
Priva t e  Din ing :  B
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 :  £ 4 2  p e r  p e r s o n
3  C o u r s e s :  £ 4 8  p e r  p e r s o n

 Freshly Baked Roll  & Butter  (V,VGNOR)

Vegetable Soup
C r o u t o n s  ( V G N )

Classic  Smoked Salmon
L e t t u c e ,  l e m o n  e m u l s i o n ,  c r i s p y  c a p e r s

Ham Hock Terrine
P i c c a l i l l i ,  t o a s t

Thyme & Garl ic  Marinated Brie  or  Camembert
C r i s p  t o a s t s  ( V )

Pan Roasted Duck Breast
F o n d a n t  p o t a t o e s ,  b r o c c o l i ,  r o a s t e d  c a r r o t s

Supreme of  Chicken
M a s h e d  p o t a t o ,  b r o c c o l i ,  p a n c e t t a  &  m u s h r o o m  c r e a m  s a u c e

Persian Roasted Caulif lower Florets
T o a s t e d  p i n e  n u t s ,  p o m e g r a n a t e ,  t a h i n i  s a u c e  ( V G N )

Oven Baked Salmon
S e a  s a l t  c r u s t e d  n e w  p o t a t o e s ,  b r o c c o l i ,  h e r b  h o l l a n d a i s e

Passionfruit  Martini  Cheesecake
V a n i l l a ,  l i m e  &  p a s s i o n f r u i t ,  b u t t e r y  b i s c u i t  b a s e ,  s e r v e d  w i t h  a  s h o t  o f  p r o s e c c o  ( V )

Rich Chocolate  Delice
F r e s h  r a s p b e r r i e s ,  c h o c o l a t e  s o i l ,  r a s p b e r r y  s o r b e t  ( V )

Mango & Coconut Panna Cotta
T o a s t e d  c o c o n u t ,  f r e s h  r a s p b e r r i e s ,  l e m o n  b a l m  ( V G N )

Warm Seasonal  Fruit  Bakewell  Tart
S e r v e d  w a r m  w i t h  C o r n i s h  c l o t t e d  c r e a m  ( V )

Tea,  Coffee & Chocolate  Mints  (V)

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


