED BY BACON, CHIPOLATA SAUSAGE, CHESTNUT STUFFING,
CRANBERRY SAUCE AND MOATED BY GRAVY
RAck oF LAMB CUTLETS
DRIzZLED WITH A PORT JUS ON A BED OF RED PEPPER AND HAM MASH

FILLET OF LOOE BAss
WiTH A HERB CRUST AND SWEET CHILLI SAUCE

BREAST OF PIGEON AND CARAMELISED RED ONION PASTY
RESTING ON CHEF’S GAME SAUCE

LAYERED ONION AND MUSHROOM SUET PUDDING
WITH TRUFFLE CREAM SAUCE

ALL DISHES ARE SERVED WITH A SELECTION OF FRESH VEGETABLES AND POTATOES.
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CHRISTMAS PUDDING

SERVED WITH BRANDY SAUCE OR CREAM

BRANDY SNAP BASKET FILLED WITH WINTER FRUITS
SERVED WITH ICE CREAM

CHOCOLATE, ALMOND AND AMARETTO TORTE
WITH QUENELLES OF CHOCOLATE CREAM MOUSSE
‘WOODLAND CHEESECAKE WITH ICE CREAM OR CREAM
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FrESH FIELDHEAD COFFEE & MINCE PIES
SERVED TO YOU IN THE SITTING ROOM

£16.50 per person

'WATERCRESS AND POTATO SOUP
SPRINKLED WITH CROUTONS

PINK GRAPEFRUIT JAMAICA
WITH PINK GRAPEFRUIT AND VODKA SORBET
SMOKED TROUT PARCELS
PrAWNS, DiLL AND CREME FRAICHE BOUND TOGETHER AND WRAPPED IN
SMOKED TROUT SERVED ON WINTER LEAVES
'WILD BOAR, SAGE AND FIVE BERRY TERRINE
WITH WESTCOUNTRY CHUTNEY AND MELBA TOAST
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BALLOTINE OF ROAST TURKEY
WITH HAM AND ARMAGNAC STUFFING
ROAST TOPSIDE OF HELSTON FARM BEEF
WITH YORKSHIRE PUDDING AND GRAVY
LOOE JoHN DORY FILLETS
ON BABY LEEKS WITH A MUSTARD VINAIGRETTE DRESSING
Pork FILLET MEDALLIONS
WITH A SAUCE OF TARRAGON CREAM AND WHITE WINE AND SERVED WITH A
TIMBALE OF SAFFRON RICE
MIXED VEGETABLE, NUTS AND CARAMELISED ONION FRITTATA
SERVED WITH A TOMATO AND RED ONION SALSA
ALL DISHES ARE SERVED WITH A SELECTION OF FRESH VEGETABLES AND POTATOES.
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TRADITIONAL CHRISTMAS PUDDING
‘WITH BRANDY SAUCE OR ICE CREAM
CHOCOLATE FUDGE GATEAUX
WITH CREAM OR ICE CREAM
STRAWBERRY MERINGUE ROULADE
WITH CREAM OR ICE CREAM
PassioN FruiT CREME BRULEE
TopPED WITH MULLED WINE SORBET
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FRrESH FIELDHEAD COFFEE AND MINCE PIES
SERVED IN THE SITTING RooM




