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THE PENVENTON PARK
HOTEL
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Christmas Day
Dinner.

Boxing Day
Lunch and Dinner.

New Years Eve
Gala



Half a Galia Melon with Port and Berries
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Day Dinner
ay . € Brie Tart

Open Cornish St Endellion Brie Tart
Served with Pesto and Red Pepper Dressing

_ Cornish Charcuterie _
A selection of Cornish air-cured Salamis & ham
" Served with Sun-blushed tomatoes, Cornichons, olives,
. a Balsamic vinegar, Olive Oil, caper berries and warm Focaccia

" ‘Cold & Hot’ Smoked Salmon Terrine
. @ Accompanied by Mustard Dressed Young Leaves,
\/\?i]th Horseradish Oil
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Roast Cornish Turkey
With all the traditional trimmings and Penventon Cranberry Sauce

Available
25th December
7 -9.30pm
Served in the
Dining Galleries

or

Coquilles St-Jacques
Local Scallops Served in the Shell in a Cream & White Wine Sauce
With a Mashed Potato Garnish Gratinated with Cheddar Cheese

Roast Cornish Sirloin of Beef
berved Medium Rare, With Yorkshire Pudding & Our Red Wine Gravy

Young Spinach Roulade (V)

. Served with a Butternut Squash filling
. The Venetian Room Finished with a Vine Tomato Sauce
™
ag B All dishes served with Goose Fat Roasted Potatoes
o " and Seasonal Vegetables
u - (or Minted New Potatoes for Fish and Vegetarian)
e
eV Vanilla Créme Brulee
R, Flavoured with Fresh Vanilla Pods, Topped with Caramelised Sugar
Pl il T .. Garnished with Fresh Seasonal Berries and

Accompanied by a Pistachio Biscuit

Penventon Christmas Pudding
Prepared to Our Unique Recipe with Brandy and Rum
Served with Brandy Sauce

Complete meal,
including coffee ~ £60

Lemon Plate

( Children 12 years Glazed Lemon Tart, Lemon Posset, Lemon Drizzle
Lemon Sorbet and Candied Lemon
and under ~ £30)
Chocolate Tort
Pre - payment please Rich Bitter Chocolate Tort with Mocha Bean Vanilla Sauce
by Friday 16th Decemberg

Italian Filter Coffee
Served With Penventon Homemade Fudge,
Florentines & Chocolate Truffles

to confirm booking.



Boxing Day
Lunch and Dinner
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o Available

$ 26th December

12 - 2pmand 7 - 9.30
Served in the
Dining Galleries
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Complete meal,

including coffee ~ £28.75
(Children 12 years
and under ~ £14.50)

Galia Melon
Half a Galia Melon with Port and Berries

Cream of Spinach and Nutmeg Soup
With Parsley Croutons

Pork & Apple Terrine
With Red Onion Marmalade, Dressed Leaves
and Toasted Foccacia

‘Cold & Hot’ Smoked Salmon Terrine
Accompanied by Mustard Dressed Young Leaves
With Horseradish Oil

Roast Cornish Turkey
With all the traditional trimmings and
Penventon Cranberry Sauce

Baked Aubergine (V)
With Young Spinach & Mozzarella
Accompanied by a Sweet Pepper Dressing

Lemon Sole
Whole Grilled Cornish Lemon Sole
Finished with a Parsley and Caper Butter

Game Pie
Local Game - Slowly braised and Served in thick Gravy
Topped with a Homemade Pastry Lid.

All dishes served with Goose Fat Roasted Potatoes
and Seasonal Vegetables
(or Minted New Potatoes for Fish and Vegetarian)

Penventon Christmas Pudding
Prepared to our Unique Recipe with Brandy & Rum
Served with Brandy Sauce

Vanilla Creme Brulee
Flavoured with Fresh Vanilla Pods, Topped with Caramelised
Sugar Garnished with Fresh Seasonal Berries
Accompanied by Pistachio Biscuit

Lemon Plate
Glazed Lemon Tart, Lemon Posset, Lemon Drizzle
Lemon Sorbet and Candied Lemon

Chocolate Tort
Rich Bitter Chocolate Tort with Mocha Bean Vanilla Sauce

Italian Filter Coffee
Served With Penventon Homemade Fudge,
Florentines & Chocolate Truffles



New Years Eve
2011 o’ _4
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£68 per person
Midnight buffet included
Music and Bars ‘til 2am
Pre - payment by

1st December

Join us at The Penventon for the greatest party
B of the (year - as we say .
Goodbye to 2011 and Welcome 2012!
Pre-dinner canapés served from 6.301pm.
Dinner served from 7pm. Tables available
in The Dining Galleries Restaurant,

The Forum Ballroom and The Venetian Room.

