
Platinum Christmas Menu
3 COURSES, COFFEE & MINCE PIES

Including a complimentary Christmas cracker

STARTER

A duet of chicken and watercress in a mellow cream soup 
enhanced with dairy cream and butter-fried croutons

Quenelles of duck and pork liver parfait on a nest of Muscat grape and walnut compote, 
served with rondelles of toasted brioche and redcurrant chutney

A trio of English cheeses in a crisp beignet souffl é 
fi nished with sweet chilli and russet apple salsa

MAIN COURSE

Festive Roast Turkey
Traditionally presented with chestnut seasoning, 

chipolata bacon roll, cranberry chutney and a rich pan gravy

Devon Red Beef
Seared and roasted with a hint of mustard accompanied by Yorkshire pudding, 

horseradish sauce and a rich sherry scented pan gravy

Dart Salmon Fillet
Poached in Riesling wine and laced with a subtle prawn and crab scented fi sh fumet 

topped with delicate puff pastry fl eurons

Comforting Parsnip, Chestnut & Lentil Suet Pudding
with warm garlic, sage and tomato vinaigrette

The above main courses are accompanied by a medley of seasonal vegetables, 
buttered new and crisp roast potatoes

DESSERT

Ye Olde English Steamed Christmas Pudding
Laced with brandy sauce or topped with Devon clotted cream

Delicate Creamed Profi teroles
Laced with dark chocolate sauce

and white and dark chocolate shavings

Various Dairy Ice Creams and Sorbets

FRESHLY PERCOLATED COFFEE 
WITH MINCE PIES

 LUNCH  £26.95 per person
DINNER  £29.95 per person

THE PAIGNTON CLUB   
1 The Esplanade   Paignton   Devon   TQ4 6ED

Tel 01803 559682    |    Email paigntonclub@hotmail.co.uk
www.thepaigntonclub.co.uk
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Name of Organiser: ..............................................................................................................

Date of Booking: .............................................. Time: ..........................................................  

No. of guests: .................................................. Adults ........................................... Children

Tel: ..................................................   Email: .........................................................................

Deposit  £ ....................................................   Balance  £ ....................................................
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