GOLF & COUNTRY CLUB

Valentines Evening
14th February 2020

On Arrival \

Canapés and a Glass of Prosecco

At The Table |
Sun-dried Tomato, Rosemary & Rock Salt Flat Breads

To Start |

a choice of sharing platters

From the Sea

Breaded Lemon & Herb Oysters, Hot Smoked Salmon Terrine, Chilli & Garlic
Pan Fried Crevettes, Dusted Calamari, Roquefort Mussels, Toasts, Caper
berries

Hunters Board |

Smoked Duck Croquettes, Cured Meats, Toulouse Sausage, Black Pudding
Bon Bons, Spiced Plum Chutney, Cornichons, \Warm Breads

Vegetarian Platter (v) |

Sun blushed Tomato, Mozzarella & Basil Arancini, Marinated Olives,
Mediterranean Roasted Vegetables, Grilled Halloumi, Courgette Houmous

The Main Event |

Butterflied Chicken Breast |

Filled with a Spinach, Parmesan & Garlic Cream Cheese, Buttered New
Potatoes & Green Beans

Rosemary & Olive Oil Rack of South Coast Lamb \
Served with Sautéed Potatoes, Green Beans & a Red Wine & Shallot Jus

Whole Baked Thai Sea Bass |
Served with Sticky Jasmine Rice, Bok Choi

Truffled Parsnip Gratin (v) |
Served with Hazelnut & Thyme Butter. Roasted Baby Beets, Buttered Spinach

Dessert |

A Trio of Desserts to Share |

Mango & Passion Fruit Posset Shot, Mini Chocolate & Ginger Brownie with
salted caramel shards, Raspberry & Cointreau Cranachan

Sussex Cheeseboard to Share |

Selection of Alsop & Walker Cheeses, Chutney, apple, Walnuts, Celery,
Quince & Crackers

To Finish |

Tea or Coffee served with Truffles

Please call 01424 871707 to book

£70 per couple - pre orders must be received 7 days prior
Upgrade & stay in our hotel for only £155per couple, includes dinner