Canapés on Arrival:
Tempura Prawns, Chorizo with Cornish Scallops,
Bell Peppers,
Chicken Liver Parfait on Toast
Smoked Salmon with Cream Cheese

Chef’s Cornish Fish Sou
Local & Seasonal Fish Caught off the Cornish Coast.
with Rouille & Croutons

Cornish Charcuterie
A selection of Cornish air-cured Salamis and ham.
Served with Sun-blushed tomatoes, Cornichons,
olives, Balsamic vinegar, Olive Oil,
caper berries and warm Focaccia.

King Prawn & Cornish Crab Cocktail
With Lime Mayonnaise and Sun Blush Dressing,
Accompanied by Brown Bread and Butter

Galia Melon
Half a Galia Melon with Port and Berries

Pan Fried C

Cornish

A Specia
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Accompa

Your choice
Blue, Chate
Davidsto
St. Endellio

1 Option available ~ please call to pre-book



Christmas Package

At the Penventon we provide a low key relaxing Christmas
with an emphasis on dinner each evening.

Our Penventon Christmas packages include dinner each
evening with a choice of delights to tempt any palate,

including local turkey, fresh locally caught fish and our
signature Christmas pudding, served with a generous helping of
our finest brandy sauce or Cornish Clotted Cream.

In the Dinning Galleries, each evening, we have a pianist to get
you in the festive mood.

Your Christmas break also includes full English breakfast
served in the Dining Galleries with a large breakfast
selection, cooked to order and served to your table.

On Christmas day the Queen’s speech will be shown in the
lounge area with a glass of complimentary Champagne and
mince pies. You will also have complimentary use of our leisure
facilities throughout your stay, including indoor pool, spa bath

New Years Eve Package

New Years Eve is our grandest event of the year.

Hot canapés are served on arrival, followed by our
Grand Carved Buffet which is available for the duration
of the evening. There are a wide selection of desserts
and local cheeses followed by coffee and petit fours.

Live entertainment is provided by our resident vocalist
and then dancing into the early hours.

Hot mince pies are served at midnight and of course,
the chorus of ‘Auld Lang Syne’ as we see in the New Year
together and make our resolutions.

We ensure that you have a night to remember, so come
and spend New Years Eve with us... Penventon Style!

Our New Year’s Eve packages include our New Year’s
Eve Gala Buffet, bed and full English breakfast and
complimentary use of our leisure facilities.

The 2 night package is also inclusive of dinner

on the other night of your stay.

and sauna for some well deserved pampering!

Classic Package [ Deluxe Package
24rd December £560 £635
3 night stay (for 2 people) (for 2 people)
23th December £695 £785
4 night stay (for 2 people) (for 2 people)

Lunches are not included and charged as taken.

If you would prefer we can tailor make a package for you,
please call reception for your personal quote.

For full details see www.Penventon.co.uk

Classic Package | Deluxe Package
1 night £275 £320
(New Years Eve)
2 night £390 £440
(30" or 1*)
Additional £127 £141
nights DBB

For full details see www.Penventon.co.uk

Be-twixt Breaks
Mid Week Breaks available 27th, 28th & 29th December
From £77 Per night for B&B for 2 sharing.

If you upgrade to our Deluxe Package over Christmas or New Year, you will be accommodated in one of our
Deluxe or Garden Suites. The prices are based on two people sharing and include Dinner, Bed & Breakfast and VAT.
Single rates are also available.



Booking Terms and Conditions

All items on our menu are subject to availability and may change without prior notice.
All meals served either in The Dining Galleries Restaurant or The Venetian Room,
unless specifically booked with the Restaurant Manager. New Years Eve also in the Forum Room.
Notification of any special requirements or dietary needs should be made prior to the arrival date.
Smart casual attire is required in the Dining Galleries, Venetian and Forum Ball Room, with Black Tie optional
on the New Years Eve Gala.
Bedrooms are available from 1pm. Bedrooms should be vacated by 11am on the day of departure.
The Hotel does not accept responsibility for damage or theft of vehicles or articles of value,
other than those deposited with Reception for safe custody in the Hotel safe.

Payments
Christmas Day: A deposit of 25% per person is required at the time of booking.
This is a non- refundable deposit and cannot be debited from the total bill in the case of a ‘no-show.
Full payment and final numbers on or before Friday 16th December 2011.

Boxing Day Lunch: £10 deposit per person is required at the time of booking.
This is a non-refundable deposit and cannot be debited from the total bill in the case of a ‘no-show’
Final numbers no later than 24 hours prior.

New Year’s Eve Party: A deposit of 25% per person is required at the time of booking.
This is a non-refundable deposit and cannot be debited from the total bill in the case of a ‘no-show’
Full payment is required by the 1st of December.
Final numbers 7 days before.

Accommodation : A deposit is required to the amount of the first night’s stay to guarantee the reservation.
Full payment is required 14 days before arrival.
If the reservation is cancelled up to 14 days before the date of arrival,
you will not be liable for any further charges.
Should the reservation be cancelled within 14 days, you will be liable for the total amount of the booking.

Penventon Park Hotel Redruth, Cornwall, TR15 1TE
T: 01209 203000 E: enquiries@penventon.com
Visit us at: www.penventon.co.uk * %%




