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CHRISTMAS PARTY MENU

Parsnip & Apple Cider Soup
Garlic & thyme croutons

Chicken Liver Parfait
Sourdough toast, chutney

Prawn, Smoked Salmon & Mango Timbale
Rye bread, mango & pico de gallo

Fan of Galia Melon ve
Mixed berries & blackberry purée

Roasted Breast & Leg of Turkey
Pigs in blanket, cranberry & sage stuffing,
white wine & rosemary jus

Roasted Topside of Beef
Yorkshire pudding, rich red wine & thyme jus

Mushroom & Spinach Wellington ve
Silverskin onion & thyme sauce

Roast Potatoes, Minted New Potatoes,
Panache of Seasonal Vegetables, Cauliflower Cheese

Christmas Plum Pudding
Brandy butter & orange liquor custard

Warm Triple Chocolate Brownie
White chocolate sauce & raspberry crunch

Lemon & Elderflower Posset
Lemon shortbread, viola flowers

Vegan Christmas Plum Pudding ve
Berries & vanilla soya ice cream

Coffee & Mints

CHRISTMAS LUNCHES

Our Christmas Party Night Menu
is available at lunchtime from
Monday 4th December - 24th December
3 courses £28 | 2 courses £24 per person




Friday 24th November £40
Saturday 25th November £40
Friday 1st December £40
Saturday 2nd December £40
Thursday 7th December £37
Friday 8th December £40
Saturday 9th December £40
Wednesday 13th December £37
Thursday 14th December £40
Friday 15th December £40
Saturday 16th December £40
Tuesday 19th December £35
Wednesday 20th December £37
Thursday 21st December £37
Friday 22nd December £40
Saturday 23rd December £40

All prices are per person

Luxury accommodation is available at the Carlyon Bay
Hotel with a 20% discount off of the main tariff rate.







CHRISTMAS DAY LUNCH

Take the stress out of Christmas with our magnificent 5
course Christmas Day lunch. Forget the crowded food
shop, hours of prep and the mountains of washing up!

Arrive from 12pm, lunch is served at 1pm. Pre order will be required

MENU
Glass of Prosecco on arrival
Selection of Canapés

Parsnip & Cornish Rattler Cider Soup ve
White truffle cream, garlic & thyme croutons, parsley

Crab Mango & Avocado Timbale
Pico de gallo, rye bread toast, avruga caviar

Chicken Liver Parfait
Herb infused sourdough toast, apple & ale chutney, endive

Fan of Melon ve
Seasonal berries, blackberry compote

Lemon Sorbet, Peach Schnapps

Roasted Breast & Leg of Turkey
Cranberry & sage sausage stuffing, pigs in blanket,
white wine & rosemary jus

Roasted Contra Loin of Beef
Yorkshire pudding, red wine & thyme sauce

Roasted Butternut Squash, Red Onion, Lentil,
Cranberry, Spinach & Mozzarella, Crispy Kale v
Silverskin onion & thyme sauce

Mushroom & Spinach Wellington ve
Silverskin onion & thyme sauce

Roast Potatoes, Minted New Potatoes, Honey Glazed Parsnips,
Panache of Seasonal Vegetables & Cauliflower Cheese

Christmas Plum Pudding
Brandy sauce, orange liquor butter

Warm Triple Chocolate Brownie
Rich chocolate sauce, raspberry crunch, clotted cream ice cream

Blackberry Cheesecake
Blackberry compote & cherry chocolate biscuit base

Selection of Cornish Cheeses
Biscuits, chutney, pickles

Coffee & Chocolates

£80 per person



NEW YEAR'S EVE

New year is about celebration and the party
so why not see in the new year in style and
party the night away at the club this New Year?

To start the evening we will be serving a bucks fizz
on arrival followed by a hot buffet featuring a
mouth-watering choice of main course dishes and
a wide selection of desserts to tempt the sweetest
of tooth'’s setting you up for the party ahead
and the count down to 2024.

Our DJ's foot tapping and floor filling sounds
will get the party started and bodies moving
right up to midnight and beyond.

£50 per person




Calorific values of each menu item are available,
please scan QR Code for more information.

Please inform us if you have a food allergy that we should be aware of.
Adults need around 2000 kcal a day.
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