
Valentine’s Dinner

Celebration

First Impression
CUPIDS CUP
Cream of Broccoli and Stilton Soup - Topped with chunky croutons

VENUS DELIGHT
Game & Port Pate - With Cumberland Sauce & Toasted Farmhouse Loaf

FRUITY PASSION
Fan of Galia Melon - Filled with Strawberries & Kiwi, draped with a Minted Cream Dressing

THE PERFECT COMBINATION
A Lovers Combo to Share - Including Chicken Satay, Mini Vegetable Spring Rolls, Onion Rings &
Crispy Cajun Mushrooms served with Spicy Salsa & Cool Sour Cream Dips.

The Courtship
A TASTE OF ROMANCE
Char grilled Fillet Steak - Resting on a Heart croute, topped with farmhouse pate then lovingly
finished with a rich mushroom & Madeira jus

SMOOTH OPERATOR
Chicken Supreme - Delicately filled with baby spinach & cream cheese & touched with a steamy
sauce of peppercorn & Brandy
YOUNG LOVERS NEST
Grilled Salmon Fillet - Resting on a bed of sautéed vegetables all dressed with Honey & Mustard
Sauce
PASSION FILLED HEART
Vegetable Tart- Delicately filled with Roasted vegetables and melting goat cheese, Nestling on a
cordon of Provencale sauce

All main courses are served with Chef’s selection of vegetables and potatoes

The Honeymoon
HIDDEN SECRETS
A Trifle fantasy of sponge soaked in sherry with merry raspberries, jelly, cream custard &
whipped cream all finished with hot toasted almonds

SLOWLY SEDUCED
Ginger & Lemon Cheese cake seduced with strawberries and velvety mango sauce

TOUCH OF DESIRE
A warm & hot spotted dick pudding with custard

A PERFECT NIBBLE
Meringue Nest filled with tantalising duo of sorbets matched with a fruit compote

Happily Ever After
CUP OF LOVE
Cafetiere of Coffee or Freshly Brewed Tea to warm the Heart, with a Chocolate Treat


