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VALENTINES DINNER�Saturday 11th February 2012


Starters





Roasted Plum Tomato & Basil Soup (V)





Home smoked Chicken Breast with Sun Blush Tomatoes, Wild Rocket& Balsamic Syrup





A fan of Avocado with Smoked Salmon Mousse & a Pesto dressed salad





Roasted Mediterranean Vegetable tower topped with a Soft Egg & a Chive Butter Sauce (V)





Main Courses – From The Carvery





Roast Topside of Beef & Yorkshire Pudding





Roast Loin of Pork with Apple Sauce





Pan Roasted Breast of Chicken on a butter bean & Chorizo Cassoulet





Roast Aubergine filled with a chickpea tomato & coriander stew & baked with a Herb & Garlic Crust(V)





Main Courses are served with a selection of vegetables from the carvery





Dessert





Chocolate & Strawberry Fondue


 (for two to share)





Raspberry Sablé


Shortbread Biscuits Layered with a Sweet Citrus Cream Cheese & Fresh Raspberries





Passion Fruit & Mango Bavarois


Light Mango Mousse with Passion Fruit Jelly





Cheese & Biscuits


�Coffee and Mints included


£21.95 per person


Including a gift for the lady








Please contact our Functions Team for bookings


and further information


0115 9655 600 catering@ramsdaleparkgc.co.uk









