
 Freshly Baked Roll  & Butter  (V,VGNOR)

Roasted Tomato & Basi l  Soup
C r o u t o n s  ( V G N )

Duo of  Melon & Fresh Berries
M i n t  &  g i n g e r  s y r u p  ( V G N )

Chicken Liver & Cognac Parfait
R e d c u r r a n t  m a r m a l a d e ,  t o a s t

Herb Crusted Cornish Hake
C r u s h e d  n e w  p o t a t o e s ,  b r o c c o l i ,  w h i t e  w i n e  c r e a m  s a u c e

Coq au Vin
R e d  w i n e ,  m u s h r o o m s  i n  a  p a n c e t t a  s a u c e ,  r o a s t e d  p o t a t o e s ,  v e g e t a b l e s

Roast  Vegetable Cottage Pie
R o a s t e d  v e g e t a b l e s  i n  a  r i c h  g r a v y  t o p p e d  w i t h  m a s h e d  p o t a t o  ( V ,  V G N O R )

Lemon Posset
G i n g e r  c r u m b ,  f r e s h  b e r r i e s  ( V )

Sticky Toffee Pudding
S e a  s a l t  c a r a m e l  s a u c e  ( V )

Vegan Chocolate  Brownie
V e g a n  v a n i l l a  i c e  c r e a m  ( V , V G N O R )

Tea,  Coffee & After  Dinner Mints  (V)

Banqu e t  Menu :  A
P E N V E N T O N  P A R K  H O T E L

2  C o u r s e s :  £ 3 2  p e r  p e r s o n
3  C o u r s e s :  £ 3 8  p e r  p e r s o n

Please Read Our Allergy Statement | V: Vegetarian, VGN: Vegan, OR: On Request


