Paignton

Platinum Menu

STARTER
Your choice of Homemade Soup
Stilton & Red Onion Tart (v)
Dove Tail of Melon with Parma Ham

Smoked Salmon & Prawn Tian

MAIN COURSE

Sirloin of English Beef
served with homemade Yorkshire pudding & Chef's gravy

Braised Rump of Lamb
served with mint sauce & a rich gravy

Honey Roast Breast of Duck
with rich orange sauce

All the above main courses are served with roast potatoes
& a panache of vegetables

Fillet of Sea Bass
served with a white wine & prawn sauce, new potatoes & a panache of vegetables

DESSERT
Belgian Chocolate Tart served with Clotted Cream
Lemon Syllabub with Shortbread
Brandy Snap Basket with Warmed Black Cherries

Cheese Platter
Brie, Stilton & Cheddar served with grapes,
onion marmalade, celery & biscuits

COFFEE & MINTS

£28.95 per person

We invite you to make your selection from the above menu.
You can choose 1 Starter, 1 Main (with vegetarian option) and 1 Dessert.
If you wish to offer a choice of menu to your guests, we will need the pre-orders
2 weeks before the function.





