Valentines Dinner/Dance

Menu 

Bread Roll & Butter


Carrot & Coriander Soup (v)

with a Baked Carrot Crisp

Starter

or

Gravlax of Salmon

garnished with Mixed Leaves

with a Lemon Twist with Buttered Brown Bread

or

Duo of Smooth & Course Pate

drizzled with Cumberland Sauce

& served with Cold Toast
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Main Course

Confit Leg of Duck

served with a Parsnip Mash

& a Cherry Jus

or

Whole Trout, stuffed with a

Prawn & Dill Mousse

with a Butter Sauce

or

Warm Pear with a Glazed Goats Cheese (v)

served with a Balsamic Dressing

Gratin Potatoes

Panache of Vegetables
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Dessert
Home-Made Raspberry Pavola & Cream

served with a Raspberry Liqueur

or

Home-Made Chocolate Brownie

served with a Bailey’s Ice-Cream

or

Lovers Share

(if you dare)

The ultimate sharing dessert for two

or

Selection of British & French Cheese Board

Tea or Coffee
Mints

Saturday 12th February 2011, Gillingham Golf Club

