Alt e rn atiV e Alternative Party Nights 2010
New Year

Celebrations
2010

Pheasant and Wild Mushroom Terrine with a Pear
and Ginger Chutney, Baby Cress Salad

Roasted Pimento and Pinenut Salad, Grilled Halloumi
and Sunblush Tomato Dressing (V)
Traditional Haggis, Neaps and Tatties
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Roast Courgette and Sweet Pea Soup (V)

Smoked Chicken Consomme with Proscuitto
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From The Carvery
Roast Silverside of Beef, Yorkshire Pudding, Red Wine Jus

Breast of Chicken, Panfried and served with a Leek and Blue Cheese Sauce

Roast Fillet Of Cod with a Shellfish Chowder
A Tian of Aubergine, Goats Cheese and Tomato with a Poached Hens Egg (V)

Roasted Bell Pepper with a Spiced Cous Cous and a Plum Tomato Basil Sauce (V)
All served with a selection of Chef’s Vegetables and Potatoes
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White Chocolate and Raspberry Créeme Brilée (V)
Baked Blackforest Cheesecake
Fresh Fruit Salad and Cornish Clotted Cream (V)

Selection of Westcountry Cornish Cheeses served with Celery and Biscuits (V)
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Freshly Filtered Coffee served with Mints

(V) = Vegetarian

Pre-booking is essential

Available in January - £33.00
Friday 8th, Saturday 9th, Friday 15th, Saturday 16th,

Best Western Friday 22nd, Friday 29th, Saturday 30th

) Available in February - £33.00
F almouth B eaCh HOtel Friday 5th, Saturday 6th, Friday 12th, Saturday 13th

The above price is per person
GYLLYNGVASE BEACH SEAFRONT FALMOUTH CORNWALL TRI11 . . .
Accommodation is available at a special rate of £29.00

4NA Tel: 01326 310500 Fax: 01326 319147 per person per night including Full English Breakfast
E: info@falmouthbeachhotel.co.uk www.bw-falmouthbeachhotel.co.uk




